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WEST TOWN RESTAURANT
4371 STYERS FERRY RD

WINSTON SALEM
27104 34 Forsyth

GABE & LIZ LLC

Full-Service Restaurant

05/13/2024
10:45 AM 1:30 PM
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mushrooms/hot hold well

WEST TOWN RESTAURANT

4371 STYERS FERRY RD
WINSTON SALEM NC

34 Forsyth 27104
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GABE & LIZ LLC

(336) 624-6845

3034010771

X
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IV

180 turkey/reach in cooler 32 quat sanitizer/3 compartment sink 200 ppm

Gabriel Obando

Daygan Shouse

3316 - Shouse, Daygan

(336) 704-3141

X

meat sauce/hot hold well 147 chicken & dumpling/hot holding display 195 hot water/3 compartment sink 145

marinara/hot hold well 197 hamburger/hot holding display 147 hot water/dishmachine 171.8

gravy/hot hold well 172 barbeque/hot holding display 165

mashed potato/reheat at 11:06 82 cooked onion/hot holding display 172

mashed potato/reheat at 12:01 158 rice/hot holding display 182

baked beans/reheat at 11:06 72 mashed potato/hot holding display 162

baked beans/reheat at 12:01 162 fried squash/hot holding display 125

cheese/cold hold well 40 fried squash (adjusted)/hot holding display 175

raw catfish/raw reach in cooler 34 shrimp/final cook 170

raw shrimp/raw reach in cooler 32 steak/final cook 172

lettuce/cold holding station 41 pasta/walk in cooler 36

tomato/cold holding station 36 cooked onion/walk in cooler 35

coleslaw/cold holding station 40 prime rib/walk in cooler 38

turkey/ ham mix/cold holding station 41 tilapia/walk in cooler 37

tuna/cold holding bottom 31 hashbrown/walk in freezer 35

hot dog/cold holding bottom 39 pot pie/cooling at 11:33 56

tilapia/cold holding bottom 36 pot pie/cooling at 11:59 44

fettuccine/reach in cooler 33 mac & cheese/cooling at 11:33 54

spaghetti noodle/reach in cooler 35 mac & cheese/cooling at 11:59 46

gabe@westtownrestaurant.com



 

Comment Addendum to Inspection Report
Establishment Name:  WEST TOWN RESTAURANT Establishment ID:  3034010771

Date:  05/13/2024  Time In:  10:45 AM  Time Out:  1:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Gabriel Obando Food Service 11/09/2022 11/09/2027

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (C) Ice machine with soil buildup on interior sides of
machine and on shield. In equipment such as ice bins and beverage dispensing nozzles and enclosed components of equipment
such as ice makers, cooking oil storage tanks and distribution lines, beverage and syrup dispensing lines or tubes, coffee bean
grinders, and water vending equipment at a frequency necessary to preclude the accumulation of soil or mold.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Fried squash at front service line was
124 F. Time/temperature control for safety food shall be maintained at 135F or above. CDI: Fried squash refried to 175 F before
being placed back on hot holding line.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) Some stacks of metal pans stored as clean were stacked while still
wet. Allow clean utensils to adequately air dry before stacking. After cleaning and sanitizing, equipment and utensils shall be air
dried or used after adequate draining before contact with food.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Broken floor tiles in front of dish machine
and tile next to walk in cooler needs to be repatched. Physical facilities shall be maintained in good repair. REPEAT.

Additional Comments
Front glass display cooler and reach in glass cooler with ambient temperatures of 43 F. Person in charge called maintenance to
assess coolers and readjust temperatures to 35-38 F.


