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HOT DOG CITY
2300 N PATTERSON AVENUE

WINSTON SALEM
27105 34 Forsyth

FERAS & LISE ALFARES
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veggie burger
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reheat 200

Lisa Cam Al Fares

Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3382

X

chili reheat 196

chicken final cook 188

lettuce make unit 39

tomatoes make unit 38

cooked mushrooms make unit 38

slaw make unit 37

hot dog upright cooler 39

cheese upright cooler 39

veggie saus. upright cooler 37

ambient upright cooler 39

veg. chili reheat 188

nacho cheese reheat 167

ambient dessert make unit 35

chicken salad back reach in cooler 38

tomatoes back reach in cooler 38

ambient back reach in cooler 36

hot water three comp sink 122

quat sani three comp sink 300

hotdogcity@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  HOT DOG CITY Establishment ID:  3034020691

Date:  01/30/2023  Time In:  10:20 AM  Time Out:  12:25 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)- Employee washed hands upon entering facility and used bare hands to turn off faucet handles.
Employee then proceeded to put hair net on to begin work. Food employees shall wash hands when going from raw to ready to
eat foods, before changing task, after donning gloves or whenever hands become contaminated. CDI- discussion w/ PIC and
education per report.

47 4-202.11 Food-Contact Surfaces - Cleanability (Pf)- One plastic container holding tomatoes was cracked. Multiuse food-contact
items shall be smooth, in good repair, free of sharp angles, and finished to have smooth seams and joints. CDI- PIC voluntarily
discarded container. 4-501.11 Good Repair and Proper Adjustment - Equipment- REPEAT- Remove rust on legs of racks and
prep sinks, three compartment sink, shelving, and prep tables. / Shelving throughout refrigeration is damaged and/or chipping
finish. Recaulk front hand sink back to wall. Equipment shall be maintained cleanable and in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods- REPEAT- Several areas noted for repair of
physical facilities to include: Repair holes in wall and/or fill in holes in wall near three comp sink; repaint areas where paint is
chipping (near heating unit in back); repair/ replace damaged ceiling tiles. Continue to repair/replace floor tiles that are cracked
and damaged at front counter, by grill, dry storage, and at warewashing. Physical facilities shall be maintained cleanable and in
good repair.

56 6-403.11 Designated Areas - Employee Accommodations for eating / drinking / smoking- Employee food stored above
establishment foods in make unit and back reach in cooler. Areas designated for employees to eat, drink, and use tobacco shall
be located so that food, equipment, linens, and single-service and single-use articles are protected from contamination.


