
Single-use & single-service articles: properly

Equipment, food & non-food contact surfaces

Toilet facilities: properly constructed, supplied

Garbage & refuse properly disposed; facilities

37

stored & used

approved, cleanable, properly designed,

& cleaned

equipment for temperature control

43

constructed, & used

2 1 0

Proper cooling methods used; adequate

1 0.5 0

31

Meets ventilation & lighting requirements;

1 0.5 0

Utensils, equipment & linens: properly stored,

Contamination prevented during food
preparation, storage & display

Insects & rodents not present; no unauthorized

Gloves used properly44

Non-food contact surfaces clean

45

46

47

Food additives: approved & properly used 

Warewashing facilities: installed, maintained, &

24

Proper date marking & disposition

offered

Proper reheating procedures for hot holding

Sewage & waste water properly disposed

48

3 1.5 0

49

50
Consumer advisory provided for raw or

Hot & cold water available; adequate pressure

Plumbing installed; proper backflow devices

Pasteurized foods used; prohibited foods not

Food separated & protected

Toxic substances properly identified stored, & used

Hands clean & properly washed

Compliance with variance, specialized process, 

Food-contact surfaces: cleaned & sanitized

reduced oxygen packing criteria or HACCP plan

Physical facilities installed, maintained & clean

51

undercooked foods

52

Proper disposition of returned, previously served,

53

Time as a public health control: procedures &

Handwashing sinks supplied & accessible

records

reconditioned, & unsafe food

Proper cooking time & temperatures

Proper cooling time & temperatures

approved alternate procedure properly followed

Proper hot holding temperatures

Proper cold holding temperatures

54

Food obtained from approved source

Food received at proper temperature

Food in good condition, safe & unadulterated

Required records available: shellstock tags,

used; test strips

parasite destruction 

maintained

No discharge from eyes, nose or mouth

designated areas used

Contributing factors that increase the chance of developing foodborne illness.

Establishment Name:

Foodborne Illness Risk Factors and Public Health Interventions

FDA Establishment Type:

Location Address:

City:

Zip:

Permittee:

Telephone:

Wastewater System:

Water Supply:

27

1

2

3

13

14

15

Food Establishment Inspection Report

16

17

18

19

20

21

Score:

22

23

25

26

Establishment ID:

Date:

Time In:

Category #:

Status Code:

Time Out:

Proper use of reporting, restriction & exclusion

State:

Compliance Status OUT CDI R VR

PIC Present; Demonstration-Certification by
accredited program and perform duties

responsibilities & reporting

County:

Risk factors:
Public Health Interventions: Control measures to prevent foodborne illness or injury.

Page 1 of Food Establishment Inspection Report, 3/2013

: am
pm : am

pm

/ /

Total Time:

Inspection Re-Inspection

Municipal/Community On-Site System
No. of Risk Factor/Intervention Violations:
No. of Repeat Risk Factor/Intervention Violations:Municipal/Community On-Site Supply

Good Retail Practices

Good Retail Practices:
Preventative measures to control the addition of pathogens, chemicals,

and physical objects into foods.
Good Retail Practices:

