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SOUTHERN FAMILY RESTAURANT
4689 YADKINVILLE RD

PFAFFTOWN
27040 34 Forsyth

SOUTHERN FAMILY RESTAURANT, INC.

Full-Service Restaurant
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Mashed Potatoes

SOUTHERN FAMILY RESTAURANT

4689 YADKINVILLE RD
PFAFFTOWN NC

34 Forsyth 27040

x
x

SOUTHERN FAMILY RESTAURANT, INC.

(336) 922-4784
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cooling @2:30 51.0 Hot Water dish machine 165.0

Mike Noah

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Mashed Potatoes cooling @2:55 41.0 Hot Water 3-compartment sink 153.0

Gravy cooling @2:30 44.0 C. Sani bottle 50.0

Gravy cooling @2:55 32.0

Lettuce make-unit 41.0

Tomatoes make-unit 40.0

Ham make-unit 37.0

Turkey make-unit 38.0

Rice reach-in cooler 41.0

Lasagna reach-in cooler 38.0

Grilled Onions grill lowboy 40.0

Spaghetti dessert cooler 38.0

Potato Salad dessert cooler 38.0

Meat Sauce hot holding 192.0

Black-eyed Peas hot holding 173.0

Corn hot holding 182.0

Lima Beans hot holding 190.0

Lasagna walk-in cooler 33.0

Potato Soup walk-in cooler 41.0

Rice walk-in cooler 41.0

mnoahsfr@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  SOUTHERN FAMILY RESTAURANT Establishment ID:  3034010730

Date:  03/16/2023  Time In:  2:00 PM  Time Out:  4:20 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Fidencio Mendoza Food Service 01/30/2023 01/30/2028

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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation-REPEAT-P: A pan of stuffed crab was
stored over a pan of coleslaw in the walk-in cooler . A) Food shall be protected from cross contamination by: (1) Except as
specified in (1)(d) below, separating raw animal foods during storage, preparation, holding, and display from: (a) Raw ready-to-
eat food including other raw animal food such as fish for sushi or molluscan shellfish, or other raw ready-to-eat food such as
fruits and vegetables. CDI: The PIC rearranged items to appropriate storage order. *left at half credit due to all other items being
in compliance*

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: Legs of shelves are rusted in the walk-in freezer,
breader cart with broken wheel and rust/shelves rusting in sandwich make unit reach in cooler/chemical shelf rusted/ corroded
metal shelf above the prep table in dry storage/replace handle on door of bread holder/repair oven doors so they are able to fully
close/replace rusted bolts on the walk-in freezer door. .Equipment shall be maintained in good repair. 

49 4-602.13 Nonfood Contact Surfaces-REPEAT-C: Cleaning is needed on shelves in the walk-in cooler. Nonfood-contact surfaces
of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

51 5-205.15 (B) System Maintained in Good Repair-C: Leaks were observed at the faucets of the prep sinks. A plumbing system
shall be maintained in good repair.

53 6-501.18 Cleaning of Plumbing Fixtures-REPEAT-C: Cleaning needed on pipes of urinals in restrooms. Plumbing fixtures such
as handwashing sinks, toilets, and urinals shall be cleaned as often as necessary to keep them clean.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-REPEAT-C: Seal pipe penetrations into the
ceilings in chemical storage room, recaulk around toilets in last two stalls of men's and women's restrooms. Physical facilities
shall be maintained in good repair./6-501.12 Cleaning, Frequency and Restrictions-C: Cleaning is needed on the floors under the
equipment and throughout the facility/cleaning is needed on the walls in the prep areas. Physical facilities shall be cleaned as
often as necessary to keep them clean.


