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EAST COAST WINGS NC124
6340 CLEMMONS POINT DR.
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WINGS OVER CLEMMONS, INC.
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blue cheese/reach in refrigerator

EAST COAST WINGS NC124

6340 CLEMMONS POINT DR.
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41

Bryan Pridgen

Daygan Shouse

3316 - Shouse, Daygan

(336) 704-3141

X

ranch/reach in cooler 7 41

lettuce/flip top 41

diced tomato/flip top 41

sliced tomato/flip top 41

boiled egg/flip top 41

salad/flip top 41

lettuce/walk in cooler 40

diced tomato/walk in cooler 38

raw chicken/mini flip top 38

raw shrimp/mini flip top 36

cheese/low boy 40

salsa/low boy 38

raw chicken/cooling at 10:45 68

raw chicken/cooling at 11:05 56

hot water/3 compartment sink 130

quat sanitizer/3 compartment sink 200 ppm

chlorine sanitizer/dishmachine 100 ppm

clemmonsnc@eastcoastwings.com

countryclub.nc@eastcoastwings.com



 

Comment Addendum to Inspection Report
Establishment Name:  EAST COAST WINGS NC124 Establishment ID:  3034012700

Date:  05/14/2024  Time In:  10:00 AM  Time Out:  12:05 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Roderick Tindal Food Service 02/28/2023 02/28/2028

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 3-101.11 Safe, Unadulterated and Honestly Presented (P) One dented can found on can rack. Food shall be safe, unadulterated,
and honestly presented. CDI: Dented can placed in manager's office and labelled "do not use".

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) Unwashed produce was stored over
ready-to-eat lettuce, tomato, and cheese in the walk in cooler. (A) Food shall be protected from cross contamination by: (3)
Cleaning equipment and utensils and sanitizing; (8) separating fruits and vegetables, before they are washed from ready-to-eat
food. CDI: Unwashed produce was moved to another shelf below all ready to eat food. REPEAT with improvement.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (C) Ice machine with soil residue on both sides. 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 mold. REPEAT, but kept at 0 points due to
improvement on dish washing from previous inspection.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) Several dishes on the clean dish rack had not completely air dried.
After cleaning and sanitizing, equipment and utensils shall be air dried or used after adequate draining before contact with food.
REPEAT.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) The following areas need
to be cleaned: Inside and outside of the reach in freezer; inside and outside of large flip top cooler; fronts, backs, and legs of
prep tables, and castors of cooking equipment. Nonfood-contact surfaces of equipment shall be kept free of an accumulation of
dust, food residue, and other debris. REPEAT.

54 5-501.15 Outside Receptacles (C) Both dumpster doors were left open. Receptacles and waste handling units for refuse,
recyclables, and returnables used with materials containing food residue and used outside the food establishment shall be
designed and constructed to have tight-fitting lids, doors, or covers. REPEAT.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Cleaning is needed underneath equipment in the kitchen used for cooking,
storage, and food preparation. (A) Physical facilities shall be cleaned as often as necessary to keep them clean. REPEAT.


