
2 1

Single-use & single-service articles: properly

Equipment, food & non-food contact surfaces

Toilet facilities: properly constructed, supplied

Garbage & refuse properly disposed; facilities

37

stored & used

approved, cleanable, properly designed,

& cleaned

equipment for temperature control

43

constructed, & used

Proper cooling methods used; adequate31

Meets ventilation & lighting requirements;

Utensils, equipment & linens: properly stored,

Contamination prevented during food
preparation, storage & display

Insects & rodents not present; no unauthorized

Gloves used properly44

Non-food contact surfaces clean

45

46

47

Food additives: approved & properly used 

Warewashing facilities: installed, maintained, &

24

Proper date marking & disposition

offered

Proper reheating procedures for hot holding

Sewage & waste water properly disposed

48

49

50
Consumer advisory provided for raw or

Hot & cold water available; adequate pressure

Plumbing installed; proper backflow devices

Pasteurized foods used; prohibited foods not

Food separated & protected

Toxic substances properly identified stored, & used

Hands clean & properly washed

Compliance with variance, specialized process, 

Food-contact surfaces: cleaned & sanitized

reduced oxygen packing criteria or HACCP plan

Physical facilities installed, maintained & clean

51

undercooked foods

52

Proper disposition of returned, previously served,

53

Time as a public health control: procedures &

Handwashing sinks supplied & accessible

records

reconditioned, & unsafe food

Proper cooking time & temperatures

Proper cooling time & temperatures

approved alternate procedure properly followed

Proper hot holding temperatures

Proper cold holding temperatures

54

Food obtained from approved source

Food received at proper temperature

Food in good condition, safe & unadulterated
Required records available: shellstock tags,

used; test strips

parasite destruction 

maintained

No discharge from eyes, nose or mouth

designated areas used

Contributing factors that increase the chance of developing foodborne illness.

Establishment Name:

Foodborne Illness Risk Factors and Public Health Interventions

FDA Establishment Type:

Location Address:
City:

Zip:
Permittee:
Telephone:
Wastewater System:
Water Supply:

27

1

2

3

13

14

15

Food Establishment Inspection Report

16

17

18

19

20

21

Score:

22

23

25

26

Establishment ID:

Date:
Time In:

Category #:

Status Code:
Time Out:

Proper use of reporting, restriction & exclusion

State:

Compliance Status OUT CDI R VR

PIC Present; Demonstration-Certification by
accredited program and perform duties

responsibilities & reporting

County:

Risk factors:
Public Health Interventions: Control measures to prevent foodborne illness or injury.

Page 1 of Food Establishment Inspection Report, 3/2013

: am
pm : am

pm

/ /

Total Time:

Inspection Re-Inspection

Municipal/Community On-Site System
No. of Risk Factor/Intervention Violations:
No. of Repeat Risk Factor/Intervention Violations:Municipal/Community On-Site Supply

Good Retail Practices

Good Retail Practices:
Preventative measures to control the addition of pathogens, chemicals,

and physical objects into foods.
Good Retail Practices:

IN    OUT  N/A   N/O

No bare hand contact with RTE foods or pre-

4

5

6

7

8

9

10

11

12

Proper eating, tasting, drinking, or tobacco use

Management, employees knowledge;

2 0
.2652Supervision

.2652Employee Health

Good Hygienic Practices .2652, .2653

.2652, .2653, .2655, .2656Preventing Contamination by Hands

.2653, .2655Approved Source

.2653, .2654Protection from Contamination

.2653Potentially Hazardous Food TIme/Temperature

.2653Highly Susceptible Populations

.2653Consumer Advisory

.2653, .2657Chemical

.2653, .2654, .2658Conformance with Approved Procedures

Approved thawing methods used

Thermometers provided & accurate

Water and ice from approved source

Variance obtained for specialized processing

Plant food properly cooked for hot holding

Pasteurized eggs used where required

Food properly labeled: original container

Personal cleanliness

Wiping cloths: properly used & stored39

Washing fruits & vegetables

In-use utensils: properly stored

dried & handled

28

29

30

32

33

34

35

36

38

40

41

42

Compliance Status OUT CDI R VRIN    OUT  N/A   N/O

.2653, .2655, .2658Safe Food and Water

methods
.2653, .2654Food Temperature Control

.2653Food Identification

.2652, .2653, .2654, .2656, .2657Prevention of Food Contamination

animals

.2653, .2654Proper Use of Utensils

.2653, .2654, .2663Utensils and Equipment

.2654, .2655, .2656 Physical Facilities

Total Deductions:

DHHS is an equal opportunity employer.
Environmental Health Section Food Protection ProgramNorth Carolina Department of Health & Human Services Division of Public Health

3 0

2 1 0

1 0.5 0

4 2 0

3 1.5 0

2 1 0

2 1 0

2 1 0

2 1 0

2 1 0

3 1.5 0

3 1.5 0

2 1 0

3 1.5 0

3 1.5 0

3 1.5 0

3 1.5 0

3 1.5 0

3 1.5 0

0

1 0.5 0

1 0.5 0

2 1 0

2 1 0

1 0.5 0

2 1 0

1 0.5 0

1 0.5 0

1 0.5 0

1 0.5 0

1 0.5 0

2 1 0

2 1 0

2 1 0

1 0.5 0

1 0.5 0

1 0.5 0

1 0.5 0

1 0.5 0

1 0.5 0

1 0.5 0

2 1 0

1 0.5 0

1 0.5 0

2 1 0

2 1 0

2 1 0

1 0.5 0

1 0.5 0

1 0.5 0

1 0.5 0

1.5

3 1.5 0

1.53 0
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Person in Charge (Print & Sign):

REHS Contact Phone Number:

Permittee:

REHS ID:

Telephone:

Establishment Name:

Status Code:

Establishment ID:

Zip:

Inspection Re-Inspection

Regulatory Authority (Print & Sign):

Wastewater System:
Water Supply:

Comment Addendum to Food Establishment Inspection Report

Date:

Category #:

Location Address:
City: State:
County:

Temperature Observations

Item Temp TempLocationItemLocation Temp Item Location

Email 1:

Email 2:

Email 3:

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.

