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Jason Suanders

SALEM ROOM THE

100 N MAIN STREET
WINSTON SALEM NC
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Jason Saunder

Joseph Chrobak

2450 - Chrobak, Joseph

(336) 703-3164

X

Hot water three comp sink 130.0

sanitizer (qac) three comp sink (ppm) 300.0

hot plate temp dish machine 163.9

chicken breast hot line 140.0

mac and cheese hot line 142.0

mashed potato hot line 152.0

veggies hot line 138.0

tom cold hold line 38.0

burger raw cold hold ine 34.0

sweet potato make unit 40.0

tomato make unit 39.0

ham make unit 39.0

egg walk in 36.0

chicken walk in 39.0

collards walk in 35.0

unit22467@compass-usa.com



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: SALEM ROOM THE Establishment ID: 3034012018

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.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding Two pieces of fried chicken and two pieces of baked chicken
below 135F in hot holding (110 - 120F). Potentially hazardous foods held hot must be kept at 135F or higher at all times. CDI: PIC discarded
chicken.

47 4-501.11 Good Repair and Proper Adjustment - Equipment Repeat: Continue repair on rust build up on undersides of prep sinks and tables,
Replace broken rubber wheels on shelving unit by three compartment sink. Equipment shall be kept in good repair. Staff have completed painting
many tables and order is in for replacement wheels.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils Minor cleaning needed on wire shelves in dry
storage to remove grease and dust. Non food contact surfaces shall be kept clean to sight and touch. 0 pts

51 5-205.15 System Maintained in Good Repair Minor leak in drain pipe under three compartment sink wash basin. Plumbing systems shall be kept in
good repair, Repair the leak. 0 pts

55 6-201.11 Floors, Walls and Ceilings - Cleanability Baseboards pulling from walls in main walk in cooler near door. / Prep sink near office has torn
and molded caulking. Physical facilities shall be kept in good repair and easily cleanable. Replace torn caulking and reseal baseboards to walls. 0 pts