IN    OUT  N/A   N/O

No bare hand contact with RTE foods or pre-

4

5

6

7

8

9

10

11

12

Proper eating, tasting, drinking, or tobacco use

Management, employees knowledge; 3 1.5 0

2 0

3 1.5 0

2 1 0

1 0.5 0

4 2 0

3 1.5 0

2 1 0

.2652Supervision

.2652Employee Health

Good Hygienic Practices .2652, .2653

.2652, .2653, .2655, .2656Preventing Contamination by Hands

.2653, .2655Approved Source

2 1 0

2 1 0

2 1 0

2 1 0

.2653, .2654Protection from Contamination

3 1.5 0

3 1.5 0

2 1 0

.2653Potentially Hazardous Food TIme/Temperature

3 1.5 0

3 1.5 0

3 1.5 0

3 1.5 0

3 1.5 0

3 1.5 0

2 1 0

1 0.5 0

.2653Highly Susceptible Populations

.2653Consumer Advisory

.2653, .2657Chemical

1 0.5 0

2 1 0

.2653, .2654, .2658Conformance with Approved Procedures

2 1 0

Approved thawing methods used

Thermometers provided & accurate

Water and ice from approved source

Variance obtained for specialized processing

Plant food properly cooked for hot holding

Pasteurized eggs used where required

Food properly labeled: original container

Personal cleanliness

Wiping cloths: properly used & stored39

Washing fruits & vegetables

In-use utensils: properly stored

dried & handled

28

29

30

32

33

34

35

36

38

40

41

42

Compliance Status OUT CDI R VRIN    OUT  N/A   N/O

1 0.5 0

.2653, .2655, .2658Safe Food and Water

2 1 0

methods 1 0.5 0

.2653, .2654Food Temperature Control

1 0.5 0

1 0.5 0

1 0.5 0

.2653Food Identification

2 1 0

.2652, .2653, .2654, .2656, .2657Prevention of Food Contamination

animals 2 1 0

1 0.5 0

1 0.5 0

1 0.5 0

.2653, .2654Proper Use of Utensils

1 0.5 0

1 0.5 0

1 0.5 0

.2653, .2654, .2663Utensils and Equipment

2 1 0

1 0.5 0

1 0.5 0

.2654, .2655, .2656 Physical Facilities

2 1 0

2 1 0

2 1 0

1 0.5 0

1 0.5 0

1 0.5 0

1 0.5 0

Total Deductions:

DHHS is an equal opportunity employer.
Environmental Health Section Food Protection ProgramNorth Carolina Department of Health & Human Services Division of Public Health

94
SHORTY'S 3034011008

1834 WAKE FOREST ROAD

WINSTON SALEM NC

27106 34  Forsyth

WAKE FOREST UNIVERSITY

(336) 758-4869

0 4 0 8 2 0 1 5 A

1 0 0 0 0 1 0 5
3 hrs 5 minutes

IV

Full-Service Restaurant

2

6

CR
Off



REHS Contact Phone Number:

Permittee:

REHS ID:

Telephone:

Establishment Name:

Status Code:

Establishment ID:

Zip:

Inspection Re-Inspection

Regulatory Authority (Print & Sign):

Person in Charge (Print & Sign):

Wastewater System:
Water Supply:

Comment Addendum to Food Establishment Inspection Report

Date:

Category #:

Location Address:

City: State:
County:

Temperature Observations
Item Temp TempLocationItemLocation Temp Item Location

Email 1:

Email 2:

Email 3:

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.

Verification Required Date:

( ) -

/ /

Food Establishment Inspection Report, 3/2013

DHHS is an equal opportunity employer.
Environmental Health Section Food Protection ProgramNorth Carolina Department of Health & Human Services Division of Public Health

Page 2 of

Municipal/Community On-Site System

Municipal/Community On-Site System

First Last

First Last

Comment Addendum Attached?

SHORTY'S 3034011008

1834 WAKE FOREST ROAD

WINSTON SALEM NC

34  Forsyth 27106

WAKE FOREST UNIVERSITY

(336) 758-4869

04/08/2015

A

IV

puhlman-jason@aramark.com

Chicken Hot bar 132

Beef Hot bar 192

Chili Hot bar 146

Queso Hot bar 128

Lettuce Prep cooler 41

Shredded Prep cooler 41

Corn salsa Prep cooler 40

Diced Prep cooler 41

Pintos Warmer 137

Black beans Warmer 135

Lettuce Work top cooler 42

Sliced Work top cooler 41

Guacamole Work top cooler 40

Onion soup Steam well 138

Chili Steam well 143

Lettuce Walk in cooler 39

Sliced Walk in cooler 53

Hot water Three compartment sink 125

Quat sanitizer Bucket in ppm 200

Chlorine Rinse cycle in ppm 50

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P - Three bar glasses contained debris
build-up inside glass and tomato dicer contained significant food build-up between blades - thoroughly clean and sanitize utensils
after use - will require verification visit by April 18, 2015 - contact Kenneth Michaud at michaukb@forsyth.cc or (336) 703-3131
when complete; Observed employee place large roll of seran wrap that fell on floor back on prep table before throwing away -
contaminated items shall not be placed on clean surfaces where food is prepared - CDI - seran wrap was thrown away and table
top cleaned and sanitized

