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39 chicken wing/walk-in cooler 39

Derek Purr

Andrew Lee

2544 - Lee, Andrew

X

potato salad/sandwich cooler 40 chicken/final cook 174

cole slaw/sandwich cooler 39 pasta/cooling (since 12:15PM, @1:15PM) 56

mac and cheese/hot hold 155

collard greens/hot hold 165

baked beans/hot hold 172

pulled chicken/hot hold 149

brisket/hot hold 168

half chicken/hot hold 129

half chicken/reheat 179

au jois/hot hold 159

sausage/hot hold 140

turkey/hot hold 167

cole slaw/sandwich cooler 2 39

cooked peppers/sandwich cooler 2 39

chicken wings/sandwich cooler 2 40

chicken tender/sandwich cooler 2 39

pasta/cooling (since 12:15PM, @12:30PM) 62

blanched fries/cooling (since yesterday) 45

cole slaw/walk-in cooler 38
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Comment Addendum to Inspection Report
Establishment Name:  CITY BARBEQUE-WINSTON SALEM #10079 Establishment ID:  3034011795

Date:  05/15/2024  Time In:  11:45 AM  Time Out:  1:45 PM

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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Pans on clean utensil shelf had
visible residue and food debris on them. Food-contact surfaces of equipment and utensils shall be cleaned to sight and touch.
CDI - Pans with debris on them were taken to 3-compartment sink to be re-washed. 0 pts.

20 3-501.14 Cooling (P) 2 large containers of blanched fries measured 44-46F in walk-in cooler and began cooling yesterday. TCS
foods must cool from 135F to 70F within 2 hours, and from 135F to 41F within a total of 6 hours. CDI - PIC discarded blanched
fries. REPEAT

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Some half chickens in hot holding
measured 129-133F. TCS foods in hot holding shall measure at least 135F. CDI - PIC reheated chickens to above 165F. 0 pts.

33 3-501.15 Cooling Methods (Pf) Blanched fries were cooled in large containers with lids on containers. TCS foods must be spread
out and left uncovered to facilitate rapid cooling. CDI - PIC discarded fries. REPEAT

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) Some stacks of clean metal pans were stacked while they were still
wet. Allow utensils to air dry before stacking. 0 pts.

48 4-302.14 Sanitizing Solutions, Testing Devices (Pf) No chlorine test strips at establishment for dish machine. VR - Verification
required within 10 days that establishment has acquired chlorine test strips.


