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THE DINER
108 N GORDON DRIVE

WINSTON SALEM
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IV

08/05/2022
7:52 AM 11:44 AM

95.5

3034010838

X

A

1
2

(336) 765-9158

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



 
 

Sausage

THE DINER

108 N GORDON DRIVE
WINSTON SALEM NC

34 Forsyth 27104
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final cook 188.0

Alphonso Mendez

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Scrambled Eggs final cook 171.0

Tomatoes make-unit 41.0

Sausage Gravy hot holding 183.0

Grits hot holding 175.0

Brown Gravy hot holding 163.0

Sausage cooler drawers 38.0

Bologna cooler drawers 40.0

Turkey cooler drawers 41.0

Ham cooler drawers 41.0

Meat Loaf walk-in cooler 45.0

Sausage Gravy walk-in cooler 47.0
Chicken and Rice
Soup walk-in cooler 45.0

Stew Beef walk-in cooler 47.0

Hot Dog Chili walk-in cooler 47.0

Beans walk-in cooler 46.0

C. Sani dish machine 50.0

C. Sani bucket 100.0

Hot Water 2-compartment sink 136.0



 

Comment Addendum to Inspection Report
Establishment Name:  THE DINER Establishment ID:  3034010838

Date:  08/05/2022  Time In:  7:52 AM  Time Out:  11:44 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Brian Mendez Magana Food Service 01/15/2020 01/15/2025

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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding-P: The following items measured at
temperatures above 41 F: (walk-in cooler) meatloaf (45 F), gravy (47 F), chicken and rice soup (45 F), stew beef (47 F), beans
(46 F), hot dog chili (47 F). Potentially hazardous food shall be maintained at a temperature of 41 F or below. CDI: The ambient
of the walk-in measured at 45 F. After 15 minutes, the ambient measured at 41 F. The refrigeration company arrived to the
establishment and stated that the unit went through defrost mode and the unit was also low on refrigerant. The issue was
resolved and all items were discarded.

24 3-501.19 Time as a Public Health Control-REPEAT-P: Items cooked and placed in the unit for TPHC were without time indication
label/there were no written procedure for items. (A) Except as specified under (D) of this section, if time without temperature
control is used as the public health control for a working supply of potentially hazardous food before cooking, or for potentially
hazardous food that is displayed or held for sale or service: (1) Written procedures shall be prepared in advance, maintained in
the food establishment and made available to the regulatory authority upon request that specify: (a) Methods of compliance with
Subparagraphs (B)(1)-(4) or (C)(1)-(5) of this section; (b) Methods of compliance with § 3-501.14 for food that is prepared,
cooked, and refrigerated before time is used as a public health control/B) If time without temperature control is used as the public
health control up to a maximum of 4 hours: (d) The FOOD is marked or otherwise identified to indicate the time that is 4 hours
past the point in time when thefood is rendered potentially hazardous food as specified in sub ’s (B)(2)(a) and (b) of this section.
CDI: Education was given and the PIC was assisted with creating a written procedure for items held on time. Per supervision, the
PIC was allowed to keep the items for 4 hours. 

40 2-402.11 Effectiveness - Hair Restraints-REPEAT-C: The PIC was preparing food without a hair restraint.A) Except as provided
in (B) of this section, food employees shall wear hair restraints such as hats, hair coverings or nets, beard restraints, and
clothing that covers body hair, that are designed and worn to effectively keep their hair from contacting exposed food; clean
equipment, utensils, and linens; and unwrapped single-service and single-use articles.

47 4-205.10 Food Equipment, Certification and Classification-REPEAT-C: Domestic waffle maker being used in establishment.
Except for toasters, mixers, microwave ovens, water heaters, and hoods, food equipment shall be used in accordance with the
manufacturer’s intended use and certified or classified for sanitation by an American National Standards Institute (ANSI)-
accredited certification program. If the equipment is not certified or classified for sanitation, the equipment shall comply with
Parts 4-1 and 4-2 of the Food Code as amended by this Rule. Nonabsorbent wooden shelves that are in good repair may be
used in dry storage areas.//4-501.11 Good Repair and Proper Adjustment - Equipment-C: Shelves rusting in the walk-in cooler.
Equipment shall be maintained in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-C: Cleaning is
needed to/on the following: shelves in the walk-in cooler and lower shelving under the grill. (C) Nonfood-contact surfaces of
equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

54 5-501.11 Outdoor Storage Surface-REPEAT-C: The grease receptacle is being stored on the grass. An outdoor storage surface
for refuse, recyclables, and returnables shall be constructed of nonabsorbent material such as concrete or asphalt and shall be
smooth, durable, and sloped enough to drain to prevent the collection of surface water.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-C: Remove moldy caulking in warewashing
area and recaulk/repair damaged wall tiles in warewashing area. Physical facilities shall be maintained in good repair. //6-501.12
Cleaning, Frequency and Restrictions-C: Cleaning is needed on walls throughout the kitchen area. Physical facilities shall be
cleaned as often as necessary to keep them clean.


