
 

X

X

X

MY FRII
3477 BURKE MILL RD STE D4

WINSTON SALEM
27103 34 Forsyth

MY FRII CORP #1 LLC IV

12/01/2022
1:30 PM 3:30 PM

98.5

3034012799

X

A

0
2

(336) 760-4985

1.5

X
X

X
X

X
X
X

X

X

X
X
X

X
X
X

X

X

X

X

X

X

X

X

X
X
X

X X

XX

X

X

X
X

X

X

X
X

X

X
X

X
X

X

X

X

X

X
X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X X

X

X



 
 

cheesecake shake
mix

MY FRII

3477 BURKE MILL RD STE D4
WINSTON SALEM NC

34 Forsyth 27103

x
x

MY FRII CORP #1 LLC

(336) 760-4985

3034012799

X
A

12/01/2022

IVx

small prep cooler 38

McKena Thomas

Aubrie Welch

12/09/20222519 - Welch, Aubrie

(336) 703-3131

X

shredded chicken backup steam unit 142

chili backup steam unit 137

chicken tender hot holding 173

fries hot holding 135

burger hot holding 145

diced tomatoes prep cooler (top) 39

sliced tomatoes prep cooler (base) 41

shredded chicken steam well 163

chili steam well 167

blanched fries walk-in cooler 41

hot water 3 comp sink 134

quat sanitizer
3 comp sink dispenser, towel
bucket (ppm) 150

CL sanitizer
Final rinse, dish machine
(ppm) 100
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Comment Addendum to Inspection Report
Establishment Name:  MY FRII Establishment ID:  3034012799

Date:  12/01/2022  Time In:  1:30 PM  Time Out:  3:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
McKena Thomas Food Service 03/19/2023

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.

24 3-501.19 Time as a Public Health Control (P) - Blanched fries were not time marked at beginning of inspection. If time without
temperature control is used as the public health control for a working supply of time/temperature control for safety (TCS) food,
the food shall be marked or otherwise identified to indicate the time that is 4 hours past the point in time when the food is
removed from temperature control. CDI - PIC stated that fries were blanched at 12:30, time sticker was placed on container of
fries.

28 7-201.11 Separation - Storage (P) Bulk chemicals (neutral floor cleaner, peroxide disinfectant) stored on shelving above clean
drainboard/sanitizing vat of 3 comp sink. Poisonous or toxic materials shall be stored so they can not contaminate food,
equipment, utensils, linens, and single-service and single-use articles by locating the poisonous or toxic materials in an area that
is not above food, equipment, utensils, linens, and single-service and single-use articles. VERIFICATION REQUIRED by Friday,
Dec 9.

41 3-304.14 Wiping Cloths, Use Limitations (C) Repeat. Several damp/soiled wiping cloths on prep surfaces in the kitchen. Once
wiping cloths become damp or soiled, they must be held between uses in a container of properly mixed sanitizer or placed in
soiled linen to prevent cross contamination. CDI - PIC placed in soiled linen.

48 4-302.14 Sanitizing Solutions, Testing Devices (Pf) Repeat - No chlorine test strips were available to monitor operation of dish
machine. A test kit or other device that accurately measures the concentration in mg/L of sanitizing solutions shall be provided.
VERIFICATION REQUIRED by Friday, Dec 9.
4-301.13 Drainboards (C) Large plastic containers were placed at can wash until they could be cleaned. Can wash should only
be used for dumping mop water and washing trash cans. Drainboards, utensil racks or tables large enough to accomodate all
soiled and cleaned items that may accumulate during hours of operation shall be provided for necessary utensil holding before
cleaning and after sanitizing.

51 5-203.14 Backflow Prevention Device, When Required (P) Spray nozzle connected to hose at can wash without proper backflow
prevention. A plumbing system shall be installed to preclude backflow of a contaminant into the water supply system at each
point of use in a food establishment, including on a hose bibb by installing an approved backflow prevention device. If spray
nozzle is left connected to the hose, a backflow preventer rated for continuous pressure needs to be installed after the splitter on
the left side. CDI - as a temporary fix, spray nozzle was removed from hose.

53 5-501.17 Toilet Room Receptacle, Covered (C) There is not a covered trash can in the women's room. A toilet room used by
females shall be provided with a covered receptacle for sanitary napkins.

54 5-501.13 Receptacles (C) Shared dumpster on left is cracked at back left corner and leaking. Receptacles and waste handling
units for refuse, recyclables, and returnables and for use with material containing food residue shall be durable, cleanable, insect
and rodent resistant, LEAKPROOF, and nonabsorbent.
5-501.115 Maintaining Refuse Areas and Enclosures (C) Remove large blue container with standing water and pile of black
plastic crates from shared recycling area. A storage area and enclosure for refuse, recyclables, or returnables shall be
maintained free of unnecessary items, and clean. It is the shared responsibility of all establishments using the dumpsters to
maintain this area.

Additional Comments
Establishment is expanding dining room from 45 seats to 60 seats. 

Establishment cools: blanched fries, chili, shredded chicken only.


