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JOHNNY B'S GRILLHOUSE
2504 SOMERSET CENTER DR.

WINSTON SALEM
27103 34 Forsyth

BALLAS, LLC

Full-Service Restaurant
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by flat top (DISCARDED) 58 diced chicken pizza prep (top) 39

Sammy Ballas

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

breakfast potatoes hot hold on grill 199 cabbage COOLING in WIC #1 at 11:05 122

potato soup steam unit 155 cabbage COOLING at 11:50 86
sweet potato
casserole hot cabinet 183 pasta walk-in cooler #1 39

corn hot cabinet 180 cooked chicken " 38

baked potato FINAL COOK for hot cabinet 210 chicken salad " 37

sausage steam table 165 cut romaine walk-in cooler #2 39

rice steam table 175 potato salad " 36

grits steam table 165 cooked chicken " 37
macaroni and
cheese steam table 177 chicken breast FINAL COOK 185

shredded cheese prep cooler 38 hamburger FINAL COOK 178

diced tomatoes prep cooler 40 final rinse dish machine 165

cut lettuce prep cooler drawer 41 hot water 3 comp sink 130

sliced turkey pizza prep cooler 38 Cl sanitizer 3 comp after fix (ppm) 50

diced ham drawer under flattop 35 ambient air 2 door glass front cooler 31

sausage crumbles " 41

raw salmon " 38

cooked chicken drawer under pasta prep 41

cooked spinach " 40

sausage pizza prep (top) 41

johnnybsgrillhouse@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  JOHNNY B'S GRILLHOUSE Establishment ID:  3034012616

Date:  05/22/2023  Time In:  10:30 AM  Time Out:  1:45 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Sammy Ballas Food Service 08/08/2026

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.

6 2-401.11 Eating, Drinking, or Using Tobacco (C) - REPEAT - 2 Employee drinks on shelf next to spice shakers. An employee
shall eat, drink, or use any form of tobacco only in designated areas where the contamination of exposed food; clean equipment,
utensils, and linens; unwrapped single-service and single-use articles; or other items needing protection can not result. CDI - PIC
disposed.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) REPEAT - In walk-in cooler #2, raw
shrimp on top shelf above vegetables, etc. Food shall be protected from cross contamination by spearating raw animal foods
during storage, prep, holding, and display from cooked ready to eat food. CDI - PIC rearranged.

16 4-703.11 Hot Water and Chemical (P) - REPEAT - Cl sanitizer in 3 comp sink was 10 ppm. After being cleaned, equipment food
contact surfaces and utensils shall be sanitized in chemical operations, including the application of sanitizing chemicals by
immersion, using an approved solution. CDI - PIC added more bleach to reach a concentration of 50 ppm.

19 3-403.11 Reheating for Hot Holding (P) Chicken and rice soup in steam unit was 120F at 10:35, this was reheated from
yesterday. Time/temperature control for safety food that is cooked, cooled, and reheated for hot holding shall be reheated so that
all parts of the food reach a temperature of at least 165F for 15 seconds. CDI - soup reheated on stove 170F within 2 hours.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) REPEAT - Hashbrowns in pan under flat
top 117F, poached eggs on shelf over flat top 112F. Time/temperature control for safety (TCS) foods held hot must be
maintained at 135F or above. CDI - discarded

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Shell eggs sitting out by flat top
58F. Time/temperature control for safety (TCS) food held cold shall be maintained at 41F or below. Your other option is to
develop a TPHC procedure, which would allow you to hold TCS foods off temperature for a maximum of 4 hours. This procedure
must be in writing and available to the regulatory authority upon request. REPEAT, with improvement. CDI - eggs discarded.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) REPEAT - Pans of lasagna in walk-in
freezer lacking dates. In walk-in #1, country steak was not dated, pico de gallo dated 5/14, lasagna dated 5/13, Italian sausage
5/15. Once time/temperature control for safety (TCS) foods exceed safe time limit (7 days including day of opening/prep), they
must be discarded. Foods prepped then frozen should be dated with prep date, then a thaw date once removed from freezer. CDI
- PIC appropriately dated lasagna and country steak and discarded out of date foods.

28 7-202.12 Conditions of Use (P) Spray cans of Raid insect spray for home use only. Poisonous or toxic materials shall be used
according to manufacturer's use directions included in labeling and, for a pesticide, manufacturer's label instructions that state
that use is allowed in a food establishment. CDI - PIC removed.

41 3-304.14 Wiping Cloths, Use Limitations (C) REPEAT - Towel bucket contained Cl at 10 ppm. Cloths in use for wiping counters
and other equipment shall be held between uses in a chemical sanitizer solution at the proper strength. CDI - re-made to 50
ppm.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) Debris in
containers used to hold spoons, steak knives, pizza pans. Cleaned equipment and utensils shall be stored in a clean, dry location
where they are not exposed to splash, dust, or other contamination.

47 4-205.10 Food Equipment, Certification and Classification (C) REPEAT - Trash bag holding pasta; this is not approved for food
storage. Obtain food grade bags.

4-501.11 Good Repair and Proper Adjustment - Equipment (C)Prep cooler with drawers was not in use during inspection,
repairman on site. Equipment shall be maintained in good repair.
*Continue to work on replacing damaged/cracked containers.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT - Clean as needed, such as bases of fryers, between refrigerated drawers, fan
guards in walk-in cooler #2, under cutting board on pizza prep cooler. Nonfood contact surfaces of equipment shall be cleaned at
a frequency necessary to preclude accumulation of soil residues.



54 5-501.114 Using Drain Plugs (C) REPEAT - Both shared dumpsters are missing drain plugs. Drains in receptacles and waste
handling units shall have drain plugs in place.

5-502.11 Frequency - Removal (C) Both dumpsters are overflowing, resulting in pile of cardboard and pile of trash bags on
ground. Refuse, recyclables, and returnables shall be removed from the premises at a frequency that will minimize the
development of objectionable odors and other conditions that attract or harbor insects and rodents. It is the shared responsibility
of all establishments using the dumpsters to maintain this area.

56 6-403.11 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. REPEAT - Employee personal items, such as cooked
porridge and tortillas, in pizza prep cooler intermingled with food for restaurant. Designate a separate area for employees to store
personal food and other items.


