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HOT DOG CITY
2300 N PATTERSON AVENUE

WINSTON SALEM
27105 34 Forsyth

FERAS & LISE ALFARES
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HOT DOG CITY

2300 N PATTERSON AVENUE
WINSTON SALEM NC
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Lisa Alfaeres 1-24-23 00 Tuna salad 2 door upright 38

Christy Whitley

2610 - Whitley, Christy

(336) 703-3157

X

Hot water 3 comp sink 142 Chili 2 door upright 41

Quat sanitizer 3 comp sink - ppm 300 Chicken 2 door upright 40

Sliced tomatoes Make unit top 38 Chili Front 1 door upright 37

Slaw Make unit top 35

Diced tomatoes Make unit top 40

Salsa Make unit reach-in 37

Vegan slaw Make unit reach-in 38

Chili Warmer 1 155

Cheese sauce Warmer 2 173

Burger Final 190

Turkey burger Reheat 198

Philly Final 195

Sauerkraut Stove top - hot holding 137

Onion sauce Stove top - hot holding 160

Veggie chili Stove top - hot holding 164

Hot dog 1 door upright 38

Sausage 1 door upright 39

Turkey Rear 1 door upright 33

Roast beef Rear 1 door upright 30

hotdogcity@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  HOT DOG CITY Establishment ID:  3034020691

Date:  05/09/2022  Time In:  1:55 PM  Time Out:  4:10 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.

6 2-401.11 Eating, Drinking, or Using Tobacco (C) Repeat. Employee drink stored on prep table at pass thru window. / Employee
open container of yogurt and drinks stored on prep table in dry storage room. An employee shall eat, drink, or us any form of
tobacco only in designated areas where the contamination of exposed food, clean equipment, utensils and linens; unwrapped
single-service and single-use articles; or other items needing protection can not result.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) In upright freezer in main kitchen -
open box of chicken stored with open bag of fully cooked chicken tenders and above portioned foods items; in upright cooler
uncooked steak strips with safe handling instructions above ready-to-eat foods and cheese; and in upright freezer at front line -
turkey bacon and beef strips both with safe handling instructions above/commingled with fully cooked foods and desserts. Food
shall be protected from cross contamination by: separating raw animal foods during storage, preparation, holding, and display
from cooked ready-to-eat food. CDI: Person-in-charge rearranged stacking order to reflect raw foods stored separated from
ready-to-eat foods.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) Quat sanitizer measuring around 150ppm from dispenser. Manufacturer's label states to maintain quat sanitizer
200ppm minimum. CDI: Person-in-charge remixed quat sanitizer manually measuring 300ppm.

38 6-202.15 Outer Openings, Protected (C) Front door into food stand, with self closure apparatus not functioning and door was left
cracked open on occasions. Outer openings of a food establishment shall be protected against the entry of insects and rodents
by: (1) Filling or closing holes and other gaps along floors, walls, and ceilings; (2) Closed, tight-fitting windows; and (3) Solid,
self-closing, tight-fitting doors.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Repeat. Remove rust on legs and/or oxidation and underside of
drainboards on prep sinks, three compartment sink, shelving under grill, and prep tables. / Shelving throughout refrigeration is
damaged and/or chipping finish. / Plexiglass splash guard at beverage station with rusted clips and damage. / Recaulk interior of
hood and to stainless panel. Equipment shall be maintained cleanable and in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) Repeat. (With
improvements) - Additional cleaning is needed on gaskets of refrigeration, interior and exterior of ice cream freezer, and exterior
and interior of cabinets at beverage station. Nonfood-contact surfaces of equipment shall be kept free of an accumulation of
dust, dirt, food residue, and other debris.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Repeat. Several areas noted for repair of
physical facilites to include: exposed wiring and chains need to be sleeved so that it is easily cleanable; door trim and FRP is
damaged around icemachine and prep sink; seal baseboards and basetiles flush to wall behind front service line, at three
comparmtnet sink and by fryers; damaged beverage station and counter; ceiling vents above prep sink are rusted; repair holes in
wall and/or fill in holes in wall throughout; repaint areas where paint is chipping on door frames; recaulk around ceiling grids
where gaps are present; damaged ceiling tiles and light lenses need to be repaired or replaced; floor tiles are cracked and
damaged at front counter, by grill, dry storage, and at warewashing; remove old caulk and recaulk handwashing sinks and toilets
flush; and remove rusted paper towel dispenser in restroom. Physical facilities shall be maintained cleanable and in good repair.
// 6-501.12 Cleaning, Frequency and Restrictions (C) Repeat. General floor cleaning and/or baseboard is needed throughout
establishment - to include behind and under equipment, between and behind refrigeration and freezers, etc. Physical facilities
shall be cleaned as often as necessary to be maintained.

Additional Comments
Per discussion with person-in-charge and changes to processes, establishment risk category will be changed from risk category 4 to
risk category 3.


