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SALEM KITCHEN
50 E MILLER ST

WINSTON SALEM
27104 34 Forsyth

ANNE GEIS CATERING, INC.

Full-Service Restaurant
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SALEM KITCHEN

50 E MILLER ST
WINSTON SALEM NC

34 Forsyth 27104
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3034020298

X
A

09/22/2022

IVx

8/14/24 0

Suzanne Brown

Nora Sykes

09/25/20222664 - Sykes, Nora

(336) 703-3161
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bean salad walk in at back 38

potato salad '' 41

slaw make unit 38

chicken salad '' 4

chicken dish front case (r) 38

slaw front case (l) 38

spinach mixture front walk in 41

mash potato '' 40

final rinse dish machine 172

quat-ppm sink/dispenser >400 500

quat-ppm bottles-premixed 200

water 3 comp 133

artichokes delfield cooler 40

rice at 12:37 81

rice at 1:37 70
butternut squash
soup at 12:42 99

'' at 1:33 61

elizabeth.johnson@salemkitchen.com



 

Comment Addendum to Inspection Report
Establishment Name:  SALEM KITCHEN Establishment ID:  3034020298

Date:  09/22/2022  Time In:  12:10 PM  Time Out:  3:50 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.

8 2-301.14 When to Wash (P)- Employee at dish area handling soiled dishes did not wash hands before handling clean dishes.
Food Employees must wash hands after handling soiled equipment or utensils and before food preparation, handling clean
equipment and utensils and unwrapped single-use/single-service articles. CDI-Employee directed to wash hands and all dishes
were rewashed that were touched with soiled hands. 

13 3-101.11 Safe, Unadulterated and Honestly Presented (P)- REPEAT- Eight dented cans in dry storage area. Food shall be safe,
unadulterated and honestly presented. CDI- PIC removed cans. 

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P)- Raw shell egg whites above ready to
eat foods in bakery cooler. Food shall be protected from cross contamination by separation during storage, preparation, holding,
and display. CDI-Moved to bottom. 

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf)- Coffee cambros pulled from
storage to be used were soiled inside and in nozzles and were only going to be rinsed before use. Food contact surfaces shall be
clean to sight and touch. CDI-Taken to 3 comp sink and washed. 

28 7-201.11 Separation - Storage (P)- Gel chafing fuel on shelf above clean linens. Poisonous or toxic materials shall be stored so
they cannot contaminate food, equipment, utensils, linens, and single-service and single-use articles. CDI-Moved to bottom
shelf. 
7-102.11 Common Name - Working Containers (Pf) Yellow cleaner in unlabeled bottle. Working containers used for storing
poisonous or toxic materials such as cleaners and sanitizers taken from bulk supplies shall be clearly and individually identified
with the common name of the material. CDI-Labeled.
7-204.11 Sanitizers, Criteria - Chemicals (P)- Sanitizer in vat of 3 comp sink and sanitizer from dispenser is measuring at above
400ppm quat. Chemical sanitizers used on food contact surfaces shall not exceed 400ppm quat, as stated by manufacturer.
VERIFICATION required of repair within 3 days, before 9/25/22; Contact information provided. 

33 3-501.15 Cooling Methods-PF- Rice, wild rice and pasta were cooling covered. Quickly cool foods. Use methods such as
open/vented shallow pans, large ice baths and active stirring. Cold air must flow around product to remove the heat. CDI-
Methods change and foods cooled properly. 

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C)- Shelving holding
soiled dishes up against prep table and at clean dish storage area. Install a guard to protect prep areas and clean dish storage
on bottom shelving, or relocate soiled dish storage shelves. 

51 5-203.14 Backflow Prevention Device, When Required (P)- Install a backflow prevention device on coffee equipment water line.
Prevent backflow or backsiphonage at each point of use in a water supply system by installing an approved backflow device.
VERIFICTION required by 9/25/22. Contact information provided. 

55 6-501.12 Cleaning, Frequency and Restrictions- REPEAT-Additional cleaning required on floors near baseboards, especially in
restrooms, and all vents and walls where dust is accumulating. Clean fan at back oven. Physical facilities shall be cleaned as
often as necessary to keep them clean.
6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C)- Fill holes in ceilings at pipe penetrations. 

Additional Comments
Will look at plans to verify if back area where ice cooler is located is approved for storage.


