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TNT'S KITCHEN
500 AKRON DR.

WINSTON SALEM NC

27105 34 Forsyth

THEMUS FULKS AND EDWARD FULKS

Full-Service Restaurant
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Scrambled Eggs

Chicken Patties

Sausage Link

Sausage Patties

Lettuce

Tomatoes

Cole Slaw

final cook

final cook

hot holding

hot holding

hot holding

make-unit

hot holding

hot holding

197.0

186.0

127.0

124.0

126.0
41.0

41.0
38.0

Bologna

Sausage

Chili

Bake Potato

Chicken

C. Sani

Hot Water

hot holding

reach-in cooler

3-door upright cooler

3-door upright cooler

3-door upright cooler

sani bucket

3-compartment sink

129.0

40.0
38.0

40.0

39.0

50.0

150.0

Edward Fulks

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814
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 14  4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P: The following items were stored soiled in the clean
dish areas: 2 bowls, 2 lids, 1 pan, 4 muffin pans, and 1 blue ice scoop. Food-contact surfaces shall be clean to sight and touch. CDI: The items
were moved to the warewashing to be cleaned.

 19  3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - REPEAT-P: The following items
measured at temperatures below 135 F: chicken patties (127 F), sausage link (124 F), sausage patties (126 F), bologna (129 F). Potentially
hazardous food shall be maintained at a temperature of 135 F and above. CDI: The chicken and bologna were discarded. PIC indicated the sausage
link and patties were prepared 10 minutes prior and they were reheated to the following temperatures: sausage link (199 F) and sausage patties (202
F).

 33  3-501.13 Thawing - C: A chicken breast was observed thawing at room temperature. Potentially hazardous food shall be thawed under refrigeration
that maintains the food temperature at 41 F or below, completely submerged under running water at a temperature of 70 F or below, or as part of the
cooking process. 0-points

 37  3-307.11 Miscellaneous Sources of Contamination - C: A box of fish was uncovered and exposed in the 1-door upright freezer. Food shall be
protected from contamination. 0-points

 42  4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C: Clean dishes are being stored on
heavily soiled shelving./Utensils are being stored in a soiled pan in the clean dish area. Cleaned equipment and utensils shall be stored in a clean,
dry location.

 47  4-602.13 Nonfood Contact Surfaces -REPEAT- C: Thorough cleaning needed to/on the following areas: reach-in cooler, lower level shelving below
point of sale counter, 3 door upright cooler, dry storage shelves, 1 door upright freezer, pan holding utensils and dish shelf. Nonfood-contact
surfaces of equipment shall be clean.

 49  5-205.15 (B) System maintained in good repair -REPEAT- C: Repair leak at meat prep sink. Plumbing shall be maintained in good repair.


