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SIMPLY SOUL RESTAURANT
4339 SOUTH MAIN STREET

WINSTON SALEM
27127 34 Forsyth

SIMPLY SOUL LLC
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SIMPLY SOUL RESTAURANT

4339 SOUTH MAIN STREET
WINSTON SALEM NC
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x
x

SIMPLY SOUL LLC

(336) 788-0400

3034012155

X
A

05/25/2023

IVx

three compartment sink 116

Craig Bethel

1766 - Bethel, Craig

(336) 703-3143

X

chlorine sanitizer three compartment sink ppm 50

baked chicken hot holding 164

mac and cheese hot holding 155

beans hot holding 170

mashed potatoes hot holding 160

meat loaf hot holding 155

cabbage hot holding 137

green beans hot holding 137

rice hot holding 170

air temp single door refrigerator 33

air temp 3 door freezer 28

SONYAWADDELL@icloud.com



 

Comment Addendum to Inspection Report
Establishment Name:  SIMPLY SOUL RESTAURANT Establishment ID:  3034012155

Date:  05/25/2023  Time In:  1:50 PM  Time Out:  4:20 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.

2 2-102.12 (A) Certified Food Protection Manager (C)(Repeat)
No certified food protection manager on site at the time of inspection. 
The PERSON IN CHARGE shall be a certified FOOD protection manager who has shown proficiency of required information
through passing a test that is part of an ACCREDITED PROGRAM.

10 6-301.12 Hand Drying Provision (Pf)(Repeat)
Papertowel dispenser not working at both handwash sinks in the kitchen area and men's bathroom. 
Each HANDWASHING SINK or group of adjacent HANDWASHING SINKS shall be provided with: 
(A) Individual, disposable towels; Pf (B) A continuous towel system that supplies the user with a clean towel; Pf

31 5-101.11 Approved System - Source (P)
Using bagged ice for drinks. 
DRINKING WATER shall be obtained from an APPROVED source that is:
(A) A PUBLIC WATER SYSTEM; P or
(B) A nonPUBLIC WATER SYSTEM that is constructed, maintained, and operated according to LAW. P
CDI - No more ice will be used to be for drinks. Management will put canned drinks into refrigeration.

38 6-202.15 Outer Openings, Protected - C (Repeat)
Air conditioner in kitchen has opening to outside where it is not properly enclosed/sealed. Fans on roof with no screen covering
them in dry storage ceiling.
Outer openings of a FOOD ESTABLISHMENT shall be protected against the entry of insects and rodents by: (1) Filling or closing
holes and other gaps along floors, walls, and ceilings; (2) Closed, tight-fitting windows; and (3) Solid, self-closing, tight-fitting
doors. 

47 4-501.11 Good Repair and Proper Adjustment-Equipment - C (Repeat) 
Pepsi drink machine is out of order. Refinish support legs of prep tables and flat top grill.
(A) EQUIPMENT shall be maintained in a state of repair and condition that meets the requirements specified under Parts 4-1
and 4-2 of the 2017 FDA Food Code. 

4-205.10 Food Equipment, Certification and Classification - C- REPEAT- New Adcraft steam table with only CE listing, Ninja
blender, and Serv-ware EF-06L fryer do not meet sanitization standards. 
Except for toasters, mixers, microwave ovens, water heaters, and hoods, FOOD EQUIPMENT shall be used in accordance with
the manufacturer’s intended use and certified or classified for sanitation by an American National Standards Institute (ANSI)-
accredited certification program.

51 5-205.15 System Maintained in Good Repair. (0pts)
Hot water at the three compartment sink will not turn off all the way. 
(B) Maintained in good repair.

55 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods-(C)(Repeat)
Replace broken ceiling tiles in dry storage area around water heater, and seal any holes remaining; repair cracked floor tiles in
service area; Raw wood and holes and tape around air conditioning unit in kitchen; regrouting needed under rug in service area
and in kitchen under and in front of 3 compartment sink; Repair all areas that have cracks and crevices to be smooth and easily
cleanable throughout the facility. 
Physical facilities shall be maintained in good repair. 

6-201.11 Floors, Walls and Ceilings-Cleanability - C-
Ceiling tiles in kitchen are not smooth. 
Facilities shall be smooth and easily cleanable. 


