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50A MILLER ST

WINSTON SALEM
27104 34 Forsyth

MIKE RANKIN

Full-Service Restaurant
IV

03/20/2023
10:20 AM 12:45 PM

95

3034010781

X

A

1
3

(336) 724-3682

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

XX

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



 
 

milk

MAYBERRY RESTAURANT
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front milk cooler 39

Rhoda Hansley

Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3382

X

ambient front milk cooler 37

salad mix wait station make unit 41

hard boiled eggs wait station make unit 39
bean and bacon
soup reheat 167

chili reheat 201

lettuce make line 40

tomatoes make line 37

turkey make line 38

fruit mix make line 39

tuna salad make line 37

slaw make line 38

tomato soup reheat 199

chicken/rice soup walk in cooler 40

ambient walk in cooler 39

mac n cheese upright cooler 39

ambient upright cooler 38

hot water three comp sink 123

cl sani three comp sink 100

cl sani dishmachine 100



 

Comment Addendum to Inspection Report
Establishment Name:  MAYBERRY RESTAURANT Establishment ID:  3034010781

Date:  03/20/2023  Time In:  10:20 AM  Time Out:  12:45 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.

2 2-102.12 (A) Certified Food Protection Manager - REPEAT- No certified food protection manager present during inspection. The
person in charge shall be a certified food protection manager who has shown proficiency of required information through passing
a test that is part of an accredited program.

8 2-301.14 When to Wash (P)- Employee entered work and began putting up clean utensils without washing hands first.
Employees used bare hands to turn off faucet at handsink. Employees shall wash hands when going from raw to ready to eat
food, before starting a new task, and after contaminating hands. Use physical barriers such as a paper towel to avoid
recontamination of hands. CDI- PIC told employee to wash hands. Employees rewashed hands and used a paper towel to turn
off faucet.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf)- The following items were soiled
with food residue: one spoon near ice cream station, approximately four plates near salad/soup station. Equipment, food contact
surfaces and utensils shall be clean to sight and touch. CDI- all items were sent to be rewashed.

39 3-305.11 Food Storage - Preventing Contamination from the Premises- REPEAT- Ice cream stored on the floor of walk in
freezer. Food shall be protected from contamination by storing the food: (1) In a clean, dry location; (2) Where it is not exposed
to splash, dust, or other contamination; and (3) At least 15 cm (6 inches) above the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment REPEAT- Repair/replace torn gaskets on walk in freezer door.
Repair/replace peeling/chipping racks in reach in freezer. Recaulk handsink near dishmachine back to wall where caulk is
peeling. Replace missing panel on hood above stove. Equipment shall be maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces- REPEAT- Additional cleaning required on front shelves near ice cream station where debris
is accumulating and ice cream utensils are stored. Non-food contact surfaces of equipment shall be cleaned at frequency to
prevent accumulation of soil residue.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods REPEAT (improvement from last inspection)-
continue to work on exposed pipes and holes near front milk station and walk in cooler. Physical facilities shall be maintained in
good repair.

56 6-501.14 Cleaning Ventilation Systems, Nuisance and Discharge Prohibition- Additional cleaning required near vents above front
ice cream station where dust is accumulating. Change the filters and clean the intake and exhaust air ducts so they are not a
source of contamination by dust, dirt or other materials.


