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ACADIA FOODS
228 W. ACADIA AVENUE

WINSTON SALEM NC
27127 34 Forsyth

ACADIA FOODS & PROVISIONS LLC

Full-Service Restaurant
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Brian Gebhard

ACADIA FOODS

228 W. ACADIA AVENUE
WINSTON SALEM NC

34 Forsyth 27127
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ACADIA FOODS & PROVISIONS LLC

(336) 331-3251

3034012525
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acadiafoodsws@gmail.com
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9-23-24 0.0

Jessica McClure

Nora Sykes

2664 - Sykes, Nora

(336) 703-3161

X

all foods make unit 36-40 40.0

all foods 2 door upright 38-40 40.0

all foods 3 door upright 37-40 40.0

quat 3 comp 300.0

chlorine dish machine 50-100 50.0

water 3 comp 144.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: ACADIA FOODS Establishment ID: 3034012525

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 3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- Raw shell eggs in container sitting in back row of make unit
on top of ready to eat food product. Food shall be protected from cross contamination by separation during storage, preparation, holding, and display.
CDI-Relocated to bottom of make unit. 

21 3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - REPEAT- One small portion of
quiche mixture contining cream with date mark of 7/9 exceeded 7 day maximum hold time. Cooked fresh garlic, ginger mixture in oil without date
mark. Discard the food requiring date labels once time/temperature window has expired, if it is not been labeled, or if the label is incorrect. CDI-Both
items discarded. 

37 3-305.11 Food Storage-Preventing Contamination from the Premises - C- Foods in right side of 3 door cooler are exposed to splash/condensation
build up and in some cases with excess of water on top. Food shall be stored where it is not exposed to contamination. Repair cooler/do not store
food under dripping liquid. // 3-307.11 Miscellaneous Sources of Contamination - C- Personal food items comingled in cooler with food items for sale
in establishment. Separate personal food items from establishment items and place on bottom shelving or in another designated space to prevent
contamination. 

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- Three door cooler is dripping inside. Espresso machine is dripping on underside.
Maintain equipment in good repair. 

51 6-501.18 Cleaning of Plumbing Fixtures - C- Urinal is in need of additional cleaning. 


