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STOKED WOODFIRED PUB
5312 ROBINHOOD VILLAGE DR.

WINSTON SALEM
27106 34 Forsyth

MAP HOSPITALITY GROUP, LLC

Full-Service Restaurant
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Servesafe -
8/10/2027

STOKED WOODFIRED PUB

5312 ROBINHOOD VILLAGE DR.
WINSTON SALEM NC

34 Forsyth 27106
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MAP HOSPITALITY GROUP, LLC

(336) 815-8000

3034012701
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03/14/2023

IVx

Jesus Luviano 00 marinara steam well 162

Jesus Luviano

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink 137 meatball steam well 170

hot water handsink 124 goat cheese salad make unit (top) 40

hot water
dishmachine (chemical
sanitizer) 120 feta cheese salad make unit (top) 41

qt sanitizer (ppm) spray bottle 200 shredded cheese salad make unit (top) 41

qt sanitizer (ppm) 3-comp sink 200 roasted peppers salad make unit (top) 40

Cl sanitizer (ppm) dishmachine 50 feta cheese salad make unit (reach-in) 38

chicken breast final cook 169 meatball pizza make unit (top) 39

burger patty final cook 181 ground sausage pizza make unit (top) 40

Philly steak final cook 173 pepperoni pizza make unit (top) 41

French fry final cook 177 marinara pizza make unit (top) 38

sliced tomatoes make unit (top) 38 ham pizza make unit (reach-in) 39

cooked onion make unit (top) 39 ground sausage pizza make unit (reach-in) 41

blue cheese make unit (top) 41 chicken pizza make unit (reach-in) 40
American cheese
(before correction) make unit (top) 49 cooked onion pizza make unit (reach-in) 40

alfredo sauce make unit (reach-in) 40 chicken wing walk-in cooler 39

hotdog make unit (reach-in) 39 marinara walk-in cooler 36
cooked bowtie
noodles make unit (reach-in) 41 cooked bowtie

noodles walk-in cooler 41

cheese sauce steam well 140 Philly steak walk-in cooler 38

chili steam well 159 capicola walk-in cooler 36

stokedpub@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  STOKED WOODFIRED PUB Establishment ID:  3034012701

Date:  03/14/2023  Time In:  12:36 PM  Time Out:  2:31 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.

22 3-501.16 (A) (2) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) In top portion of make unit: American
cheese was stacked above container. Portion above the container was measured at a range of 48-52F, while portion inside the
container was 41F or below. When storing foods in cooler, make sure not to over-stack containers so that all portions are
exposed to proper air flow. Time/temperature control for safety food shall be maintained at 41F or less. CDI: REHS intervention;
education provided. PIC voluntarily discarded portion of American cheese that was outside of temperature control. (0 pts)

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT. Replace torn door gaskets in both doors of pizza make
unit and in walk-in cooler. Equipment shall be maintained in a state of repair and condition. (0.5 pts)

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT. Cleaning is needed on the following equipment to remove food debris and
residues: door gaskets of salad make unit, door gaskets in reach-in freezer, sides and interior base of fryers, and shelves located
above prep sink. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of
soil residues. (1 pt)

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) REPEAT. Regrouting is needed throughout
the kitchen were tile grout is low, especially by dishmachine area. Physical facilities shall be maintained in a state of good repair.
// 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT. Cleaning is needed on the floors throughout the kitchen,
especially under cooking and cooling equipment to remove food debris and grease residues. Physical facilities shall be cleaned
as often as necessary to keep them clean. (1 pt)


