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mac n cheese /reheat for hot hold

GOLDEN CORRAL

180 HANES MALL CIRCLE
WINSTON SALEM NC
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3034011576

X
A

03/20/2024
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176 chicken/walk in cooler 36

Francis Traver

Shannon Craver

2848 - Craver, Shannon

(743) 236-0012

X

broccoli /reheat for hot hold 185 cabbage/walk in cooler 41

spaghetti/cooling for 15 minutes 1:59 68 ribs /walk in cooler 38

spaghetti/walk in cooler 2:59 62 coleslaw /walk in cooler 38

ham/meat walk in cooler 38 pork loin /walk in cooler 38

cheese sauce/buffet 157 tomatoes /walk in cooler 40

rice/buffet 167 milk /bakery walk in cooler 38

chicken and dumplings /buffet 152 fish /final cook 183

chicken stir fry/buffet 150 final rinse /dish machine 161

clam chowder/buffet 147 hot water/3 comp sink 151

mac n cheese /buffet 145

lima beans /buffet 145

chicken/buffet 138

green beans /hot hold cabinet 186

sweet potato casserole /hot hold cabinet 139

pizza sauce /make top 40

cheese /reach in cooler 35

sauce /reach in cooler 39

chicken/reach in cooler 41

chicken/hot hold cabinet 161

Rest2474@goldencorral.net



 

Comment Addendum to Inspection Report
Establishment Name:  GOLDEN CORRAL Establishment ID:  3034011576

Date:  03/20/2024  Time In:  1:40 PM  Time Out:  4:09 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Francis Traver Food Service 06/28/2021 06/28/2026

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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf). Metal pans and trays found
soiled on clean utensil racks. 
**(A) Equipment, Food-contact surfaces shall be clean to sight and touch. 
CDI: pans and trays were moved to the dish room to be rewashed.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P). Steak and black beans were in the hot
hold cabinet at 123F and 131F. 
**(A)(1) Time/temperature control for safety food shall be maintained at 135F or above. 
CDI: the foods were removed from the hot hold cabinet and reheated to 165F.

28 7-204.11 Sanitizers, Criteria - Chemicals (P). The sanitizer at the 3 compartment sink was registering at 2258 ppm. 
**Chemical sanitizers, including chemical sanitizing solutions generated on-site, and other chemical antimicrobials applied to
food-contact surfaces shall: (A) meet the requirements specified in 40 CFR 180.940 Tolerance exemptions for active and inert
ingredients for use in antimicrobial formulation (Food-contact surface sanitizing solutions), or (B) meet the requirements as
specified in 40 CFR 180.2020 Pesticide Chemicals Not Requiring a Tolerance or Exemption from Tolerance-Non-food
determinations. 
CDI: the sanitizer was remade to 1875 ppm.

47 4-501.11 Good Repair and Proper Adjustment-Equipment (C). Shelves inside walk-in cooler and meat cooler are rusting. 
**(A) Equipment shall be maintained in a state of repair and condition.

51 5-203.14 Backflow Prevention Device, When Required (P). The hose at the can wash had a spray nozzle attached to the hose
with only an atmospheric backflow preventer. 
**A plumbing system shall be installed to preclude backflow of a solid, liquid, or gas contaminant into the water supply system at
each point of use at the food establishment, including on a hose bibb if a hose is attached or on a hose bibb if a hose is not
attached 
and backflow prevention is required by law, by: (A) Providing an air gap as specified under § 5-202.13 ; or (B) Installing an
approved backflow prevention device as specified under § 5-202.14.
CDI: The nozzle was removed from the hose.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT Wall and ceiling cleaning needed throughout kitchen. Clean floor
under equipment. 
**Physical facilities shall be cleaned as often as necessary to keep them clean.

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C). Repair/replace broken floor tiles in dish
area. Regrout floor throughout where low (dish area, under sinks, next to can rack, in front of hot wells).
**Physical facilities shall be maintained in good repair.


