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make-unit 38.0

Jermone Brown

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Steak make-unit 39.0

Hotdog make-unit 41.0

Salsa make-unit 41.0

Sour Cream make-unit 40.0

Mozzarella pizza make-unit 40.0

Pizza Sauce pizza make-unit 39.0

Sausage pizza make-unit 40.0

Spring Mix victory cooler 41.0

Salsa victory cooler 40.0

Hot Water 3-compartment sink 129.0

Quat Sani 3-compartment sink 200.0

Serv Safe Ric Thompson 10-27-26 000.0



 

Comment Addendum to Inspection Report
Establishment Name:  AMF WINSTON SALEM LANES Establishment ID:  3034010768

Date:  06/20/2022  Time In:  3:40 PM  Time Out:  6:00 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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event-PF: There was no vomit or diarrhea clean-up plan in the establishment. Food
establishment shall have written procedures for employees to follow when responding to vomiting or diarrheal events that involve
the discharge of vomitus or fecal matter onto surfaces in the food establishment The procedures shall address the specific
actions employees must take to minimize the spread of contamination and the exposure of employees, consumers, food, and
surfaces to vomitus or fecal matter. CDI: A clean-up plan was given to the establishment.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-PF: The following items were soiled in
clean dish areas: 1 soiled knife, 2 soiled tongs, 1 pan, 1 drink nozzle, and 2 paddles. Food-contact surfaces shall be clean to
sight and touch. CDI: All items were cleaned

17 3-701.11 Discarding or Reconditioning Unsafe, Adulterated, or Contaminated Food-P: Several limes were rotten in the upright
cooler. (A) A food that is unsafe, adulterated, or not honestly presented as specified under § 3-101.11 shall be discarded or
reconditioned according to an approved procedure. CDI: The limes were discarded.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-C: Replace rusting floor grid under 3-compartment sink with hole
exposed./replace utensils in bad repair. Equipment shall be maintained in good repair.//4-501.12 Cutting Surfaces-C: Replace
badly wearing cutting board on pizza station make-unit. Surfaces such as 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 if they are not
capable of being resurfaced.

49 7 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils -REPEAT- C: Cleaning is
needed to/on the following items: make-unit, reach-in cooler, beer cooler, shelves in walk-in cooler, fan covers in walk-in cooler,
ceiling in walk-in cooler, upright freezer, and on outer surfaces of equipment. Equipment food-contact surfaces and utensils shall
be clean to sight and touch.

55 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C: Replace damaged tiles. Physical facilities
shall be maintained in good repair.//6501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Thorough cleaning is needed
to/on all the floors along the baseboards and throughout the establishment and walls throughout the establishment and in walk-in
cooler. Physical facilities shall be cleaned as often as necessary to keep them clean.

56 4 6-303.11 Intensity-Lighting -REPEAT- C: Lighting measured below the requirement in the following areas: pizza make-unit
(20ft candles), pizza oven (18ft candles), hand sink (7ft candles), bar hand sink (16 ft candles), (women's restroom) 6th stall (7
foot candles), sinks (9 foot candles),5th stall (4foot candles), 3rd stall (11 foot candles), (men's restroom) urinal (8 foot candles),
2 last sinks (16ft-18 foot candles), 1st stall (2 foot candles). The light intensity shall be at least 20 foot candles at least 30 inches
above the floor in areas used for handwashing, and at least 50 foot candles at a surface where a food employee is working food
or working with utensils or equipment such as knives, slicers, grinders, or saws where employee safety is a factor.


