
X

X

X

ZOE'S KITCHEN
205 SOUTH STRATFORD RD

WINSTON SALEM NC

27103 34 Forsyth

ZOE'S KITCHEN LLC

Full-Service Restaurant

IV

10/19/2020

1:13 PM 4:43 PM

91

3 hrs 30 min

3034012308
X

A

1
3

(336) 748-0587

9

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

XX

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X X

X

X

X



 

Chicken

ZOE'S KITCHEN

205 SOUTH STRATFORD RD
WINSTON SALEM NC

34 Forsyth 27103

x
x

ZOE'S KITCHEN LLC

(336) 748-0587

3034012308

x
A

10/19/2020

IV

winstonsalem@zoeskitchen.com

x

Shrimp
Red Pepper
Hummus

Cauliflower Rice

Quinoa Salad

Spring Mix

Cauliflower Rice

Tomato Relish

final cook

final cook

salad station

salad station

salad station

salad station

reach-in cooler

reach-in cooler

181

200

41

39

39
41

54
60

Steak Roll-Ups

Chicken Roll-Ups

Tomatoe Soup

Turmeric Rice

Chicken

Chicken

Chicken Salad

Mushroom

pizza cooler

pizza cooler

hot holding

hot holding

hot holding

hot side make-unit

hot side make-unit

hot side make-unit

43

42
165

168

146

51

47
57

Orzo

Hot Water

Quat Sani

C. Sani

Serv Safe

walk-in cooler

3-compartment sink

3-compartment sink

dish machine

S. Robinson 4-20-22

40

123

300
50

000.0

Justin Johnson

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: ZOE'S KITCHEN Establishment ID: 3034012308

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.

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils -REPEAT- P: The following items were stored soiled in
the clean dish area: 12 pans, 10 bowls, 1 knife, 11 plates, and 2 veggie dicer blades. CDI: The person in charge removed all soiled item from shelves
and placed them in the warewashing area to be cleaned. Food-contact surfaces shall be clean to sight and touch.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding -REPEAT- P: The following
items measured at temperatures above 41 F: (hot side make-unit) chicken (51 F), chicken salad (47 F), grilled mushrooms (57 F), spinach (45 F),
tomato relish (61 F), spinach wrap mix (43 F), (pizza cooler) chicken roll-ups (42 F), steak roll-ups (43 F). Potentially hazardous food shall be
maintained at a temperature of 41 F or below. CDI: Steak and chicken roll-ups were placed in the walk-in cooler to be brought to temperatures of 41
F and below, all other items were discarded. *the unit was unable to hold items at 41 F or below and items were placed on ice baths until the until is
repaired*

21 3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P: A pan of turkey was dated
10/16/20 and measured at temperature of 51 F. A food shall be discarded if it is appropriately marked with a date or day that exceeds a temperature
and time combination 41 F for 7 days and 45 F for 4 days. CDI: The items was discarded. *left at zero points due to this being the only item with a
date marking violation*

42 4-901.11 Equipment and Utensils, Air-Drying Required -REPEAT- C: Several stacks of dishes were stacked wet in the dish area. After cleaning and
sanitizing, equipment and utensils shall be air-dried.//4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use
Articles-Storing -REPEAT- C: Clean dishes are being stored on soiled shelving with a heavy soil build-up. Equipment and utensils shall be stored in
a clean, dry location where they are not exposed to splash or contamination.

43 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing -REPEAT- C: Single-service items are being
stored on soiled overhead shelving on the serving-line. Single-service and single-use articles shall be stored in clean dry, location.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C: The pizza cooler and the hot side make-unit are measuring temperatures above 41 F
and unable to hold potentially hazardous items at proper temperature./Rusting drip tray holder. Equipment shall be maintained in good repair.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils-REPEAT- C: Cleaning is need to/on the
following: all shelves along the cook line, make-units, reach-in cooler, shelves in walk-in cooler, clean dish shelves, and over head shelves in prep
area. Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

49 5-203.14 Backflow Prevention Device, When Required - P: A spray nozzles was connected to a hose that was connected to a splitter with no
backflow attachment. A plumbing system shall be installed to preclude backflow of a solid, liquid, gas contaminant into the water supply system at
each point of use at the food establishment, including on a hose bibb if a hose I attached or on a hose bibb if a hose is not attached and backflow
prevention is required by law, by: providing an air gap or installing an approved backflow prevention device. CDI: PIC removed spray gun from hose.

53 6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Thorough wall and floor cleaning needed throughout the facility. Physical facilities
shall be cleaned as often as necessary to keep them clean.


