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Coleslaw/Flip Top

WINSTON LAKE CONCESSIONS

3535 WINSTON LAKE RD
WINSTON SALEM NC
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(336) 722-2236
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39

William Price

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

LEttuce/Flip Top 41

Chili/HOt Box 142

Burgers/Hot Box 155

Hot Dog/Hot box 146

Cheese Sauce/Dispenser 141

Bologna/Reach In 40

Hot Dog/Reach In 40

Ambient/2 door reach in 32

Hot Water/3 comp sink 135

Sanitizer Quat/3 comp sink 200

duggins41@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  WINSTON LAKE CONCESSIONS Establishment ID:  3034012338

Date:  04/26/2024  Time In:  1:45 PM  Time Out:  3:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
William Price Food Service 12/27/2027

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.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) - (A) A HANDWASHING SINK shall be maintained so
that it is accessible at all times for EMPLOYEE use. (B) A HANDWASHING SINK may not be used for purposes other than
handwashing.
***The front hand wash sink is blocked by a keyboard. CDI speakers removed and discussed with PIC and employees. This has
been a repeated violation.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) - (A) FOOD shall be protected from
cross contamination by: (1) Except as specified in (1)(d) below, separating raw animal FOODS during storage, preparation,
holding, and display from: (a) Raw READY-TO-EAT FOOD including other raw animal FOOD such as FISH for sushi or
MOLLUSCAN SHELLFISH, or other raw READY-TO-EAT FOOD such as fruits and vegetables, (b) Cooked READY-TO-EAT
FOOD.
***Repeat with improvment: Opened raw turkey burgers above ready to eat and other raw foods in the reach in freezer. No other
stacking order issues. CDI foods were rearranged to prevent cross contamination. This has been a repeated violation.

3-304.11 Food Contact with Equipment, Utensils, and Linens (P) - FOOD shall only contact surfaces of: (A) EQUIPMENT and
UTENSILS that are cleaned as specified under Part 4-6 of this Code and SANITIZED as specified under Part 4-7 of this Code;
(B) SINGLE-SERVICE and SINGLE-USE ARTICLES.
***A cut head of lettuce was stored in a grocery bag. CDI lettuce was discarded.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) - (A) EQUIPMENT FOOD-
CONTACT SURFACES and UTENSILS shall be clean to sight and touch. 
***The slicer was soiled behind the blade. Several food pans stored clean still had soil present. CDI slicer was cleaned and
sanitized and other items sent back to be cleaned again.

19 3-403.11 Reheating for Hot Holding (P) - TIME/TEMPERATURE CONTROL FOR SAFETY FOOD that is cooked, cooled, and
reheated for hot holding shall be reheated so that all parts of the FOOD reach a temperature of at least 74C (165F) for 15
seconds. 
***Facility is reheating cheese sauce in the hot dispensing unit. This unit does not get above 150F. Additionally the reheating
would not be accomplished within 2 hours. CDI discussed better methods for reheating or keeping hot (5 day maximum per
MFG). CDI cheese was discarded.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) - (A) A FOOD specified in 3-501.17(A) or
(B) shall be discarded if it: (1) Exceeds the temperature and time combination specified in 3-501.17(A), except time that the
product is frozen.
***Bologna, breading, and cheese sauce did not have date marked. CDI cheese sauce discarded, bologna and breading date
marked.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) - cleaned
EQUIPMENT and UTENSILS, laundered LINENS, and SINGLE-SERVICE and SINGLEUSE ARTICLES shall be stored: (1) In a
clean, dry location; (2) Where they are not exposed to splash, dust, or other contamination; and (3) At least 15 cm (6 inches)
above the floor.
***The bins storing cleaned equipment have food debris and need to be cleaned out.

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - (C) NonFOOD-CONTACT
SURFACES of EQUIPMENT shall be kept free of an accumulation of dust, dirt, FOOD residue, and other debris.
***The following areas need additional cleaning: -Sides of cooking equipment; -Under the flat top grill; - Hood and filters.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - (A) PHYSICAL FACILITIES shall be cleaned as often as necessary to keep
them clean.
***General floor cleaning needed throughout. The following need additional cleaning: -Floor and wall cleaning needed
beside/under/behind the grill/fryers; -Floors under 3 compartment sinks and floor drain; -Floors in back dry storage area (will
need to move items off of the floor to facilitate cleaning).


