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Scrambled eggs

BISCUITVILLE RESTAURANT #168

3388 ROBINHOOD ROAD
WINSTON SALEM NC
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hot hold 158

Michael Asbell

Elizabeth Manning

3136 - Manning, Elizabeth

(336) 703-3135

X

Grits hot hold 145

Fried chicken hot hold 153

Sausage link hot hold 149

Turkey sausage hot hold 151

Fries hot hold 136

Ranch small reach in cooler 38

Buttermilk buttermilk cooler 40
Grilled peppers and
onions hot hold 178

Lettuce walk in cooler 36

Shredded cheese walk in cooler 40

Hot water 3 compartment sink 141

Quat sanitizer 3 compartment sink (ppm) 300

bv168@biscuitville.com



 

Comment Addendum to Inspection Report
Establishment Name:  BISCUITVILLE RESTAURANT #168 Establishment ID:  3034011218

Date:  05/23/2023  Time In:  1:20 PM  Time Out:  4:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Michael Asbell Food Service 09/26/2023

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.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) Ice was dumped in the front handwashing sink. A
handwashing sink may not be used for purposes other than handwashing. CDI: Education was given.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) In the small reach in freezer raw steak
outside of its original packaging was stored above fries. Food shall be protected from cross contamination by frozen,
commercially processed and packaged raw animal food may be stored or displayed with or above frozen, commercially
processed and packaged, ready-to-eat food. CDI: Education was given and items were moved.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) Multiple dishes were stacked wet. After cleaning and sanitizing,
equipment and utensils: (A) Shall be air-dried or used after adequate draining as specified in the first paragraph of 40 CFR
180.940 Tolerance exemptions for active and inert ingredients for use in antimicrobial formulations (food-contact surface
sanitizing solutions), before contact with food. 

4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) Tongs stored
hanging above 3 compartment sink and touching the sink faucet. Cleaned equipment and utensils, laundered linens, and single
service and single use 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. 
CDI: Tongs were moved.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C) Single service cups
were stacked without a sleeve to protect the lip. Single service and single use 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. CDI:
The plastic sleeve was placed back on the cups.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)(REPEAT) Recaulk the seams of the hood, and remove carbon
build on pans. Equipment shall be maintained in a state of repair and condition that meets the requirements.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C)(REPEAT) Cleaning is
needed on floor of the walk in cooler, the back hand sink, the faucet of the 3 compartment sink, the basin of the can wash, and
on the shelves of the cabinets under the condiments. Non food-contact surfaces of equipment shall be kept free of an
accumulation of dust, dirt, food residue, and other debris.

51 5-205.15 (B) Leak pipe etc. not imminent threat- Fix leak under the dinning room Pepsi machine. A plumbing system shall be
maintained in good repair.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Cleaning on the walls beside the trash can by the reach in egg cooler.
Physical facilities shall be cleaned as often as necessary to keep them clean.


