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Sausage

BISCUITVILLE #189

5988 UNIVERSITY PARKWAY
WINSTON SALEM NC
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Hot hold line 1 160 Quat sanitizer 3 comp sink (ppm) 300

Robin Parson

Elizabeth Manning Nora Sykes

2664 - Sykes, Nora

(336) 703-3161

X

Fried chicken Hot hold line 1 160 Quat sanitizer Bucket (ppm) 200

Grilled chicken Hot hold line 1 165 Chlorine sanitizer dish machine(ppm) 100

Scrambled egg Hot hold line1 135

Grits Hot hold line 1 176

Gravy Hot hold line 1 175

Steak Hot hold line 1 174

Pimento cheese Small unit 39

Cheese Small unit 40

Tomato Small unit 40

Chicken Final cook 205

Fries Final cook 191

Steak Final cook 200

Sausage Small unit 2 39

Bacon Small unit 2 40

Ham Small unit 2 48

Ham (cooling) Moved to walk (20 min later) 42

Ambient Small unit 2 30.8

Cheese Walk in 40

Hot water 3 comp sink 135

bv189@biscuitville.com



 

Comment Addendum to Inspection Report
Establishment Name:  BISCUITVILLE #189 Establishment ID:  3034012544

Date:  08/05/2022  Time In:  9:35 AM  Time Out:  12:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Robin Parson Food Service 10/21/2025

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.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P) An updated
copy of the employee health policy is needed, that includes both types of salmonella nontyphoidal and typhi. The permit holder
shall require food employees and conditional employees to report to the person in charge information about their health and
activities as they relate to diseases that are transmissible through food. A food employee or conditional employee shall report the
information in a manner that 
allows the person in charge to reduce the risk of foodborne disease transmission, including providing necessary additional
information, such as the date of onset of symptoms and an illness, or of a diagnosis without symptoms. CDI: REHSI has
provided PIC with an updated copy of the employee health policy, that includes both salmonella nontyphoidal and typhi.

49 4-602.13 Nonfood Contact Surfaces (C)(REPEAT) with improvment- General cleaning is needed on the bottom of the reach-in
freezer by fryer station. Nonfood contact surfaces of equipment shall be cleaned at a frequency necessary to preclude
accumulation of soil residues.

54 5-501.114 Using Drain Plugs (C) Drain plug is missing on tan dumpster. Drains in receptacles and waste handling units for
refuse, recyclables and returnable shall have drain plugs in place.


