Food Establishment Inspection Report

Score: 100

Establishment Name: POKE STAR

Establishment 1D; 3034012650

Location Address: 947 HANES MALL BLVD

Inspection [ ]Re-Inspection

State: NC

Date: 01/08/2020

Status Code: A

City: WINSTON SALEM

Zip: 27103 County: 34 Forsyth
Permittee: POKE HANES, INC.

Telephone: (336) 999-8010

Wastewater System: [X]Municipal/Community [ ]On-Site System
Water Supply: [XMunicipal/Community [ ]On-Site Supply

Time In:11:06 AM Time Out: 12:26 PM
Total Time: 1 hrs 20 min
Category #: 11

FDA Establishment Type:
Mo. of Risk Factor/Iintervention Violations: 0

MNo. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: POKE STAR
Location Address: 947 HANES MALL BLVD

Establishment 1D: 3034012650

State:NC

City: WINSTON SALEM
County: 34 Forsyth

Zip: 27103

Wastewater System: Xl Municipal/Community [] On-Site System
Municipal/Community [] On-Site System
Permittee: POKE HANES, INC.

Telephone: (336) 999-8010

Water Supply:

Inspection [JRe-Inspection Date: 01/08/2020
Comment Addendum Attached? [X]  Status Code: A
Water sample taken? [ | Yes No Category #: |

Email 1:yuchen1987625@yahoo.com

Email 2:

Email 3:

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp lam Location Temp  ltem Location Temp

Brown Rice hot holding 161.0 Chicken serving line 41.0

White Rice hot holding 161.0 Marinated Salmon serving line 40.0

Spring Mix serving line 39.0 Tuna serving line 39.0

Edmame serving line 40.0  shrimp serving line 41.0

Seaweed serving line 40.0 Tuna upright cooler 36.0

Corn serving line 41.0  Chicken upright cooler 41.0

Crab serving line 40.0

Masago serving line 41.0
First Last

Person in Charge (Print & Sign): Zhang Chen ( l" "V‘W
First Last 2 W

Regulatory Authority (Print & Sign): Victoria Murphy

REHS 1D:2795 - Murphy, Victoria

REHS Contact Phone Mumber,
J, . Morth Carolina Depariment of Health & Human Services e Division of Public Health » Emvironmental Health Section » Food Protection Program
Lt

OHHS is an equal opportunity employer.

Verification Required Date:
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: POKE STAR Establishment ID: 3034012650

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.




37 3-307.11 Miscellaneous Sources of Contamination - C: Employee food stored above for sale food in the upright cooler. Food shall be protected from
contamination. CDI: Employee was informed that personal food shall be kept below items that are sold to the public. PIC moved items to the bottom
shelf. 0-points



