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Full-Service Restaurant
III

01/24/2023
10:10 AM 12:00 PM

98.5

3034012667

X

A

0
1

(336) 842-3712

1.5

X
X

X
X

X
X
X

X

X
X

X
X
X

X

X
X

X

X

X
X

X

X

X

X

X

X

XX

X

X
X
X
X

X

X

X
X
X

X

X
X

X

X
X

X
X
X
X

X

X

X

X

X

X

X

X

X

X

X

X



 
 

lettuce

WEST END POKE

750 SUMMIT ST.
WINSTON SALEM NC

34 Forsyth 27101

x
x

2 GUYS POKE, INC.

(336) 842-3712

3034012667

X
A

01/24/2023

IIIx

make unit 1 40 quat sani sanitizer buckets 300

Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3382

X

tomatoes make unit 1 39 quat sani three comp sink 300

beef make unit 1 39
bacon wrapped
hotdog make unit 1 40

pico make unit 1 39

ambient make unit 1 36

rice hot holding 167

tuna make unit 2 39

tofu make unit 2 38

kimchi make unit 2 39

ambient makae unit 2 36

blue cheese front reach in cooler 38

korean pork cold drawer 39

wings cold drawer 40

pimento cheese walk in cooler 38

roast beef walk in cooler 40

tomatoes walk in cooler 39

tuna walk in cooler 38

chili reheat 169

hot water three comp sink 120

dhillman62@gmail.com

isaiascruz1@att.net



 

Comment Addendum to Inspection Report
Establishment Name:  WEST END POKE Establishment ID:  3034012667

Date:  01/24/2023  Time In:  10:10 AM  Time Out:  12:00 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.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf)- Items in cold drawer such as Korean
pork, and wings were labeled with dates that exceed seven day period. Ready to eat foods held in a food establishment for more
than 24 hours shall be clearly marked to indicate the date or day by which the food shall be consumed on the premises, sold, or
discarded when held at a temperature of 5C (41F) or less for a maximum of 7 days. The day of preparation shall be counted as
Day 1.CDI- PIC created new dates for foods.

42 3-302.15 Washing Fruits and Vegetables- Avocados in make unit two, ready for consumption, still contained stickers. Raw fruits
and vegetables shall be thoroughly washed in water to remove soil and other contaminants before being cut, combined with
other ingredients, cooked, served, or offered for human consumption in ready to eat form. 

43 3-304.12 In-Use Utensils, Between-Use Storage- Approximately three saucers stored in direct contact with food ingredients.
Store in-use utensils in a clean, dry place, in food with handles out, in 135F or greater water or in running water which quickly
moves food particles to the drain.

55 6-201.11 Floors, Walls and Ceilings - Cleanability- regrout tiles near fryer where grout and low. Replace cracked tile in same
location. Floors, walls, and ceilings shall be smooth and easily cleanable.

Additional Comments
Permit has remained the same. Facility name shall be changed to "That Place in the West End."


