
 

X

X
X

POKE STAR
947 HANES MALL BLVD

WINSTON SALEM NC
27103 34 Forsyth

POKE HANES, INC.
II

07/29/2021
11:55 AM 3:30 PM

99.5

3 hrs 35 min

3034012650
X

A

0
0

(336) 999-8010

0.5

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X X

X



 
 

White Rice
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hot holding 161.0

Dechun Zhu

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Brown Rice hot holding 156.0

Spring Mix serving line 41.0

Tofu serving line 52.0

Tofu corrected 37.0

Imitation Crab serving line 41.0

Chicken serving line 48.0

Chicken corrected 40.0

Shrimp serving line 41.0

Marinated Tuna serving line 41.0

Salmon serving line 39.0

Salmon upright cooler 41.0

Chicken Breast upright cooler 41.0

Hot Water 3-compartment sink 140.0

C. Sani 3-compartment sink 100.0

Serv Safe Dechun Zhu 3-19-25 0.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: POKE STAR Establishment ID: 3034012650

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.

31 3-501.15 Cooling Methods - PF: Chicken (48 F) and tofu (52 F) were placed in the make-unit without being cooled to 41 F. When placed in cooling
or cold holding equipment, food containers in which food is being cooled shall be arranged in the equipment to provide maximum heat transfer
through the container walls. CDI: PIC stated the items had been prepared and placed in the cold holding unit an hour prior. PIC replaced chicken
and tofu with items that measured at chicken (40) and tofu (37 F). Other items were placed back into upright cooler to be brought to temperatures of
41 F or below. PIC was educated and informed about cooling items down to 41 F and below after preparation before placing in cold holding units that
are not intended for cooling

41 3-304.12 In-Use Utensils, Between-Use Storage -REPEAT- C: Utensils are being stored in standing water measuring at 120 F. During pauses in
food preparation or dispensing, food preparation and dispensing utensils shall be stored: in running water of sufficient velocity to flush particulates to
the drain, if used with moist food such as ice cream or mashed potatoes.

45 4-205.10 Food Equipment, Certification and Classification - C: Food was stored on crates in the walk-in cooler. Except for toasters, mixers,
microwave ovens, water heaters, and hoods, food equipment shall be used in accordance with the manufacturer's intended use and certified or
classification for sanitation by an ANSI accredited certification program.//4-501.11 Good Repair and Proper Adjustment-Equipment - C: Shelves
rusting in the walk-in cooler Equipment shall be maintained in good repair.


