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GOODYS RESTAURANT
599 BETHESDA RD

WINSTON SALEM
27103 34 Forsyth

AUSTINS INC

Full-Service Restaurant
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599 BETHESDA RD
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three compartment sink 140 cheese " 39

Pano Nikitas

Craig Bethel

1766 - Bethel, Craig

(336) 703-3143

X

final rinse dishmachine 173 meat sauce " 37

chlorine sanitizer spray bottle and bucket in ppm 50 baked potato " 38

noodles cooling @ 2:15 pm 46 milk " 39

noodles cooling @ 2:45 pm 42

chicken final cook temp 182

cole slaw make unit 40

diced tomatoes " 39

sliced tomatoes " 36

shredded cheese ' 40

cooked onions " 39

shredded lettuce " 41

hamburger " 39

beef " 39

marinated chicken " 40

cheese " 40

chili hot holding 172

meat sauce " 156

gravy " 163

marinated chicken walk-in cooler 39

goodysgrill@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  GOODYS RESTAURANT Establishment ID:  3034011154

Date:  11/28/2022  Time In:  2:00 PM  Time Out:  4:35 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 (C)(Repeat)
CFPM certification has expired. 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.

47 4-501.11 Good Repair and Proper Adjustment - Equipment- C (Repeat)
Shelving in walk in cooler beginning to rust/oxidize/lose protective coating. Walk in cooler floor straps beginning to raise.
Protective coating on the legs of prep sinks and tables beginning top wear down and off. 
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. 

55 6-501.12 Cleaning, Frequency and Restrictions (C)(Repeat)
Detail cleaning needed along the baseboards under and behind equipment and shelving units.


