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Comment Addendum to Food Establishment Inspection Report

Establishment Name: THE CITADEL AT WINSTON SALEM Establishment ID: 3034160036

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.

1 2-102.11 Demonstration - C: The certified food protection manager on duty has a serv safe certification that expired 03/11/2020. During inspections
and upon request the person in charge shall demonstrate to the regulatory authority knowledge of foodborne disease prevention, application of the
hazard analysis and critical control point principles, and the requirements of this code. The person in charge shall demonstrate this knowledge by
being a certified food protection manager who has shown proficiency of required information through passing a test that is part of an accredited
program. The person in charge is not required to be a certified food protection manager when the food establishment is not operating and food is not
being prepared packaged, or served or immediate consumption. *left at zero points due to the inability to take a serv safe class due to covid*

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils -REPEAT- P: The following items were stored soiled in
the clean dish area: 1 pan, 1 soiled veggies dicer, 1 scoop. Food-contact surface items shall be clean to sight and touch. CDI: Items were taken to
the mechanical warewashing area and cleaned. *left at half credit due to vast improvement from previous inspections*

18 3-501.14 Cooling -REPEAT- P: A large pan of meatballs/meat sauce cooked and cooled the previous night measured at temperatures of 43 F-45 F
in the walk-in cooler. Cooked potentially hazardous food shall be cooled within 2 hours from 135 F to 70 F and 135 F to 41 F within 6 hours. CDI:
PIC discarded items

19 3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P: A pan of burger patties prepared
1 hour and 30 minutes prior measured at a temperature of 93 F. Potentially hazardous food shall be maintained at a temperature of 135 F and above.
CDI: The items were reheated to a temperature of 197 F.

31 3-501.15 Cooling Methods -REPEAT- PF: A large pan of meatballs/meat sauce cooked and cooled the previous night measured at temperatures of
43 F-45 F in the walk-in cooler. Cooling shall be accomplished with the time and temperature by placing the food in shallow pans, separating food
into thinner portions, using rapid cooling equipment, stirring the food in a container placed in an ice bath, using containers that facilitate heat transfer,
adding ice as an ingredient, or other effective methods. CDI: PIC discarded items.

33 3-501.13 Thawing - C: A pan of fish was thawing under running water at a temperature of 81 F. Potentially hazardous food shall thawed completely
submerged under running water at a water temperature of 70 F or below.

36 6-501.111 Controlling Pests -REPEAT- C: Several flies were observed in the kitchen area. The premises shall be maintained free of insects.
43 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C: An open box of parchment paper was

observed with food residue on them. Single-service and single-use articles shall be stored where they are not exposed to splash, dust, or other
contamination.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C: Shelves rusting in the chemical storage room/transport carts are rusting/wall under
hand washing sink are rusting/the bottom of the milk crate is rusting. Equipment shall be maintained in good repair.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils -REPEAT- C: Cleaning is needed to/on the
following: shelves in walk-in cooler, dry storage shelves, milk cooler, speed rack, fan covers in walk-in cooler, and lower shelves on serving line.
Nonfood-contact surfaces of equipment shall be kept clean.

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C: Reattach escutcheon plates to wall under hand washing
sink./Reattach tiles to wall at mechanical warewashing area/recaulk around toilet in men's restroom/caulk holes in wall where the fire extinguisher
was removed. Physical facilities shall be maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Thorough wall,
floor, and ceiling cleaning throughout the facility. Physical facilities shall be cleaned as often as necessary to keep them clean.


