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hot dog

NORTHSIDE GRILL

3550 NORTH PATTERSON AVENUE
WINSTON SALEM NC

34 Forsyth 27105
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hot holding 150

Lisa Ridings

Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3382

X

chili hot holding 153

burger reheat 170

lettuce make unit 40

tomatoes make unit 40

slaw make unit 39

cheese make unit 38

ambient make unit 35

turkey reach in cooler 39

ham reach in cooler 38

bologna reach in cooler 39

ambient drink cooler 34

hot water three comp sink 122

cl sani sani bottle (re-made) 100

dollartab@aol.com



 

Comment Addendum to Inspection Report
Establishment Name:  NORTHSIDE GRILL Establishment ID:  3034012216

Date:  05/22/2023  Time In:  11:10 AM  Time Out:  12:45 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.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P)- Chlorine sanitizer at a higher concentration than 200ppm. Sanitizers shall be held at the proper concentrations.
CDI- PIC re-made sanitizer spray bottle.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods REPEAT Continue to re-paint in areas where
paint is chipping such as front storage shelves. Seal/caulk holes around front storage area. Repair/replace stained/damaged
ceiling tiles. Physical facilities shall be maintained cleanable and in good repair.

56 6-202.12 Heating, Ventilation, Air Conditioning System Vents- Additional cleaning required on hood above grill in back. Heating,
ventilating, and air conditioning systems shall be designed and installed so that make-up air intake and exhaust vents do not
cause contamination of food, food-contact surfaces, equipment, or utensils.


