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BROOKSTOWN INN CATERING KITCHEN
200 BROOKSTOWN AVENUE

WINSTON SALEM NC
27101 34 Forsyth

BROOKSTOWN HOSPITALITY LLC
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BROOKSTOWN INN CATERING KITCHEN

200 BROOKSTOWN AVENUE
WINSTON SALEM NC
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BROOKSTOWN HOSPITALITY LLC

(336) 725-1120
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jburns@brookstowninn.com

slawson@brookstowninn.com

x

make-unit 35

Roger Aquino

Damon Thomas

2877 - Thomas, Damon

(336) 703-3135

X

ambient walk-in cooler 39

cheese make-unit 2 41

hot water 3 compartment sink 150

quat sani 3 comp sink 200ppm 00

quat sani spray bottle 200ppm 00

chlorine dishmachine 50ppm 00

servsafe R. Aquino 9/26/23 00



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: BROOKSTOWN INN CATERING KITCHEN Establishment ID: 3034012436

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.

43 4-904.11 Kitchenware and Tableware-Preventing Contamination - C- Single use cups were stored without effective protection of their lip contact
surfaces. Store in original packaging or other protective dispensing system-.Single-service and single-use articles shall be handled, displayed, and
dispensed so that contamination of food- and lip-contact surfaces is prevented- 0 pts

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- Replace or repair the torn door gasket for the walk-in cooler- Equipment shall be
maintained in a state of good repair- 0 pts.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- General cleaning is needed for the exterior
surfaces of the equipment on both cook lines including but not limited to: the steamer, the fryers and the oven, Cleaning is needed for the exterior of
the make-units and the other refrigeration equipment-Nonfood contact surfaces of equipment shall be kept free of an accumulation of food residue,
dust, dirt and other debris- 0 pts.


