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EAST COAST WINGS

4880 COUNTRY CLUB RD
WINSTON SALEM NC

34 Forsyth 27104

x
x

ATHENIAN FOOD CONCEPTS, INC.

(336) 659-9992

3034011429

X
A

01/25/2023

IIIx

4 door reach in 39

Cierra Elledge

2760 - Elledge, Cierra

X

beef 4 door reach in 41

shrimp 2 door reach in 40

chicken 2 door reach in 39

chicken cook temp 207

tomato make table 41

cheese make table 39

lettuce reach in 41

pico make table 40

cheese 1 door 40

chicken meat walk in 40

shrimp meat walk in 40

cheese walk in 38

lettuce walk in 41

tomato walk in 38

sgk@eastcoastwings.com

countryclub.nc@eastcoastwings.com



 

Comment Addendum to Inspection Report
Establishment Name:  EAST COAST WINGS Establishment ID:  3034011429

Date:  01/25/2023  Time In:  1:15 PM  Time Out:  3:15 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.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Observed in use knives stored in small cavity beside make unit on soiled
towels. 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.

47 4-202.11 Food-Contact Surfaces - Cleanability (Pf) Observed bucket used for holding chips partially melted. Multiuse food-
contact surfaces shall be smooth, in good repair, free of sharp angles, and finished to have smooth seams and joints. CDI-
container was discarded.

55 6-501.12 Cleaning, Frequency and Restrictions-C-REPEAT-Cleaning is needed in the following areas: floor and walls under 3-
compartment sink and dish machine, walls above 3-compartment sink, floor underneath all fryers and flat top, floors underneath
make units, along baseboards of all equipment (where there is evident buildup on the tiles), ceilings throughout the facility. 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.

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Observed caulking at multiple sinks
needing repair or replacement. Floors, walls, and ceilings including the attachments such as soap and towel dispensers; light
fixtures; and heat/ac vents shall be maintained in good repair.

56 6-403.11 Designated Areas - Employee Accommodations for eating / drinking / smoking (C) Observed employee beverage
stored above a prep surface. Areas designated for employees to eat, drink, and use tobacco shall be located so that food,
equipment, linens, and single-service and single-use articles are protected from contamination.


