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STOKED WOODFIRED PUB
5312 ROBINHOOD VILLAGE DR.

WINSTON SALEM
27106 34 Forsyth

MAP HOSPITALITY GROUP, LLC

Full-Service Restaurant

04/24/2024
1:15 PM 4:25 PM

95.5

3034012701

X

A

1
3

(336) 815-8000

4.5

X
X

X
X

X
X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X
X
X

X

X

X

X

X

X

X

X

X

X

X

X

X
X
X
X

X
X

X
X

X
X
X
X

X

X

X

X

X
X

X

X

X

X
X

X

X

X

X

X

X

X

X

X

IV



 
 

mushrooms/walk in cooler

STOKED WOODFIRED PUB

5312 ROBINHOOD VILLAGE DR.
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40 sausage/pizza cooler 41

Jesus Luviano

Daygan Shouse

3316 - Shouse, Daygan

X

tomato/walk in cooler 41 cooked onion/pizza cooler 43

cooked onion/walk in cooler 39 shredded cheese/pizza cooler 41

mushroom/walk in cooler 38 meatball/pizza cooler 44

wings/walk in cooler 37 shredded chicken/pizza cooler 41

pepperoni/walk in cooler 39 philly meat/pizza cooler 41

sausage/walk in cooler 40 quat sanitizer/3 compartment sink 0 ppm

marinara/hot hold 145 quat sanitizer/3 compartment sink (adjusted) 200 ppm

queso/hot hold 165 water temperature/dish machine 127

meatball/hot hold 184 chlorine sanitizer/dish machine 25 ppm

lettuce/hot line cooler 41

tomato/hot line cooler 41

wings/hot line cooler 41

hot dog/hot line cooler 41

shrimp/hot line cooler 41

beef/hot line cooler 41

buttermilk/low boy refrigerator 41

lettuce/salad cooler 36

shredded cheese/salad cooler 41

mushrooms/pizza cooler 41

stokedpub@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  STOKED WOODFIRED PUB Establishment ID:  3034012701

Date:  04/24/2024  Time In:  1:15 PM  Time Out:  4:25 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Jesus Luviano Food Service 08/10/2022 08/10/2027

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.

10 6-301.12 Hand Drying Provision (Pf) Paper towels were not available at the back handsink. Each handwashing sink or group of
adjacent handwashing sinks shall be provided with individual, disposable towels. CDI: Paper towels supplied by food employee.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (P) Ice machine with visible soil 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 accumulation of soil or mold.

4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) Quaternary sanitizer at 3 compartment sink was 0 ppm and sanitizer was not being pulled from container because
it was empty. A quaternary ammonium compound shall have a minimum temperature of 75 F and a concentration between 150-
400 ppm. CDI: PIC replaced empty container of quaternary sanitizer with full container and concentration read at 200 ppm. 
Chlorine sanitizer at the dish machine was 0 ppm. A chlorine solution shall have a minimum temperature of 120 F and a
minimum concentration of 50 ppm. Verification required. Contact Daygan Shouse at shousedm@forsyth.cc or (336) 462-3669.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Cooked onions at 43 F and
meatballs at 44 in the pizza cooler. Time/ temperature control for safety food shall be maintained cold at 41 F or less. CDI: PIC
voluntarily discarded cooked onions and meatballs. REPEAT.

35 3-501.13 Thawing (Pf) Raw salmon still in ROP package and completely thawed in bottom of hot line cooler. Reduced oxygen
packaged fish that bears a label indicating that it is to be kept frozen until time of use shall be removed from the reduced oxygen
environment prior to thawing under refrigeration. CDI: PIC slit open packages. REPEAT

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Ice buildup on ceiling and floor of walk in freezer and rust on
grate of drink machine. Equipment shall be maintained in a state of good repair and condition. REPEAT.

48 4-501.15 Warewashing Machines, Manufacturers' Operating Instructions (C) Chlorine sanitizer at the dish machine was 0 ppm.
A warewashing machine and its auxiliary components shall be operated in accordance with the machine's data plate and other
manufacturer's instructions.

49 4-602.13 Nonfood Contact Surfaces (C) Clean shelves from dust or food debris throughout establishment. Nonfood-contact
surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Cleaning is needed under cooking equipment on cook line. Physical facilities
shall be cleaned as often as necessary to keep them clean.


