
 

X

X

X

FORSYTH COURT
2945 REYNOLDA RD

WINSTON SALEM
27106 34 Forsyth

FNR WINSTON SALEM OWNER LLC
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FORSYTH COURT

2945 REYNOLDA RD
WINSTON SALEM NC
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Francisco Villalobos 3/16/27 0

Francisco Villalobos

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

hot water 3 comp sink 131

quat sanitizer buckets and 3 comp sink 200

hot water sanitizing dish machine 167

chicken cooling 1:00 128

chicken cooled 30 min 95

turkey cooling 1:00 129

turkey cooled 30 min 101

beef gravy cooling 1:00 124

beef gravy cooled 30 min 104

tuna upright cooler 36

ham upright cooler 41

macaroni salad upright cooler 39

baked potatoes walk in cooler 41

steamed cauliflowerwalk in cooler 41

pot pie mix walk in cooler 41

tammy.friesen@holidaytouch.com



 

Comment Addendum to Inspection Report
Establishment Name:  FORSYTH COURT Establishment ID:  3034012367

Date:  05/16/2022  Time In:  12:45 PM  Time Out:  2:50 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.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P) - Establishment
does not have new employee health reporting agreement that includes nontyphoidal Salmonella. Food employees are required to
report to the person in charge information about their health and activities as they relate to foodborne illnesses, including the 5
symptoms 6 reportable illnesses. CDI- Copy of agreement provided by REHS. 0 pts.

16
4-703.11 Hot Water and Chemical - Methods (P) - Person in charge removed soiled ice shield, rinsed it in two vat prep sink that
had raw chicken thawing in one vat, and was going to dry the shield with a paper towel. After being cleaned, equipment food-
contact surfaces and utensils shall be sanitized by hot water mechanical operations at 160F or above, or in chemical sanitizing
solution. CDI- Shield was taken to warewashing machine and was cleaned and sanitized. 

4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (C)- Ice machine shield soiled with buildup on backside.
Ice machines shall be cleaned per manufacturer's instructions at a frequency necessary to preclude the accumulation of soil or
mold.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)- Repeat- Walk in freezer door liner is damaged. At prep sink by
stove, recaulk the right side to the wall. Repaint lower prep shelves that are damaged/rusted. Recaulk server drink station
counter. Equipment shall be maintained in good repair. 

4-202.11 Food-Contact Surfaces - Cleanability (Pf) - Three metal fryer strainers were damaged and torn. Multiuse food-contact
surfaces shall be smooth, free of cracks and imperfections, and easily cleanable. CDI- Strainers voluntarily discarded.

48 4-302.13 Temperature Measuring Devices, Manual and Mechanical Warewashing (Pf)- Establishment does not have an
irreversible measuring thermometer for their hot water sanitization rinse of warewashing machine. In hot water mechanical
warewashing operations, an irreversible registering temperature indicator shall be provided and readily accessible for measuring
the utensil surface temperature. CDI- Education provided by REHS and person in charge will order a thermometer. 0 pts.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - Repeat with
improvement- Cleaning needed inside the fryer cabinet, inside all ovens, on the splash zone of mixer and drink machines, and on
counter behind drink machines. Nonfood-contact surfaces shall be free of dust, dirt, food residue, and debris.

51 5-205.15 (B) System Maintained in Good Repair (C)- At prep sink by stove, the cold faucet is loose and damaged. Repair faucet.
Plumbing shall be maintained in good repair. 0 pts.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - Work order has been placed for a ceiling
grate above the serving line. Behind steamer and ice machine, seal the pipe penetration into the wall and replace broken
escutcheon plate, and repair wall damage. Repair wall damage underneath the fly light, in employee restroom, underneath the
warewashing machine drainboard, and behind the coffee makers. Maintain physical facilities in good repair. 

6-501.12 Cleaning, Frequency and Restrictions (C)- Repeat- Perimeter floor cleaning needed around kitchen, prep areas, and
warewashing area. Wall cleaning needed by slicer and at server drink station. Maintain physical facilities clean.


