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cooling (since 12PM,
@2:30PM) 110 mashed potato steam table 161

John Kazakos

Andrew Lee

2544 - Lee, Andrew

(980) 201-0602

X

raw chicken ice bath 40 chicken tender final cook 190

raw fish ice bath 39 pot roast steam table 168

corn
cooling (since 1:30PM,
@2:30PM) 76 mac and cheese steam table 149

corn
cooling (since 1:30PM,
@3:30PM) 60 cabbage

cooling (since 11:30AM,
@2:30PM) 78

orzo walk-in cooler 1 39 pimiento cheese walk-in cooler 2 36

spaghetti walk-in cooler 1 39 cole slaw walk-in cooler 2 37

cooked onions walk-in cooler 1 39 pot roast cooling (since 2:30PM, @4PM)78
chicken and rice
soup walk-in cooler 1 38 cooked onions cooling (initial time:2:30PM) 134

pot roast cooling (initial time:2:30PM) 133 cooked onions cooling (since 2:30PM, @4PM)74

sausage drawer cooler 38

cooked onions drawer cooler 39

cole slaw sandwich cooler 57

pimiento cheese sandwich cooler 57

potato salad sandwich cooler 59

turkey sandwich cooler 60

ham sandwich cooler 59

crab bisque sandwich cooler 58

pinto beans steam table 170

corn steam table 155

J_KAZAKOS@YAHOO.COM

J_KAZAKOS@YAHOO.COM



 

Comment Addendum to Inspection Report
Establishment Name:  JOHNNY'S FARMHOUSE WINSTON SALEM INC Establishment ID:  3034014125

Date:  03/16/2023  Time In:  2:20 PM  Time Out:  4:20 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.

20 3-501.14 Cooling (P) Cooked cabbage measured 78F. Employee stated it was prepared around 11:30AM. Pinto beans also
measured 110F and had been cooling for over 2 hours. TCS foods must be cooled from 135F to 70F within 2 hours, and from
135F to 41F within a total of 6 hours. CDI - Cabbage and pinto beans discarded. Kept at half credit due to improvement from last
inspection. REPEAT

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Cole slaw, pimiento cheese,
potato salad, turkey, ham, and crab bisque in sandwich cooler measured 56-60F. Sandwich cooler was accidentally unplugged.
CDI - Items placed on temporary TPHC and will be discarded within 6 hours of when the food was placed in the cooler. REPEAT

33 3-501.15 Cooling Methods (Pf) Cooked cabbage was cooling on prep table for over 2 hours. Use ice baths, ice wands or shallow
pans in the walk-in cooler or freezer to cool TCS foods. CDI - Cooked cabbage discarded by PIC. REPEAT

40 2-303.11 Prohibition - Jewelry (C) 1 cook wearing a bracelet on wrist. Food employees shall not wear jewelry on their hands or
wrists. 0 pts.

44 4-901.11(A) Air dry equipment and utensils after cleaning and sanitizing. Stacks of clean cups and pans stacked while still wet.
Allow utensils to adequately air dry prior to stacking. // 
4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) Lemon dicer
stored on floor under prep table. Do not store utensils or food-contact equipment on the floor. REPEAT

51 5-205.15 (B) Maintain a plumbing system in good repair. Heavy leak from pipe under 3-compartment sink. Repair leak. 0 pts.


