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MAMAZOE MICHAEL'S
2859 REYNOLDA ROAD

WINSTON SALEM NC

27106 34 Forsyth
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: MAMAZOE MICHAEL'S Establishment ID: 3034011832

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.

6 2-301.12 Cleaning Procedure - P - One food employee washed and rinsed hands for 5 seconds. Food employees shall clean their hands and
exposed portions of their arms for at least 20 seconds, using a cleaning compound in a handwashing sink, and shall use the following cleaning
procedure: rinse under clean running water; apply cleaning compound; rub together vigorously for at least 10-15 seconds paying particular attention
to removing soil from underneath fingernails and creating friction on the surfaces of the hands and arms; thoroughly rinse under clean running warm
water, and immediately following the cleaning procedure with thorough drying using a method as specified under 6-301.12. CDI- Employee educated
and rewashed hands using the correct procedure.

8 6-301.11 Handwashing Cleanser, Availability - PF - Low batteries on soap dispenser at warewashing area handwashing sink, and it is not readily
available to dispense soap without trying several times to get it to dispense. Each handwashing sink shall be provided with a supply of hand cleaning
compound. CDI- Batteries replaced. 

6-301.12 Hand Drying Provision - PF - No paper towels in dispenser at server handwashing sink. Each handwashing sink shall be provided with
individual disposable towels or approved hand-drying device. CDI- Paper towels replaced in dispenser. 

11 3-202.15 Package Integrity - PF - Two dented cans in dry storage. Food packages shall be in good condition and protect the integrity of the contents
so that the food is not exposed to adulteration or potential contaminants. CDI- Cans segregated from dry storage to be returned or discarded.

13 3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P - REPEAT- In walk-in cooler, raw sausage stored over
whole cuts of pork. Store raw animal foods according to final cooking temperatures to prevent cross contamination. CDI- Foods rearranged with
sausage below pork.

14 4-501.113 Mechanical Warewashing Equipment, Sanitization Pressure - C - Sanitization rinse pressure measured 31 to 40 PSI. The flow pressure
of the fresh hot water sanitizing rinse in a warewashing machine shall be within the range specified on the machine manufacturer's data plate and
may not be less than 5 PSI or more than 30 PSI. Data plate states 25 +- 5 PSI. Adjust pressure gauge. 

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P - The following utensils soiled with food residue:
colander, 6 metal pans, 5 plastic containers, 2 cutting boards, meat slicer, and one knife. Food-contact surfaces shall be clean to sight and touch.
CDI- Items placed at warewashing sink and machine to be rewashed, rinsed, and sanitized. 

17 3-403.11 Reheating for Hot Holding - P - Broccoli casserole in steam table measured 91-122F. Casserole was reheated in oven and measured
154F. TCS food that is cooked, cooled, and reheated for hot holding shall be reheated so that all parts of the food reach a temperature of 165F. CDI-
Broccoli casserole placed back in oven to continue reheating.

19 3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P - REPEAT- In steam table, gravy
125F, mac and cheese 120F, broccoli casserole 91-122F. TCS foods shall be maintained hot at 135F or above. CDI- All foods reheated: gravy
179F, mac and cheese 174F, and broccoli casserole did not reach reheat temperature so was placed back in oven.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P - In make unit by grill,
turkey 48F, ham 47F, sausage 47F, tomatoes 44F. In second make unit, mozzarella 42F. In Everest cooler, spaghetti 42-45F. TCS foods shall be
maintained cold at 41F or below. CDI- Sausage voluntarily discarded. Other foods placed in walk-in cooler as they were placed in make unit that
morning.

41 3-304.12 In-Use Utensils, Between-Use Storage - C - Several scoops in dry storage bins with handles touching food. Bowl used as scoop in raw
shrimp. During pauses in food preparation or dispensing, utensils shall be stored in food that is non TCS with their handles above the top of the food
within containers or equipment that can be closed, such as bins of sugar, flour, or cinnamon. For TCS foods, store with handles above the top of the
food and container. Ensure utensils are stored with handles out of food.

45 4-202.11 Food-Contact Surfaces-Cleanability - PF - REPEAT- One spatula and 2 plastic lids cracked and melted. Multiuse food-contact surfaces
shall be free of cracks, pits, inclusions, and other imperfections and be smooth. CDI- Items voluntarily discarded by PIC. 

4-501.11 Good Repair and Proper Adjustment-Equipment - C - Remove rust from back of Salamander. Replace torn gasket on top drawer of Everest
cooler. Repair leak in beverage line at soda boxes. Caulk hat channels of prep shelf. Remove rust from screws on shelf above 3 compartment sink.
Recaulk channel underneath dish machine. Equipment shall be maintained in good repair.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - Additional cleaning needed on underside of
shelf above prep table by walk-in cooler, in gaskets of sandwich unit. Nonfood-contact surfaces shall be free of dust, dirt, food residue, and other
debris.

49 5-205.15 (B) System maintained in good repair - C - Foot pedal at cook line handwashing sink has a leak. Food pedal at server handwashing sink is
not functioning. Repair pedals to maintain handwashing sinks in good repair. Plumbing systems shall be maintained in good repair.

51 6-501.18 Cleaning of Plumbing Fixtures - C - Cleaning needed on underside of urinal in men's restroom. Plumbing fixtures shall be maintained
clean.

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C - Caulk toilet to floor in employee restroom. Physical facilities shall
be maintained in good repair. //

6-501.12 Cleaning, Frequency and Restrictions - C - Vents above food holding are very dusty and need cleaning. Physical facilities shall be cleaned
at a frequency necessary to maintain them clean.


