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Fried chicken

MOUNTAIN FRIEDCHICKEN STANLEYVIL

5954 UNIVERSITY PARKWAY
WINSTON SALEM NC

34 Forsyth 27105
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MOUNTAIN FRIED CHICKEN OF NCINC.

(336) 767-1676
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IVx

front line 142 quat ppm spray bottle 200

Scott Wagner

Leslie Easter

1908 - Easter, Leslie

(336) 703-3138

X

greens front line 135 quat ppm 3-comp sink 200

mashed potatoes front line 137

mac & cheese front line 167

slaw front make unit 41

potato salad front make unit 41

fried chicken (x4) hot holding cabinet 139

greens hot holding cabinet 162

green beans hot holding cabinet 159

mac & cheese hot holding cabinet 143

chicken tenders final cook 184

chicken wings chicken walk in cooler 41
leftover fried
chicken (to be
donated)

walk in cooler 41
baked beans
(prepped but not
cooked)

walk in cooler 42

salad mix counter top cooler 37
mac & cheese
cooling @ 3:09pm counter top cooler 74
mac & cheese
cooling @ 3:24pm counter top cooler 60

ambient walk in cooler 35

wedges final cook 204

hot water 3-comp sink 148

chickencharlie@mountainfriedchicken.com



 

Comment Addendum to Inspection Report
Establishment Name:  MOUNTAIN FRIEDCHICKEN STANLEYVIL Establishment ID:  3034012238

Date:  09/28/2022  Time In:  2:05 PM  Time Out:  4:40 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.

2 2-102.12 (A) Certified Food Protection Manager (C). Repeat. PIC does not hold current food safety certification. At least one
employee who has supervisory and management responsibility and the authority to direct and control food prep and service shall
be a certified food protection manager who has shown proficiency by passing a test that is part of an ANSI accredited program.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency. Repeat. Black buildup inside ice machine and on shield.
Equipment food contact surfaces and utensils shall be cleaned in equipment such as ice makers at a frequency specified by the
manufacturer, or absent manufacturer's specs, at a frequency necessary to preclude accumulation of soil or mold. No deduction
based on amount of clean dishes & utensils in establishment.

33 3-501.15 Cooling Methods (Pf). Raw chicken wings prepared within the hour were stored in tap water and tightly covered in walk
in cooler. Prepared mac & cheese stored in countertop cooler was tightly covered with plastic wrap. Utilize cooling methods such
as venting, covering loosely, adding ice as an ingredient, rapid cooling equipment, or other effective means to cool foods quickly.
CDI - mac & cheese vented (temperature documented in temp log); recommend adding ice to raw chicken and lids were vented.

41 3-304.14 Wiping Cloths, Use Limitations (C). Wiping cloth bucket did not register proper sanitizer strength. Hold in-use wiping
cloths in proper strength sanitizer between uses. CDI - sanitizer solution remade to proper strength.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Repeat. Peeling paint on chicken walk in cooler walls; damaged
cooler door on same cooler. Equipment shall be maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces (C). Repeat. Cleaning is needed throughout, including but not limited to: single service
storage area in front, shelving in front service area, sink knobs, insides of hand wash sink basins, exteriors and bases of fryers,
inside warming cabinets, exteriors of paper towel dispensers, etc. Nonfood contact surfaces of equipment shall be cleaned at a
frequency necessary to preclude accumulation of soil residues.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Repeat. Clean floor under equipment and in corners, such as at drive-thru
window, floor drain under prep sink in dish room. Clean walls where splash/debris is present. Physical facilities shall be
maintained clean. Repeat. 
6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Repeat. Replace latch for right stall in
women's room. Physical facilities shall be maintained in good repair. Low tile grout throughout, especially in chicken prep room
and ware washing room. 2 loose tiles in chicken prep room surrounded by towel to prevent tiles from moving.


