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WAFFLE HOUSE 1020
513 JONESTOWN RD

WINSTON SALEM NC

27103 34 Forsyth
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Hash Browns

Scrambled Eggs

Grits

Chili

Gravy

Hash Browns

Lettuce

final cook

cooked to

final cook

hot holding

hot holding

hot holding

make-unit

make-unit

191.0

199.0

181.0

151.0

158.0
151.0

41.0
41.0

Tomatoes

City Ham

Hot Water

Hot Water

C. Sani

Serv Safe

make-unit

cool drawer

dish machine

3-compartment sink

bucket

Bernard Tersigni 9-26-22

40.0

33.0
170.4

136.0

50.0

000.0

Bernard Tersigni

Victoria Murphy

2795 - Murphy, Victoria
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 8  5-205.11 Using a Handwashing Sink-Operation and Maintenance -REPEAT- PF: Employee observed filling lexan pan with water in the front
handwashing sink. A handwashing sink may not be used for purposes other than handwashing. CDI: The employee was educated on the purposes
and uses of handwashing sink and the importance of using it for no other purpose than handwashing.

 20  3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding-REPEAT - P:Five cartons
of hash browns measured at temperatures ranging between 43 F-48 F. Potentially hazardous food shall be maintained at a temperature of 41 F or
below. CDI: PIC discarded two containers of hash browns measuring at 48 F.

 26  7-204.11 Sanitizers, Criteria-Chemicals- P: A bucket of chlorine sanitizer measured at a concentration above 200 ppm. Chemical sanitizers applied
to food contacts surfaces shall meet the requirement specified in 40 CRF 180.940. CDI: PIC diluted sanitizers to a concentration of 50 ppm.

 42  4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing-REPEAT - C: Utensils are being stored
in a soiled utensil drawer. Cleaned equipment and utensils shall be stored in a clean, dry location. *Left at half credit due to improvement from
previous inspection*

 47  4-602.13 Nonfood Contact Surfaces-REPEAT - C: Cleaning needed to/on the following: utensil drawer, under the hood of the make unit, gaskets,
and 2-door protein cooler. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil
residues. *Left at half credit due to improvement from previous inspection*

 53  6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C: Recaulk around toilet bases in men and women's restrooms.
Physical facilities shall be maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions - C: Cleaning needed on walk-in cooler
floor/cleaning needed on wall above 3-compartment sink. Physical facilities shall be cleaned as often as necessary to keep them clean


