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LEANBACK SOUL FOOD
1922 S. MARTIN LUTHER KING, JR. DR.

WINSTON SALEM
27107 34 Forsyth

LEANBACK SOUL FOOD, LLC

Full-Service Restaurant
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LEANBACK SOUL FOOD

1922 S. MARTIN LUTHER KING, JR. DR.
WINSTON SALEM NC

34 Forsyth 27107
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LEANBACK SOUL FOOD, LLC

(336) 497-1844

3034020837
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three compartment sink 154

Crissy Faison

Craig Bethel

06/30/20221766 - Bethel, Craig

(336) 462-3735

X

quat sanitizer
three compartment sink in
ppm 300

beef hot holding 140

chicken wings final cook temp 187

chicken wings final cook temp 170

made salad room temp 41

shredded cheese single door refrigerator 39

air temp single door refrigerator 37

ServSafe Crissy Faison 05/01/2026 0

leanbacksoulfood@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  LEANBACK SOUL FOOD Establishment ID:  3034020837

Date:  06/23/2022  Time In:  1:10 PM  Time Out:  3:50 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 (Repeat)
Establishment did not have plan in place. Confusion on what the plan shall consist of. Handout from previous inspection was on
hand, but not detailed. 
A 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. Pf
CDI - Information was explained and detail of what the vomiting and diarrheal shall consist of. 

9 3-301.11 Preventing Contamination from Hands (P) (Pf)
(A) Food Employees shall wash their hands as specified under § 2-301.12.FOOD
Employee was making beef sandwiches with his bare-hands. 
Employees may not contact exposed, Ready to Eat Foods with their bare hands and shall use suitable Utensils such as deli
tissue, spatulas, tongs, single-use gloves, or dispensing Equipment. P
CDI - Employee rewashed hands and put on gloves. 

40 2-302.11 Maintenance - Fingernails (Pf)
Employee has extra long fingernails without gloves preparing food. 
FOOD EMPLOYEES shall keep their fingernails trimmed, filed, and maintained so the edges and surfaces are cleanable and not
rough.

48 4-302.14 Sanitizing Solutions, Testing Devices (Pf)
No test strips for measuring quaternary ammonium were made available at the time of the inspection. 
A test kit or other device that accurately measures the concentration in MG/L of SANITIZING solutions shall be provided. 
CDI- Test Strips were locked in the Food Service manager office. 

55 6-501.12 Cleaning, Frequency and Restrictions (C)(0pts)
Detail cleaning needed under and behind equipment and shelving units in the kitchen and storage area. 
Physical Facilities shall be cleaned as often as necessary to keep them clean.


