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Wesley Green 4/22/23 0.0 grits hot holding in steam unit 156.0

Wesley Green

Jackie Martinez

09/23/20213003 - Martinez, Jackie

(336) 703-3137

X

hot water 3 comp sink 140.0 mashed potaotes hot holding in steam unit 156.0

dishmachine chlorine sanitizer (ppm) 100.0 chili walk in cooler 37.0

shrimp icebath 39.0 sliced tomatoes walk in cooler 40.0

catfish icebath 40.0 shredded cheese walk in cooler 41.0

wings 2 door reach in cooler 41.0 sausage walk in cooler 39.0

pasta 2 door reach in cooler 39.0 coleslaw walk in cooler 39.0
baked beans, gravy,
& mac n cheese

2 door reach in cooler 42F-
44F 44.0 sliced tomatoes server make unit 39.0

sliced tomatoes main make unit 41F-54F 54.0 boiled eggs server make unit 41.0

diced tomatoes main make unit 39.0 shredded cheese server make unit 40.0

ham main make unit (41F-45F) 45.0 hot dogs bottom of main make unit 36.0

turkey main make unit (41F-45F) 45.0 ham bottom of main make unit 37.0

air temperature main make unit 28.8 turkey bottom of main make unit 39.0

ground beef patty raw meat make unit (40F-43F) 43.0 grilled chicken final cook 186.0

chicken breast raw meat make unit 40.0

shrimp raw meat make unit 40.0

air temp raw meat make unit 39.8

chili
reheating in warmer cabinet
@11:12pm 54.0

chili
reheating in warmer cabinet @
12pm 92.0

grits
reheating in steam unit @
10:50 124.0

WARRENGROUP.PW@GMAIL.COM



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: COACHS OF WINSTON SALEM Establishment ID: 3034012754

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.

18 3-501.14 Cooling - P- 3 small, tightly covered portions of baked beans, gravy, and mac & cheese were cooled overnight in make unit an measured
between 42F-44F. Cooked food shall be cooled quickly within 2 hours from 135F to 70F; and within a total of 6 hours from 135F to 41F. CDI- Items
were voluntarily discarded.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- In make unit the top
portion of the containers containing the sliced tomatoes, turkey, and ham measured above 41F as noted in temperature log. In the meat make unit
top layer of raw ground beef patties measured at 43F. Items were overstacked. Maintain TCS foods in cold holding at 41F or less. CDI-Employee
discarded top portion of tomatoes in make unit. Top portion of ham, turkey, and ground beef patties stored in bottom of make unit to cool down.

26 7-204.11 Sanitizers, Criteria-Chemicals - P- Multiple chlorine sanitizer buckets used to wipe-down food contact surfaces measured above 200ppm.
Chemical sanitizers used on food contact surfaces shall not exceed stated concentrations. CDI- Employee educated on proper chlorine sanitizer
concentrations. All santizer buckets were remixed to measure 50 ppm. 
7-201.11 Separation-Storage - P- Chlorine sanitizer buckets stored on meat prep table, vegetable prep table, and at bar station next to cleaned cups.
Poisonous or toxic materials shall be stored so they cannot contaminate food, equipment, utensils, linens, and single-service and single-use articles.
CDI- Employee educated on proper storage of chemicals. Buckets were relocated appropriately.

31 3-501.15 Cooling Methods - PF- Shrimp and catfish were stored in improperly prepared ice bath. 3 small portions of baked beans, gravy, and mac
and cheese were left cooling tightly covered in bottom of make unit. Use methods to quickly cool foods such as open/vented shallow pan, ice water
baths, active stirring, metal pans, and rapidly cooling equipment. CDI- Employee educated on cooling methods. Water added to ice bath for shrimp
and catfish. Improperly cooled items in bottom make unit were discarded.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- Main make unit is being balanced with cardboard piece on left bottom side. Maintain
in equipment in good repair and proper adjustment.

46 4-302.14 Sanitizing Solutions, Testing Devices - PF- No test strips/test kit available to test dishmachine chlorine sanitizer. A test kit or other device
that accurately measures the concentration in mg/L (or ppm) of sanitizing solutions shall be provided. VERIFICATION REQUIRED by 9/23/21 that
test strips or test kit has been obtained for dishmachine. Contact information provided.

49 5-203.14 Backflow Prevention Device, When Required - P- Spray nozzle attached to hose at mopsink with no backflow prevention device rated for
continuous pressure. Prevent backflow or backsiphonage at each point of use in a water supply system by installing an approved backflow device.
CDI- Spray hose removed.

53 6-201.11 Floors, Walls and Ceilings-Cleanability - C- Seal gaping hole inside right most cabinet at bar where pipe lines penetrate through the wall.
Floors, walls, and ceiling shall be in good repair, smooth, and easily cleanable.

*Continue working on items on transitional addendum*


