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THE PORCH
840 MILL WORKS ST

WINSTON SALEM
27101 34 Forsyth

DINNERS ON THE PORCH, LLC
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cooling @ 10:15 78 steak expo station 41

Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3382

X

pork belly cooling @ 11:30 53 ambient bar cooler 39

steak cooling @ 10:15 65 ambient dressing cooler 38

steak cooling @ 11:30 43 ambient grab and go cooler 39

rice final cook 163 hot water three comp sink 120

pinto beans reheat 167 quat sani three comp sink 300

black beans final reheat 177 quat sani sanitizer bucket 300

salsa expo station 41 SevSafe William M. 2/13/24 00

ambient expo station 37

guacamole expo station 39

lettuce oven station 40

beef/cheese mix oven station 39

cheese oven station 39

mushrooms make unit 39

mango pico make unit 38

tofu make unit 39

pulled chicken make unit 39

pico walk in cooler 39

pulled pork walk in cooler 39

chicken walk in cooler 40

clairecalvin@gmail.com

elmorro0924@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  THE PORCH Establishment ID:  3034012271

Date:  09/22/2022  Time In:  9:50 AM  Time Out:  12:30 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.

8 2-301.14 When to Wash (P)- REPEAT- Employee at dishmachine was observed to load soiled dishes into dishmachine and then
remove cleaned items from dishmachine without washing hands prior to contacting clean items. One employee touched trash
can then began handling clean utensils. Food employees shall clean their hands and exposed portions of their arms as specified
under § 2-301.12 immediately before engaging in food preparation including working with exposed food, clean equipment and
utensils, and unwrapped single-service and single-use articles and: after handling soiled equipment or utensils and after
engaging in other activities that contaminate the hands. CDI: Person-in-charge corrected employees, employees rewashed
hands correctly and was observed to wash hands as needed throughout remainder of inspection.

9 3-301.11 Preventing Contamination from Hands (P)- Employee at bar placed lemon on glass with bare hands. Food 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. CDI- PIC addressed employee, employee began using gloves and tongs to
prepare drinks.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (P) REPEAT- (improvement based on
documentation from last report). Approximately five plates stored near make line soiled with food residue. Food-contact surfaces
and utensils shall be kept clean to sight and touch. CDI: All cleaned and sanitized during inspection.

19 3-403.11 Reheating for Hot Holding (P)- Black beans being reheated to place in hot holding unit were deemed ready by
employee. Beans measured 110-150F. 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 at least 74C (165F) for 15 seconds. CDI-PIC placed beans back in oven until beans
reached 165F.

35 3-501.13 Thawing (Pf)- Upon arrival, shrimp thawing in meat prep sink under water that read 81 degrees. TCS foods shall be
thawed: Under refrigeration that maintains the foods temperature at 5C (41F) or less; or completely submerged under running
water at a water temperature of 21C (70F) or below. CDI- PIC put shrimp in walk in cooler to thaw.

40 2-402.11 Effectiveness - Hair Restraints- REPEAT- Food employee actively preparing food lacked hair restraint. Food employees
shall wear hair restraints such as hats, hair coverings or nets, beard restraints, and clothing that covers body hair, that are
designed and worn to effectively keep their hair from contacting exposed food; clean equipment, utensils and linens; food; and
unwrapped single-service and single-use articles.

47 4-501.11 Good Repair and Proper Adjustment - Equipment- REPEAT- Continue working to remove rust from several pieces of
equipment - to include legs of prep sinks and tables, clean utensil shelving and air drying rack, castors of cooling rack.
Repair/replace torn gasket at expo station cooler. Repair/replace damaged door of expo cooler. Equipment shall be maintained
cleanable and in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils- REPEAT- Additional cleaning
is needed in the following areas: dry storage racks, interior portion of upright freezer, exterior of fryers and caulking of wall near
dishmachine. Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other
debris.

54 5-501.11 Outdoor Storage Surface - REPEAT- Dumpsters are being stored on gravel/grassy surface, and sloped to drain into
city storm drain, An outdoor storage surface for refuse, recyclables, and returnables shall be constructed of nonabsorbent
material such as concrete or asphalt and shall be smooth, durable, and sloped to drain

55 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods -REPEAT-Doorway damaged into dry storage
room. / Walls of dry storage room are chipping finish and/or have holes. Continue to fill in holes. / Floors, walls, and ceilings of
dry storage room off of hallway and hallway restrooms do not meet construction standards. / Ceilings of hallway to bar does not
have cleanable ceilings and is storing food and single-service. Physical facilities shall be maintained cleanable and in good
repair. // 6-501.12 Cleaning, Frequency and Restrictions - REPEAT- Additional cleaning on wall behind dishmachine and meat
prep sink that is visibly soiled. Physical facilities shall be cleaned as often as necessary to be maintained.


