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ham/walk in cooler

CLUB KITCHEN

951 BALLPARK WAY
WINSTON SALEM NC

34 Forsyth 27101
X
x

LEGENDS HOSPITALITY LLC

(336) 331-3831

3034012022

X
A

05/07/2024

IV

41 hot dog /hot hold cabinet 158

Kit Edwards

Shannon Craver

2848 - Craver, Shannon

(743) 236-0012

X

bbq /walk in cooler 37 wedge salad /reach in cooler 41

lettuce /walk in cooler 40 watermelon/reach in cooler 42

coleslaw /reach in cooler 40 pasta salad /reach in cooler 40

salami/make top 40 pasta salad /reach in cooler 40

cheese /make top 39 chicken /hot hold cabinet 144

pepperoni/make top 40 mac n cheese /reheat for hot hold 166

prosciutto /reach in cooler 38 hot water/3 comp sink 133

meunster /reach in cooler 38 quat sanitizer/3 comp sink - ppm 200

honeydew/reach in cooler 38 hot water sanitizer/dish machine 167

canteloupe /reach in cooler 41 hot dog /reach in cooler commissary 40

onions /reach in cooler 40 chili/walk in cooler commissary 26

sour cream /reach in cooler 40 hamburger /walk in cooler commissary 28

chicken/final cook 196

sour cream /reach in cooler 41

hot dog /reach in cooler 41

cheese /reach in cooler 41

chicken /hot hold cabinet 150

bbq /hot hold cabinet 160

bbq /hot hold cabinet 138

kedwards@legends.net



 

Comment Addendum to Inspection Report
Establishment Name:  CLUB KITCHEN Establishment ID:  3034012022

Date:  05/07/2024  Time In:  10:20 AM  Time Out:  2:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Spencer Edwards 22492327 Food Service 08/12/2022 08/12/2027

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.

13 3-202.15 Package Integrity (Pf). There was a dented can stored on the can rack. 
**Food packages shall be in good condition and protect the integrity of the contents so that the food is not exposed to
adulteration or potential contaminants.
CDI: The can was removed from the rack and placed on the 3 compartment sink to be discarded.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf). Containers that have not been
used in awhile were found soiled on clean utensil racks, this has improved and left at half credit.
**(A) Equipment food contact surfaces and utensils shall be clean to sight and touch. 
CDI: The containers and utensils were placed at the dishmachine and 3 compartment sink to be rewashed. 

4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (P). The ice large machine in the commissary needs to be
cleaned on the inside. 
**(E) Surfaces of utensils and equipment contacting food that is not time/temperature control for safety food shall be cleaned: (4)
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: (a) At a frequency specified by the
manufacturer, or (b) Absent manufacturer specifications, at a frequency necessary to preclude accumulation of soil or mold.

4-602.12 Cooking and Baking Equipment (C). The microwave needs to be cleaned. 
**(B) The cavities and door seals of microwave ovens shall be cleaned at least every 24 hours by using the manufacturer's
recommended cleaning procedure

24 3-501.19 Time as a Public Health Control (P) (Pf). The written time procedure the facility has states the foods will be held at 45F
instead of the required 41F. 
**(A) Except as specified under (D) of this section, if time without temperature control is used as the public health control for a
working supply of time/temperature control for safety food before cooking, or for ready-to-eat time/temperature control for safety
food that is displayed or held for sale or service: (1) Written procedures shall be prepared in advance, 
maintained in the food establishment and made available to the regularoty authority upon request that specify: (a) Methods of
compliance with Subparagraphs (B)(1)-(4) or 
(C)(1)-(5) of this section; and (b) Methods of compliance with § 3-501.14 for food that is 
prepared, cooked, and refrigerated before time is used as a public health control. 
CDI: The temperature on the procedure was changed to say 41F.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C). Dishes and
containers were stored in soiled containers. 
**(A) Cleaned equipment and utensils, laundered linens, and single service and single use articles shall be stored: (1) in a clean,
dry location, (2) where they are not exposed to splash, dust, or other contamination; and (3) at least 6 inches above the floor

54 5-501.113 Covering Receptacles (C). The doors to the dumpsters were open. 
**Receptacles and waste handling units for refuse, recyclables, and returnables shall be kept covered: (B) with tightfitting lid or
doors if kept outside the food establishment

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Repeat. In commissary - walk-in freezer
floor is buckling, creating extensive floor damage with large gaps and cracks. These floors are no longer easily cleanable and
need to be repaired/replaced. / Transition into walk-in cooler separating.
The dishmachine prewash and drain board needs to be recaulked to the wall. 
**Physical facilities shall be maintained in good repair.


