
 

X

X

X

TEXAS ROAD HOUSE
186 HANES MALL CIRCLE

WINSTON SALEM
27103 34 Forsyth

TEXAS ROADHOUSE HOLDINGS LLC

Full-Service Restaurant
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Display Cooler 32

Bradley Bentley

Ebonie Wilborn

12/01/20223122 - Wilborn, Ebonie
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Rice Final 186

Ground Meat Final 204

Lactic Acid Three-Comp 700

Slice Tomato Walkin 37

Ambient Walkin 35

Lettuce Walkin 38

Salad Walkin 41

Ribs Cooling 46

Ribs Cooling 41

Ambient Meat Walkin 38

Hot Water Prep Sink 139

Hot Water Dish Machine 167

Boiled Eggs Make Unit 34

Ambient Salad Cooler 33

Ambient Make Cooler 41

store_winstonsalem@texasroadhouse.com



 

Comment Addendum to Inspection Report
Establishment Name:  TEXAS ROAD HOUSE Establishment ID:  3034011622

Date:  11/28/2022  Time In:  10:35 AM  Time Out:  1:20 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Marcus Bundy 198917770 Food Service 10/07/2020 10/07/2025

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.

10 6-301.12 Hand Drying Provision (Pf) Hand sink in both walk-in coolers did not have paper towels available or other means of
hand drying. Provide paper towels or approved alternative for hand drying at each hand sink. CDI Paper towels added to
dispenser.

13 3-202.15 Package Integrity (Pf) One poorly dented can was found on shelf comingled with the rest. Food packaging has be in
good condition, intact and protect the food inside. CDI can was discarded.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Knives found in holder were
soiled. Knife found on cookline stored between unit soiled. Top plates on line soiled with splash debris. Equipment food contact
surfaces and utensils shall be clean to sight and touch. CDI Taken to dish to be washed. 

4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (P) Person in charge stated in-use utensils are washed
once a day. If used with time/temperature control for safety food, equipment food contact surfaces and utensils shall be cleaned
throughout the day at least every 4 hours unless used in a room with an ambient temperature less than 55F. CDI Education

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Ice cream stored uncovered in walk-in freezer.
Freezer leaks while in defrost mode. Lite ice buildup on boxes in freezer. Potatoes stored in container undershelf on floor in walk-
in cooler. Store food in a clean, dry location, not exposed to contamination. Keep at least 6 inches above the floor.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) REPEAT Cutting boards on cookline stored wet. Air dry equipment
and utensils after cleaning and sanitizing. Do not towel dry.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT Several coolers with torn gaskets throughout facility
person in charge stated gaskets are on back order. One fan inside walk-in freezer not working, person in charge stated the fan
never worked and waiting on the replacement from manufacturer. Cap screw threads in chicken and beef walk-in coolers. One
speed rack inside main walk-in cooler missing its ends caps. Wheels castors in walk-in beginning to rust. Salad prep sink has a
crack in the lower left corner. Universal prep sink has a crack in lower right corner. Dish machine sink is cracked along basin.
One shelf in the beef walk-in has paint peeling and exposed metal is beginning to rust. Upright freezer missing its hinge cover.
Shelf holding seasoning in back prep area is rusting. Handle to the walk-in freezer is cracked in half. Equipment shall be
maintained in good repair. 

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT Cleaning needed on fans in walk-in coolers. Cleaning needed on all gaskets,
especially on lids used to cover cookline coolers. Clean microwave handle. Clean cabinet under oil machine. Clean inside display
cooler. Clean inside upright freezer. Clean inside cooler used as breading station. Clean under drainboards at dish machine.
Non-food contact surfaces of equipment shall be cleaned at frequency to prevent accumulation of soil residue.

51 5-205.15 System Maintained in Good Repair (C) REPEAT Server hand sink has a minor drip from faucet. Salad prep sink has a
minor drip under right side basin. Mop sink faucet is leaking. Hose attached in meat room leaking. Leak present under wash and
rinse sink at three-comp. Maintain a plumbing system in good repair. 

5-203.14 Backflow Prevention Device, When Required (P) REPEAT Hose at dish machine stored under pressure with nozzle
attached. Prevent backflow or backsiphonage at each point of use in a water supply system by installing an approved backflow
device. Inspector will return by 12/1 to verify nozzle has been removed or back flow device has been added.

53 6-501.18 Cleaning of Plumbing Fixtures (C) Hand sink in chicken walk-in needs cleaning. Maintain clean handwashing sinks in
the facility.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT Clean ceilings around vents throughout where dust is accumulating.
Cleaning needed on all walls, especially around the dish machine. All physical facilities shall be maintained in good repair and
shall be cleaned as often as necessary to keep them clean and by methods that prevent contamination of food products. 

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Prep sink by freezer walk-in needs to be
recalked to wall. Recaulk back prep counter to wall. Floors, walls, and ceilings including the attachments such as soap and towel
dispensers; light fixtures; and heat/ac vents shall be maintained in good repair.


