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YEH MON CARIBBEAN RESTAURANT
1345 LOCKLAND AVE

WINSTON SALEM
27103 34 Forsyth

YEH MON INC.

Full-Service Restaurant
IV

03/21/2023
3:30 PM 6:00 PM

98.5

3034012102

X

A

0
0

(336) 724-2111

1.5

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



 
 

hot water

YEH MON CARIBBEAN RESTAURANT

1345 LOCKLAND AVE
WINSTON SALEM NC
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three compartment sink 135

Charmine Richards

Craig Bethel

1766 - Bethel, Craig

(336) 703-3143

X

chlorine sanitizer
three compartment sink in
ppm 100

jerk chicken cooling @ 3:40 pm 118

jerk chicken cooling @ 4:00 pm 86

goat cooling @ 3:40 pm 88

goat cooling @ 4:00 pm 58

red snapper cooling @ 3:40 pm 70

red snapper cooling @ 4:00 pm 58

ox tail hot holding 160

rice hot holding 170

rice hot holding 148

cabbage hot holding 137

goat hot holding 137

beans 2 door refrigerator 40



 

Comment Addendum to Inspection Report
Establishment Name:  YEH MON CARIBBEAN RESTAURANT Establishment ID:  3034012102

Date:  03/21/2023  Time In:  3:30 PM  Time Out:  6:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Charmaine Richards Food Service 11/03/2022 11/03/2027

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.

47 4-501.11 Good Repair and Proper Adjustment - Equipment- C 
Bus tub acting as a cooling method of cooked goat is leaking onto the floor. 
(A) EQUIPMENT shall be maintained in a state of repair and condition that meets the requirements specified under Parts 4-1
and 4-2 of the 2017 FDA Food Code.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C)(0pts)
Additional cleaning needed on the inside of the 2 door freezer bottom. 
(C) Non-Food Contact Surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

51 5-202.14 Backflow Prevention Device, Design Standard (P)
Sprayer was attached to a non-pressurized hose. 
A backflow or backsiphonage prevention device installed on a water supply system shall meet American Society of Sanitary
Engineering (A.S.S.E.) standards for construction, installation, maintenance, inspection, and testing for that specific application
and type of device. P
CDI - Sprayer was removed from hose. 

56 6-303.11 Intensity - Lighting (C)(Repeat)
Low lighting in food preparation and warewashing areas/ 
Food Preparation steamline: 34-44 f/c 
The light intensity shall be:
(C) At least 540 lux (50 foot candles) at a surface where a FOOD EMPLOYEE is working with FOOD or working with UTENSILS
or EQUIPMENT such as knives, slicers, grinders, or saws where EMPLOYEE safety is a factor. 
Recommend replacing bulbs with High Output/High Intensity/Commercial Bulbs


