
 

X

X

X

BOSSY BEULAH'S CHICKEN SHACK
1500 W FIRST STREET

WINSTON SALEM
27104 34 Forsyth

BOSSY BEULAH'S LLC III

01/10/2022
10:30 AM 12:40 PM

95.5

3034012802

X

A

0
5

(336) 606-6505

4.5

X

X
X

X
X

X

X

X

X

X

X
X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X
X
X

X
X

X

X

X
X

X
X
X
X

X
X

X

X

X

X

X

X

X
X

X

X

X

X X

X

X

X



 
 

ServSafe
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Brad Pennell 12/5/23 00

Brad Pennell

Jackie Martinez

01/19/20223003 - Martinez, Jackie

(336) 703-3137

X

hot water 3 compartment sink 127

soapy water 3 compartment sink 111

quat sanitizer 3 compartment sink 300

chlorine sanitizer
dishmachine @ 0ppm
corrected to measure 100

chicken pieces final cook 169

chicken pieces final cook 183

ranch large make unit 40

blue cheese large make unit 41

coleslaw large make unit 40

buttermilk chicken breading station 41

raw chicken wings raw chicken make unit 41
6 bustubs blanched
french fries french fry cooler 47F-54F 54

ranch walk in cooler 40
2 bus tubs of french
fries walk in cooler 40

french fries
cooling in walk in cooler @
10:49 am 60

french fries
cooling in walk in cooler @
11:44 am 48

cole slaw walk in cooler 41

bpennell@noblefoodandpursuits.com



 

Comment Addendum to Inspection Report
Establishment Name:  BOSSY BEULAH'S CHICKEN SHACK Establishment ID:  3034012802

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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event-PF- Establishment does not have a written procedure in place for clean-up of
vomit or diarrheal incidents. A FOOD ESTABLISHMENT shall have written procedures for EMPLOYEES to follow when
responding to vomiting or diarrheal events that involve the discharge of vomitus or fecal matter onto surfaces in the FOOD
ESTABLISHMENT. The procedures shall address the specific actions EMPLOYEES must take to minimize the spread of
contamination and the exposure of EMPLOYEES, consumers, FOOD, and surfaces to vomitus or fecal matter. CDI-
Management educated and provided educational flyers with an example of a written procedure that they may use.

10 6-301.11 Handwashing Cleanser, Availability-PF- No hand soap available at one handsink in front station. Provide soap for
handwashing at each handsink. CDI- Soap bottle replaced at handsink.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness-P- Dishmachine actively being used during inspection measured at 0 ppm after running it several times. Maintain
sanitizer at correct concentrations when being used to sanitize, for chlorine sanitizer it should be maintained between 50ppm-
100ppm. Chlorine bottle had recently been switched out on dishmachine. CDI- Primed dishmachine. Education provided on
priming dishmachines when switching containers. Dishmachine was ran through several cycles and kept measuring at 100 ppm. 

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding -P- 6 bus tubs of blanched fries
placed in French fry cooler this morning measured anywhere between 46F-54F. Maintain TCS foods in cold holding at 41F or
less. CDI- French fries were moved to large make unit to cool down. PIC agreed to use French fries up by end of day. 

28 7-201.11 Separation - Storage-P- Three chemical bottles stored hanging off handsink. Bucket of sanitizer stored on shelf above
chicken prep surface. Bleach spray bottle stored hanging off shelf above chicken prep table. Poisonous or toxic materials shall
be stored so they cannot contaminate food, equipment, utensils, linens, and single-service and single-use articles. CDI-
Chemicals were relocated appropriately. 

33 4-301.11 Cooling, Heating, and Holding Capacities - Equipment-PF- Essential cooler used to store blanched French fries has an
air temperature of 56.8F and is not able to maintain TCS foods at 41F and below. Provide equipment in number and capacity so
that cooling, heating, and holding temperatures are achieved. VERIFICATION REQUIRED by Wednesday January 19th, 2022
that French fry cooler has been repaired and able to hold TCS foods at 41F or below. 

39 3-306.11 Food Display - Preventing Contamination by Consumers-P- Bowl of sliced lemons placed out at beverage station was
not covered or protected. Protect food on display using shields, packaging, or other effective means. CDI- Employee covered
bowl of lemons with plastic wrap. 

45 4-904.11 Kitchenware and Tableware - Preventing Contamination-C- Four stacks of single-service cups at high consumer traffic
area were overstacked and unprotected from potential contamination. Single-service and single-use articles shall be stored and
dispensed to protect contamination of lip-contact surfaces. Maintain cups in original plastic sleeves and do not over stack. 

54 5-501.115 Maintaining Refuse Areas and Enclosures-C- A couple trash bags were on ground behind dumpster. A storage area
and enclosure for refuse, recyclable, or returnables shall be maintained free of unnecessary items, and clean.


