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CHICK-FIL-A 1098
328 EAST HANES MILL RD

WINSTON SALEM
27105 34 Forsyth
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328 EAST HANES MILL RD
WINSTON SALEM NC

34 Forsyth 27105

x
x

IZZY & TUCKER INVESTMENTS LLC

(336) 377-3440

3034012445

X
A

01/24/2023

IIIx

hot hold 156

Kevin Moore

Nora Sykes

2664 - Sykes, Nora

(336) 703-3161

X

hashbrowns '' 140

cheese ice bath 41

eggs on salad 41

tomato make line cooler 38

chicken salad prep 37

eggs salad prep 41

nuggets final cook 187

filets final cook 190

chicken walk in 36

mac and cheese walk in 41

water 4 comp 137

quat-ppm '' 300

final rinse dish machine 161

chicken front cooler 38

yogurt '' 38

ice cream mix machine 38

ross.parrish@cfafranchisee.com



 

Comment Addendum to Inspection Report
Establishment Name:  CHICK-FIL-A 1098 Establishment ID:  3034012445

Date:  01/24/2023  Time In:  9:50 AM  Time Out:  11:35 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Kevin Moore Food Service 12/17/2023

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))- Chicken prepped and shredded for
soups displayed a prep date of today when shredded, but not the date the chicken was cooked. Datemarking shall reflect the
date of original preparation that follows the food from cook to consumption or discard, not to exceed 7 days with day one being
the day of original prep. CDI-Education and discussion with manager to change procedure for this items. Chicken was cooked on
previous day, and tags will reflect that moving forward. Chicken was dated for a 5 day hold time, and soups are discarded at end
of night if not sold. No foods were past 7 days. 

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C)- Additional cleaning
needed on shelves of upright where working stock of chicken is held. 

Additional Comments
Discussed potential splash contamination of sauces at hand sink area of front counter. 


