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ROOSTER'S A NOBLE GRILLE
380 KNOLLWOOD ST, SUITE I

WINSTON SALEM
27103 34 Forsyth

ROOSTER'S NOBLE'S GRILLE, INC

Full-Service Restaurant
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Sliced tomato

ROOSTER'S A NOBLE GRILLE

380 KNOLLWOOD ST, SUITE I
WINSTON SALEM NC
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Grill and pizza cooler 40 Noodle sautee drawer 40

Michale Spencer

Elizabeth Manning

02/02/20233136 - Manning, Elizabeth

X

Lettuce grill and pizza cooler 40 Cat fish saurtee drawer 39

Mozzarella cheese grill and pizza cooler 40 Spinach sautee drawer 40

Pizza sauce grill and pizza cooler 39 Shredded provolone walk in cooler 40

Spinach grill and pizza drawer 40 Sous vide chicken walk in cooler 40

Potatoes grill and pizza drawer 40 Sous vide steak walk in cooler 40

Chicken wings grill and pizza drawer 40 Musscles walk in cooler 38

Sous vide chicken grill and pizza drawer 39 Pimento cheese walk in cooler 40

Sous vide sreak grill and pizza drawer 40 Chlorine dish
machine warewashing (ppm) 50

Salmon grill and pizza drawer 40 Hot water 3 compartment sink 125

Raw duck grill and pizza drawer 40 Quat sanitizer 3 compartment sink (ppm) 200

Grits streamwell 144
Mashed sweet
potato steamwell 150

Cous cous sautee station 40

Roasted mushroom sautee station 40

Meat sauce sautee station 39

Blanched fries sautee drawer 40

Risotto ball sautee drawer 40

Oyster sautee drawer 37

Shrimp sautee drawer 40

michael@noblefoodandpursuits.com



 

Comment Addendum to Inspection Report
Establishment Name:  ROOSTER'S A NOBLE GRILLE Establishment ID:  3034010614

Date:  02/01/2023  Time In:  9:40 AM  Time Out:  3:20 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Hannah Shaffner Food Service 08/23/2026

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 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf)(REPEAT): Handwashing sink by beverage station in
kitchen and handwashing sink by salad station both blocked by large trash can. Hand sinks shall be maintained accessible for
use at all times. CDI: Smaller trash cans were placed in front of sinks.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P)- In the reach in freezer bags of non-
commercially processed salmon and beef were stored over house made noodles. Food shall be protected from cross
contamination by: (1) Except as specified in (1)(d) below, separating raw animal foods during storage, preparation, holding, and
display from: (a) Raw ready to eat including other raw animal food such as fish for sushi or molluscan shellfish, or other raw
ready to eat food such as fruits and vegetables, P (b) Cooked ready to eat food P and (c) Fruits and vegetables before they are
washed; P (d) Frozen, commercially processed and packaged raw animal food may be stored or displayed with or above frozen,
commercially processed and packaged, ready-to-eat food. CDI: Education wad given and items were placed back to their correct
stacking order.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) A stack of plates stored under the
steam table on the cook line were stored soiled. Equipment, food contact surfaces and utensils shall be clean to sight and touch.
CDI: The plates were taken back to be cleaned.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P): (REPEAT) In the following items
were above 41F: Grill and pizza cooler - pimento cheese (43F-44F). Pantry station cooler - Two container of sliced tomato's
(53F), roasted peppers (47F), chopped boiled eggs (47F), bread pudding in milk sauce (44F) sugar plumb filled tart (44F), sliced
cucumbers (45F), and lettuce (46F). Charcuterie cooler - smoked salmon (44F), 3 pans of raw shelled oysters (47F), pickled
cauliflower (43F), pickle fennel (44F), tomato jam (48F), heavy cream (50F), dodge meat (46F), cheddar cheese (46F), salami
(45F), smoked ham (47F), and half and half (52F). Time/temperature control for safety foods shall be maintained at 41Fand
below. The following items were discarded: roasted peppers, boiled eggs, oysters, smoked salmon, smoked ham, pickled
cauliflower, pickled fennel, tomato jam, heavy cream, half and half were discarded during the inspection. The other items were
placed back in the walk in cooler to cool to 41F or below. 

28 7-201.11 Separation - Storage (P) A bucket of quat sanitizer was sitting on top of a prep table surface next to flour used for
battering seafood. Poisonous or toxic materials shall be stored so they can not contaminate food, equipment, utensils, linens and
single service and single-use articles by: (A) Separating the Poisonous or toxic materials by spacing or partitioning. CDI: Quat
sanitizer bucket was placed in its correct location.

29 8-103.12 Conformance with Approved Procedures (P) (Pf) A Reduce oxygen packaging bag of smoked salmon and sliced dodge
both had an internal temperature of 45F. Smoked salmon is vacuum sealed frozen and packaged in house. Except for fish that is
frozen before, during, and after packaging and bears a label indicating that it is to be kept frozen until time of use, a food
establishment may not package fish using a reduced oxygen packaging method. A foodestablishment that packages
time/temperature control for safety food using a reduce oxygen packaging method shall implement a HACCP plan that contains
the information specified under 8-201.14 (C) and (D) and that: Pf (2) Except as specified under (C) - (E) of this section, requires
that the packaged food shall be maintained at 5°C (41°F) or less and meet at least one of the following criteria CDI: Fish was
removed and will not be served to customers.

33 4-301.11 Cooling, Heating, and Holding Capacities - Equipment (Pf) The pantry station cooler had an ambient of 55F, and the
charcuterie cooler had an ambient of 46F during the inspection. Equipment for cooling and heating food, and holding cold and
hot food, shall be sufficient in number and capacity to provide food temperatures.
VERIFICATION IS REQUIRED BY 2/02/2023. YOU MAY CONTACT LIZ MANNING AT 336-462-1991 WHEN YOU ARE
READY.

44 4-901.11 Equipment and Utensils, Air-Drying Required- (REPEAT): Multiple stacks of plastic containers were stacked wet. After
cleaning and sanitizing equipment shall be air dried. Do not towel dry. 

4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) Fire torch used for
creme bulee was stored by the faucet of the handwashing sink. Cleaned equipment and utensils, laundered linens, and single-
service and single use articles shall be stored: (1) In a clean, dry location; (2) Where they are not exposed to splash, dust, or
other contamination. CDI: Torch was moved to designated area.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C): (REPEAT): Re-align cooling drawers of the grill and pizza unit to



ensure drawers close properly. Equipment shall be maintained in good repair.

53 5-501.17 Toilet Room Receptacle, Covered (C) The private dinning womens restroom and covered trashcan is needed. A toilet
room used by females shall be provided with a covered receptacle for sanitary napkins.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Wall damage was observed on the left wall
in the public men's restroom. Physical facilities shall be maintained and in good repair.


