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CHARLEY'S PHILLY STEAKS #00945

3320 SILAS CREEK PARKWAY
WINSTON SALEM NC
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Make Unit 41

Yakema Cook

Ebonie Wilborn

3122 - Wilborn, Ebonie

X

Ambient Make Cooler 39

Quat Sanitizer Bucket 400

Ambient Walkin 34

Hot Water Three-Comp 139

Fries Reheat 202

Steak Final 197

Chicken Final 182

Peppers and Onion Final 180

dlopez@elbardi.com



 

Comment Addendum to Inspection Report
Establishment Name:  CHARLEY'S PHILLY STEAKS #00945 Establishment ID:  3034022493

Date:  01/23/2023  Time In:  2:30 PM  Time Out:  3:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Yakema Cook 18483555 Food Service 10/09/2019 10/09/2024

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.

10 6-301.12 Hand Drying Provision (Pf) Back hand sink was out of paper towels. Provide paper towels or approved alternative for
hand drying at each hand sink. CDI Paper towels replaced.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Grill knobs missing. Latch to the walk-in freezer door hanging.
Equipment shall be maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT Clean inside cabinets. Minor cleaning needed on dry stock shelves. Non-food
contact surfaces of equipment shall be cleaned at frequency to prevent accumulation of soil residue.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Clean wall above three-comp sink and back hand sink. All physical facilities
shall be maintained in good repair and shall be cleaned as often as necessary to keep them clean and by methods that prevent
contamination of food products.