19 0 pts - 3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P -
Cooked chicken recorded 132 deg F and queso recorded 122 deg F in steam well - all hot holding items must be held at a
minimum internal temp of 135 deg F - CDI - both items reheated to 165 deg F before being placed back on hot bar

31 0 pts - 3-501.15 Cooling Methods - PF - Pan of sliced tomatoes were tightly covered with seran wrap while cooling - although food
temps were within acceptable ranges, ensure that food is loosely covered to allow for adequate cooling - CDI - corners were
uncovered in pan to properly ventilate pan of sliced tomatoes

Gary Birdwell

Kenneth Michaud

2259 - Michaud, Kenneth 0 4 1 8 2 0 1 5

3 3 6 7 0 3 3 1 3 1

04/08/2015
2259 - 04/08/2015



Establishment ID:Establishment Name:

Comment Addendum to Food Establishment Inspection Report

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.

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.
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DHHS is an equal opportunity employer.
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SHORTY'S 3034011008

34 0 pts - 4-302.12 Food Temperature Measuring Devices - PF - Missing thermometer in lower prep cooler at Moe's station - all
coolers and freezers must have thermometers inside - CDI - manager replaced missing thermometer

38 0 pts - 2-303.11 Prohibition-Jewelry - C - Observed employee with wedding bang with ridges wrapping food containers -
employees shall not have jewelry on hands or arms except for a smooth wedding band while preparing food

43 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C - Three stacks of single
service cups stored past rubber gasket - ensure that cups are either stored in factory sleeves or in proper dispenser where lip of
top cup is protected from cross contamination

45 4-205.10 Food Equipment, Certification and Classification - C - Can opener is non NSF - can opener must be NSF rated for
cleanability
4-501.11 Good Repair and Proper Adjustment-Equipment - C - Replace torn gaskets on work top cooler and work top freezer in
Shorty's area; Repair or replace work top cooler and work top freezer storage racks as they are peeling and oxidizing; Recaulk
inside hoods so no gaps are present; Recaulk inside left splash guard of Moe's area handsink; Replace missing cutting board table
peg on Moe's station; Have Pepsi rep repair switch on ice bin of soda fountain so when lid is opened, machine does not dispense
soda

46 4-501.19 Manual Warewashing Equipment, Wash Solution Temperature - PF - Wash solution recorded at 88 deg F while actively
washing - wash solution must be maintained to at least 110 deg F while actively washing - CDI - employee added hot water to
bring wash solution to 110 deg F
4-501.14 Warewashing Equipment, Cleaning Frequency - C - Top of dish machine contained significant food splatter - clean under
lip of doors as often as necessary to prevent debris build-up and potentially recontaminate clean utensils

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - Repeat - Inside keg cooler
is visibly dirty - clean inside keg cooler as often as necessary to prevent slime and debris build-up; Clean Gorilla racks in walk in
cooler so they are free from grime build-up; Detailed cleaning needed inside fryer doors and on hood screens so they are free from
excessive grease build-up; Clean under grill on table tops; Clean inside door tracks on work top table; Detailed cleaning needed
under lips of tables and ledges

49 5-205.15 System Maintained in Good Repair - P - Slight leak present at hot water faucet of three compartment sink - have repaired
ASAP - must be completed by April 18, 2015 - contact Kenneth Michaud at michaukb@forsyth.cc or (336) 703-3131 when
complete



Establishment ID:Establishment Name:

Comment Addendum to Food Establishment Inspection Report

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.
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SHORTY'S 3034011008

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C - Caulk bases of toilets in both restrooms to
floor; Recaulk two compartment handsink to wall in Shorty's area; Caulk existing mounting bracket holes in Moe's station; Caulk
metal corner guards to wall tile at Shorty's station; Seal corner of FRP at two compartment sink



Establishment ID:Establishment Name:

Comment Addendum to Food Establishment Inspection Report

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.
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Establishment ID:Establishment Name:

Comment Addendum to Food Establishment Inspection Report

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.
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