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CHICK-FIL-A #00159
3320 SILAS CREEK PARKWAY, SUITE FC7

WINSTON SALEM
27103 34 Forsyth

CHICK FIL A, INC.

Fast Food Restaurant
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salad/cooling at 10:43

CHICK-FIL-A #00159

3320 SILAS CREEK PARKWAY, SUITE FC7
WINSTON SALEM NC

34 Forsyth 27103
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CHICK FIL A, INC.

(336) 760-9412

3034020852

X
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04/10/2024

III

43 fries/final cook 167

Brooks Pender

Daygan Shouse

3316 - Shouse, Daygan

(336) 704-3141

X

salad/cooling at 11:40 41 chicken nuggets/final cook 180

cobb salad/cooling at 10:48 48 hot water/dishwasher 160

cobb salad/cooling at 11:15 47

cobb salad/cooling at 11:40 41

lettuce/make unit 41

feta/make unit 41

cheese/make unit 41

whole boiled egg/make unit 40

raw chicken/ice bath 40

mac & cheese/walk in cooler 38

boiled egg/walk in cooler 41

quat sanitizer/3 compartment sink 200 ppm

hot water/3 compartment sink 135

lactic acid sanitizer/veggie wash 272 ddbsa

mac & cheese/hot hold cabinet 160

grilled chicken/hot hold cabinet 157

fruit cup/low boy cooler 40

market salad/low boy cooler 39

grilled chicken/low boy cooler 39

00159@chick-fil-a.com

katrina.jones@cfacorp.com



 

Comment Addendum to Inspection Report
Establishment Name:  CHICK-FIL-A #00159 Establishment ID:  3034020852

Date:  04/10/2024  Time In:  10:20 AM  Time Out:  1:05 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Brooks Pender Food Service 11/12/2020 11/12/2025

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.

33 3-501.15 Cooling Methods (Pf) Salads placed in reach in cooler were prepped at 10:30 and 48 F at 10:48 and at 11:15. Cooling
shall be accomplished in accordance with the time and temperature criteria by using one or more of the following methods based
on the type of food being cooled: (1) Placing the food in shallow pans; (2) Separating the food into smaller or thinner portions;
(3) Using rapid cooling equipment; (4) Stirring the food in a container placed in an ice water bath; (5) Using containers that
facilitate heat transfer; (6) Adding ice as an ingredient; or (7) Other effective methods. CDI: Salads moved to walk in cooler and
adequately cooled with lids off to 41 F.

38 6-501.111 Controlling Pests. (C) One bird flying around the food court area. The premises shall be maintained free of insects,
rodents, and other pests. The presence of insects, rodents, and other pests shall be controlled to eliminate their presence on the
premises by eliminating harborage conditions. REPEAT, but not affecting food service area; property management issue.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Castors of cooking equipment with heavy soil buildup. Metal
floorboard and back door latch are in poor repair. Equipment shall be maintained in a state of good repair and condition.
REPEAT with improvement.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) Cleaning needed inside of
bottom reach in compartments of equipment, such as the chicken thawer. Nonfood-contact surfaces of equipment shall be kept
free of an accumulation of dust, dirt, food residue, and other debris.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Floor grout low in 3 compartment sink/ can
wash area. Physical facilities shall be maintained in good repair. REPEAT.
6-501.12 Cleaning, Frequency and Restrictions. Cleaning needed on floors and walls of three compartment and dishmachine
area. Physical faciliies shall be cleaned as often as necessary to keep them clean. REPEAT.

Additional Comments
Sanitizer wipes EPA #: 9480-13; 1 minute contact time.


