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SALEM KITCHEN
50 E MILLER ST

WINSTON SALEM
27104 34 Forsyth

ANNE GEIS CATERING, INC.

Full-Service Restaurant
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ServSafe

SALEM KITCHEN

50 E MILLER ST
WINSTON SALEM NC

34 Forsyth 27104

x
x

ANNE GEIS CATERING, INC.

(336) 722-1155

3034020298

X
A

10/18/2021

IVx

Suzanne Brown 11/19/25 0.0 air temperature air temperature 26.6

Suzanne Brown

Jackie Martinez

3003 - Martinez, Jackie

(336) 703-3137

X

hot water 3 comp sink 132.0 entree case air temperature 26.6

quat sanitizer 3 comp sink (ppm) 300.0 bowtie pasta walk in cooler 2 43.0

soapy water 3 comp sink 130.0 potato salad walk in cooler 2 43.0

final rinse dishmachine 176.2 blue cheese
dressing walk in cooler 2 42.0

quat sanitizer bucket w/ wiping cloths (ppm) 200.0 ranch dressing walk in cooler 2 43.0

mashed pototes
cooling @9:26 am in blast
chiller 111.0 half a ham walk in cooler 2 43.0

mashed potatoes
cooling @10:27am in blast
chiller 80.0 liquid eggs walk in cooler 2 39.0

beef tips walk in cooler 1 40.0 air temperature walk in cooler 2 39.2

egg noodles walk in cooler 1 41.0 meat loaf final cook 170.0

mixed veggies walk in cooler 1 41.0

milk 4-door baker reach in cooler 41.0

garlic in oil 4-door baker reach in cooler 41.0

roast beef sandwich make unit 41.0

sliced tomatoes sandwich make unit 41.0

bowtie pasta sandwich make unit 37.0

feta cheese sandwich make unit 40.0

ham sandwich make unit 36.0

tuna salad sandwich make unit 36.0

tomato jelly salad case 36.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: SALEM KITCHEN Establishment ID: 3034020298

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.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees- Employee health policy does not have
salmonella nontyphoidal as one of the reportable illnesses. A food employee shall report to the PIC if they have any of the "Big 6" reportable illnesses:
norovirus, hepatitis A virus, shigella spp., shiga-toxin producing e.col, salmonella typhi or salmonella nontyphoidal. CDI- Management educated and
provided with new employee health policy containing reportable illnesses and symptoms.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event-PF- Establishment does not have a written procedure in place for clean-up of vomit or diarrheal
incidents. A FOOD ESTABLISHMENT shall have written procedures for EMPLOYEES to follow when responding to vomiting or diarrheal events
that involve the discharge of vomitus or fecal matter onto surfaces in the FOOD ESTABLISHMENT. The procedures shall address the specific
actions EMPLOYEES must take to minimize the spread of contamination and the exposure of EMPLOYEES, consumers, FOOD, and surfaces to
vomitus or fecal matter. CDI- Management educated and provided educational flyers with an example of a written procedure that they may use. 

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding-P- Large plastic containers of the following TCS
ingredients in walk in cooler 2 measured above 41F as noted in temperature log: bowtie pasta, potato salad, blue cheese dressing, ranch dressing,
and field-pea salad. TCS foods shall be maintained at 41F or below. Air temperature of walk in cooler measured at 39.2F. CDI-Per discussion with
PIC, improper cooling methods most likely contributed to these TCS ingredients being out of temperature. Provided education on cooling methods. 

28 7-201.11 Separation - Storage-P- Sanitizer bucket placed on prep table where employee was actively prepping food and food on rack was nearby
and exposed. Sanitizer spray bottle placed on shelf above utensils. Poisonous or toxic materials shall be stored so they cannot contaminate food,
equipment, utensils, linens, and single-service and single-use articles. CDI- Chemicals containers relocated to appropriate location.

33 3-501.15 Cooling Methods-PF- REPEAT- The following TCS ingredients in walk in cooler 2 were improperly cooled with lid tightly closed and in large
portions: field pea salad, bowtie pasta, potato salad, blue cheese and ranch dressing. Quickly cool foods. Use methods such as open/vented shallow
pans, large ice baths and active stirring. Cold air must flow around product to remove the heat. CDI- Management educated on cooling parameters
and proper cooling methods. 

48 4-302.13 (B) Temperature Measuring Devices, Manual and Mechanical Warewashing-PF-Establishment does not have a testing device or kit to
measure hot water temperature of dishmachine. (B) In hot water mechanical WAREWASHING operations, an irreversible registering temperature
indicator shall be provided and readily accessible for measuring the UTENSIL surface temperature. CDI- Education provided on types of irreversible
registering temperature indicators that may be used. Establishment has temperature registering thermometer that will be used to measure utensil
surface temperature in dishmachine.

55 6-201.11 Floors, Walls and Ceilings - Cleanability-C- Remove old caulk at dishmachine spray area where stainless steel meets at the wall and
replace with new caulk strip. Old caulk strip is no longer easily cleanbale. Establishment must provide floors, floor coverings, walls, wall coverings,
and ceilings that are designed, constructed and installed so they are smooth and easily cleanable. 


