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APPLEBEE'S #1105
1990 GRIFFITH ROAD

WINSTON SALEM
27103 34 Forsyth

APPLE WINSTON-SALEM GRIFFITH, LLC

Full-Service Restaurant
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Lactic Acid

APPLEBEE'S #1105

1990 GRIFFITH ROAD
WINSTON SALEM NC

34 Forsyth 27103
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APPLE WINSTON-SALEM GRIFFITH, LLC

(336) 768-8847
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Bucket 700

Michael White

Ebonie Wilborn

12/09/20223122 - Wilborn, Ebonie

X

Diced Tomato Make Unit 30

Diced Chicken Make Unit 40

Slaw Make Unit 39

Lettuce Make Cooler 41

Burger Final 181

Pico Make Unit 40

Riblet Reheat 186

Fries Final 206

Rice Low Reach-in Cooler 40

Mashed Potato Make Cooler 37

Hot Water Three-Comp 139
Blue Cheese
Dressing Server Cooler 40

Slaw Server Cooler 41

Ambient Upright Cooler 36

Dice Chicken Cooling 43

Dice Chicken Cooling 41

Ambient Walkin 39

Corn Salsa Walkin 38

Hot Water Dish Machine 171

gm1105@legacyapple.com

licensing@thriverg.com



 

Comment Addendum to Inspection Report
Establishment Name:  APPLEBEE'S #1105 Establishment ID:  3034010410

Date:  11/30/2022  Time In:  1:50 PM  Time Out:  4:10 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Ashlyn Blass 20291619 Food Service 03/02/2021 03/02/2026

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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) Raw chicken stored above beef on
speed rack in the walk-in cooler. Raw chicken wings (removed from package) on top of filing in walk-in freezer. Food shall be
protected from cross contamination by separation during storage, preparation, holding, and display. CDI chicken moved to
bottom, wings moved on top of chicken wing box.

38 6-501.112 Removing Dead or Trapped Birds, Insects, Rodents and other Pests (C) Dead bugs in light shields in back prep area.
Dead insects, rodents, and other pests shall be 
removed from control devices and the premises at a frequency that prevents their accumulation, decomposition, or the attraction
of pests.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Food in reach-in freezer stored uncovered. Ice cream
did not have a lid and cooler lid was left open. Store food in a clean, dry location, not exposed to contamination.

40 2-303.11 Prohibition - Jewelry (C) Employee on cookline wearing a watch. Remove jewelry on hands and arms while preparing
food. A plain ring, such as a wedding band, is allowed.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Ice cream scoops held in water measuring 100F. Handle to ladle used in
make unit was resting on top of dip. 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 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Drink machine operates when ice lid is opened. Coolers on the
cookline have a buildup of ice present on top surface. Equipment shall be maintained in good repair.

4-402.11 Fixed Equipment, Spacing or Sealing - Installation (C) Remove hanging caulk from under drainboard at dish machine.
Equipment that is fixed because it is not easily movable shall be installed so that it is spaced to allow access for cleaning,
spaced from adjoining equipment, walls, and ceilings a distance of not more than one thirty-second inch; or sealed to adjoining
equipment or walls.

4-202.11 Food-Contact Surfaces - Cleanability (Pf) Dicer blade is missing pieces of blade. Wire grates used to hold food are
heavily rusted. Multiuse food-contact surfaces shall be smooth, in good repair, free of sharp angles, and finished to have smooth
seams and joints. Inspector will return to verify blade has been replaced and rusted grates are removed. By 12/9. 

4-501.12 Cutting Surfaces (C) Cutting boards on cookline have deep cuts and heavily stained. Cutting blocks and boards that
are subject to scratching and scoring shall be resurfaced if they can no longer be effectively cleaned and sanitized or discarded.

49 4-602.13 Nonfood Contact Surfaces (C) Additional cleaning needed inside of the microwave and under the oil fryer. Cleaning
needed on gaskets to coolers under the make unit. Clean shelves in upright cooler. Non-food contact surfaces of equipment shall
be cleaned at frequency to prevent accumulation of soil residue.

53 6-501.18 Cleaning of Plumbing Fixtures (C) Cleaning needed under the urinal. Maintain clean urinals in the facility.

54 5-501.113 Covering Receptacles (C) Dumpster doors left opened. Keep dumpster and other outside waste handling containers
for refuse, recyclables, and returnables covered with tight-fitting lids or doors.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Regrout floor where low. Remove shim
from ceiling tile at hood and continue caulk. 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 6-501.110 Using Dressing Rooms and Lockers (C) Phone and headphone on shelf above make unit on cook line. Lockers or
other suitable facilities shall be provided for the orderly storage of employees' clothing and other possessions.


