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CHURCH'S CHICKEN 627
907 WAUGHTOWN STREET

WINSTON SALEM
27107 34 Forsyth
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CHURCH'S CHICKEN 627

907 WAUGHTOWN STREET
WINSTON SALEM NC

34 Forsyth 27107
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Pam Miller 7/3/24 0

Pam Miller

Lauren Pleasants

01/27/20232809 - Pleasants, Lauren

(336) 703-3144

X

hot water 3 comp sink 135

quat sanitizer 3 comp sink 0

quat sanitizer remade 400

fried chicken final cook 189

fried chicken hot holding 147

gravy hot holding 143

corn hot holding 166

mac and cheese hot holding 146

slaw reach in cooler 47

banana pudding reach in cooler 39

ambient air walk in cooler 46

raw chicken walk in cooler 46

manager.627waughton@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  CHURCH'S CHICKEN 627 Establishment ID:  3034012763

Date:  01/26/2023  Time In:  11:05 AM  Time Out:  1:10 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.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) - REPEAT- a pitcher of ice water was stored in the back
handwashing sink. Handwashing sinks may only be used for handwashing and shall be available at all times for employee use.
CDI- Education provided and pitcher was removed.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) - REPEAT- Quat sanitizer measured 0 ppm on test strip. Quat ammonia sanitizing solutions shall measure
between 150-400 ppm as specified under 7-204.11. CDI- Hose and container adjusted, hot water used to mix with cold in the
dispenser, and correct concentration was achieved at 400 ppm. 

4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (P) -(C) and (D) -REPEAT- In walk in cooler, pans for
breading chicken were soiled and had not been cleaned after previous use. If used with TCS food, equipment food-contact
surfaces and utensils shall be cleaned throughout the day at least every 4 hours. Surfaces may be cleaned less frequently than
every 4 hours if the containers are maintained at 41F or below and are cleaned when they are empty. CDI- Education provided
and pans taken to dishwashing area. 

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) - Food thermometer heavily
soiled. Utensils stored as clean still had food residue on them. Food-contact surfaces shall be clean to sight and touch. CDI-
Utensils placed at 3 comp sink to be cleaned.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - Cole slaw in the reach in cooler
was 47F. Ambient air temperature and raw chicken measured 46F in the walk in cooler. TCS foods shall be maintained cold at
41F or less. CDI- Slaw voluntarily discarded. Repair person arrived during inspection.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) - REPEAT- Chicken prep occurring next to soda
boxes that were covered with flour and liquid. Food prep occurring on oil boxes in the back of the kitchen. Food shall be
protected from contamination by storing in a clean, dry location, where it is not exposed to splash, dust, or other contamination,
and 6 inches above the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT- Lower shelf of oven table by three comp sink is badly
rusted and must be replaced. Front left corner of wash basin of three compartment sink is cracked and must be repaired by an
ANSI approved welder or have sink replaced. Replace torn foam gasket on walk in cooler door. Rewrap condensation line from
fan box in walk in cooler with PVC sleeve. Equipment shall be maintained in good repair. Repair or replace noted items.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) REPEAT- Cleaning
needed on all shelving in facility. Cleaning needed on all equipment in kitchen area including fryer, utility cart, and shelving units,
and hood vents. Cleaning needed on all wheels and castors of equipment to remove excessive grease and debris accumulation.
Cleaning needed around ledge of make unit under the lid, and inside the cavity and door. Cleaning needed on the rolling prep
cart, cooler door handles, outside of the ice machine, Non food contact surfaces shall be kept clean of dust, dirt, food residue,
and debris.

51 5-205.15 System Maintained in Good Repair - REPEAT- Repair the leak at the mixing faucet at the 3 compartment sink, and in
the pipe underneath that is leaking into a metal hotel pan. Repair leak at kitchen handwashing sink faucet. Repair faucets at can
wash- hot water won't turn on and cold faucet has a leak in the backflow prevention device and is difficult to turn off. Maintain
plumbing in good repair.

52 5-402.13 Conveying Sewage (P) - Outside can wash has a clogged drain with standing water. Sewage shall be conveyed to the
point of disposal through an approved sanitary sewage system, including use of pumps, pipes, hoses, and connections that are
constructed, maintained, and operated according to law. VERIFICATION required by 1/30/23 of repair of drain.

53 6-501.18 Cleaning of Plumbing Fixtures (C) - REPEAT- Cleaning needed at all handwashing sinks in establishment. Toilet
cleaning needed in the women's restroom. Maintain plumbing fixtures clean.

54 5-501.111 Area, Enclosures and Receptacles, Good Repair (C) REPEAT: Back wall of cinderblock dumpster surround is badly
damaged with blocks broken and bowed out. Repair wall of dumpster enclosure.

5-501.116 Cleaning Receptacles (C)- REPEAT- Heavy buildup on dumpster and grease receptacle. Trash cans throughout
kitchen are soiled. Soiled receptacles and waste handling units shall be cleaned at a frequency necessary to prevent them from
developing a buildup of soil or becoming attractants for pests. Increase cleaning frequency of all waste receptacles.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) REPEAT: Remove damaged soiled



caulking/grout from baseboard tiles in walk in cooler and reseal to walls. Replace cracked floor tiles under the fryers. Repair wall
and floor damage on doorway between kitchen and dishwashing area. Seal holes around ceiling tile around hood of fryer. Repair
chipped and damaged grout in tiles throughout after cleaning. Recaulk handwashing sink to wall in men's restroom. Maintain
physical facilities in good repair.

6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT: Cleaning needed on all floors under equipment throughout,
especially around the perimeter. Cleaning needed on floors around walk in cooler where they are not being cleaned at
baseboards allowing for build up. Cleaning needed on sign, ceiling, and components above fryer station to remove dust and
grease. Wall cleaning needed throughout. Physical facilities shall be kept clean and in good repair.

Additional Comments
15A NCAC 18A .2660 PUBLIC DISPLAY OF GRADE CARDS
(a) Upon initial inspection of a food establishment or if a renovation or other change in the establishment makes the grade card
inconspicuous, the regulatory authority shall designate the location for posting the grade card. The grade card shall be located in a
conspicuous place where it may be readily observed by the public upon entering the food establishment.
(b) When an inspection of a food establishment is made, the regulatory authority shall remove the existing grade card, issue a new
grade card, and post the new grade card in the same location where the grade card was previously posted as long as that location
remains conspicuous. The person in charge of the food establishment shall keep the grade card posted at the designated location at
all times. The grade card may be posted in another location which meets the criteria of this Rule if agreed upon by the person in
charge and the regulatory authority.

15A NCAC 18A .2661 INSPECTIONS AND REINSPECTIONS
(h) Upon request of the permit holder or his or her representative a reinspection shall be made. In the case of a food establishment
that requests an inspection for the purpose of raising the alphabetical grade, and that holds an unrevoked permit, the regulatory
authority shall make an unannounced inspection within 15 days from the date of the request.


