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Salmon raw

MILNERS AMERICAN SOUTHERN

630 S STRATFORD RD
WINSTON SALEM NC
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make unit 1 39 Potatoe cake make unit 3 36

John Millner

Elizabeth Manning

06/01/20233136 - Manning, Elizabeth

(336) 703-3135

X

Trout raw make unit 1 41 Crab cake make unit 3 33

Steak raw make unit 1 39 Cut lettuce make unit 4 39

Burger make unit 1 39 Spring mix make unit 4 40

Pimento cheese make unit 1 39 Shredded red
cabbage make unit 4 41

Meatloaf make unit 1 39 Cesar dressing make unit 4 41

Rice make unit 2 40 Pot roast walk in cooler 38

Roasted potatoes maka unit 2 39 Sliced tomatoes walk in cooler 38

Sliced tomatoes make unit 2 39 Fontina cheese
shredded walk in cooler 38

Sausage make unit 2 38 Pimento cheese walk in cooler 37

Scallops make unit 2 39 Mac and cheese walk in cooler 38

Shrimp raw make unit 2 39 Shecrab walk in cooler 39

Gnoochi make unit 2 39 Pimento cheese beer cooler 36
Cooked brussel
sprouts make unit 2 39 Hot water 3 compartment sink 150

Diced tomatoes make unit 2 39 Quat sanitzer 3 compartment sink (ppm) 300

Sliced green tomatomake unit 3 37 Quat sanitizer spray
bottle kitchen (ppm) 200

Oysters raw make unit 3 36 Hightemp
dishmachine warewashing 169

Scallops make unit 3 36

Ahi tuna make unit 3 33

Chicken raw make unit 3 36



 

Comment Addendum to Inspection Report
Establishment Name:  MILNERS AMERICAN SOUTHERN Establishment ID:  3034011705

Date:  05/22/2023  Time In:  11:20 AM  Time Out:  1:50 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
John Miller Food Service 11/30/2027

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.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C) Containers on the cook line holding spices and
oils were not labeled with the common name.working containers holding food or food ingredients that are removed from their
original packages for use in the food establishment, such as cooking oils, flour, herbs, potato flakes, salt, spices, and sugar shall
be identified with the common name of the food. CDI: Foods were labled during the inspection.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) (REPEAT) Two beer kegs were stored on the floor of
the beer cooler. Food shall be protected from contamination by storing the food: (1) In a clean, dry location; (2) Where it is not
exposed to splash, dust, or other contamination; and (3) At least 15 cm (6 inches) above the floor. CDI: Kegs were moved up
and off the floor during inspection.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles- Storing- Stacks of single serrvice
containers in the dry storage closet were stored facing upwards, exposed to possible contamination. Equipment, utensils and
single use articles shall be stored: in a clean, dry location and where they are not exposed to splash, or dust. CDI: Education was
given and containers were turned down.

47 4-501.11 Good Repair and Proper Adjustment -Equipment- (REPEAT)- Ice build up is present around the door and door frame of
the walk in freezer. Equipment shall be maintained in good repair. 

4-101.11 Characteristics - Materials for Construction and Repair (P) Four serving bowls were cracked and chipped. Materials
that are used in the construction of utensils and food contact surfaces of equipment may not allow the migration of deleterious
substances or impart colors, odors, or tastes to food and under normal use conditions shall be: Finished to have a smooth,
easily cleanable surface; and (E) Resistant to pitting, chipping, crazing, scratching, scoring, distortion, and decomposition. CDI:
Bowls were discarded during inspection.

48 4-204.115 Warewashing Machines, Temperature Measuring Devices (Pf) There was no temperature measuring device avaliable
for the dishmachine. A warewashing machine shall be equipped with a temperature measuring device that indicates the
temperature of the water: (A) In each wash and rinse tank; Pf and (B) As the water enters the hot water sanitizing final rinse
manifold or in the chemical sanitizing solution tank. 
VERIFICATION REQUIRED YOU MAY CONTACT LIZ MANNING AT 336-462-1991 WHEN YOU ARE READY.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) The ice sheild of the ice
machine was soiled with black residue. Non-food contact surfaces of equipement of shall be kept free of an accumulation of
dust, dirt, food residue, and other debris. CDI: Ice sheild was cleaned during inspection.