Verification Required Date:

( ) -
/ /

Food Establishment Inspection Report, 3/2013

DHHS is an equal opportunity employer.
Environmental Health Section Food Protection ProgramNorth Carolina Department of Health & Human Services Division of Public Health

Page 2 of

Municipal/Community On-Site System
Municipal/Community On-Site System

First Last

First Last

Comment Addendum Attached?

Lock
Text

Cold Holding Temperature is now 41 Degrees or less

Water sample taken?  Yes No

GOLDEN CORRAL 3034011576

180 HANES MALL CIRCLE

WINSTON SALEM NC

34  Forsyth 27103

G C PARTNERS INC

(336) 760-8040

04/17/2019

A

IV

ServSafe Francis Traver 1-27-21 00

Hot water 4 comp sink 159

Hot water Dishmachine 167

Livers Final 191

Seafood salad Cooling 11:23 51

Smoked ckn Final 188

Pulled pork Serving line 171

Fr. ckn Final 191

Shrimp Final 185

Pizza Cook to 168

Mashed Serving line 154

Grn. beans Cook to 199

Corn Alto shaam 166

Ham Hot hold cabinet 143

Chicken Hot hold - MOW 180

Egg cass. Serving line 129

Meat room Ambient 54

Grits Cooling 11:30 133

Grits Cooling 12:09 91

Seafood salad Cooling 1:00 39

Tuna salad Walk-in cooler 36

Sweet potato Walk-in cooler 39

Chili Serving line 147

Quat sani 4 comp sink / buckets 200

6 2-301.12 Cleaning Procedure - P // 2-301.14 When to Wash - P One food employee observed removing gloves from handling raw
chicken, wash hands at handwashing sink scrubbing with soap for less than 10 seconds and turning off faucet handles with
cleaned hands, and pumping additional paper towels with cleaned hands. Food employees shall wash hands and exposed portions
of arms as often as necessary to remove contamination, and use the proper cleaning procedure when cleaning hands: (1) Rinse
under clean, running warm water; (2) apply soap; (3) Rub together vigorously for at least 10 to 15 seconds while:          (a) Paying
particular attention to removing soil from underneath the fingernails and (b) creating friction on the surfaces of the hands and arms,
finger tips, and areas between the fingers. (4) Thoroughly rinse under clean, running warm water; and (5) Immediately follow the
cleaning procedure with thorough drying. CDI: Manager on duty (aside from PIC) corrected employee and instructed on proper

13 3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P Raw shelled eggs on speed rack of items
from breakfast cooling in walk-in freezer, being stored above pasteurized carton eggs and cartons of buttermilk. Food shall be
protected from cross contamination by: separating raw animal foods during storage, preparation, holding, and display from
ready-to-eat foods. CDI: Person-in-charge (PIC) removed raw shelled eggs from above ready-to-eat items.

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P REPEAT: The following equipment
and/or utensils, being stored as clean throughout establishment (to include clean utensil storage at dish area and bagged dry
goods, hanging above serving lines, stored in middle service area on prep tables, and above vegetable wash at meals on wheels)
with food residue: several stacked metal containers of various sizes, large lexan containers, knives, tongs, spoons, spatula, table
top mixer and components, vegetable dicer, wedger, attachments to multi-use equipment, and some white plates. Equipment
food-contact surfaces and utensils shall be kept clean to sight and touch. CDI: PIC sent all to be rewashed during inspection.

FRANCIS TRAVER

CHRISTY WHITLEY

2610 - Whitley, Christy

3 3 6 7 0 3 3 1 5 7

4

Spell check complete

04/17/2019
2610 - 04/17/2019



Establishment ID:Establishment Name:

Comment Addendum to Food Establishment Inspection Report

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.

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.
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GOLDEN CORRAL 3034011576

19 3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P The following
foods not held on TPHC measuring below 135F: gravy (118-135F); sausage patties (94-100F); eggs (96-112F); egg casserole
(129F); Mexican rice (130F); taco meat (124F); zucchini (120-130F); cauliflower (107F for large pieces above hot holding to 148F
closest to heat). Recommend items such as broccoli cauliflower, zucchini being placed on TPHC if maintaining temperature above
135F to be an issue. Potentially hazardous foods shall be held hot at 135F and above. CDI: PIC replaced all foods.

22 3-501.19 Time as a Public Health Control - P,PF Burger toppings next to grill line without TPHC sticker indicating time removed
from temperature control and two large containers of cut cabbage with label indicating past discard time. Food employee stated cut
cabbage was prepared this morning, and had been removed from temperature control at 10AM without changing tag from prep. If
using TPHC, ensure foods are being labeled when removed from temperature control with appropriate time of discard, discarded at
designated times, etc. CDI: PIC added TPHC labels for appropriate discard times to foods.

36 6-501.111 Controlling Pests - C Multiple flies throughout establishment, around dumpster enclosure due to debris under dumpster
and rack of broken down cardboard, and around exterior walk-in coolers. Eliminate harborage conditions around dumpster, remove
standing water, and cardboard. The premises shall be maintained free of insects, rodents, and other pests.  The presence of
insects, rodents, and other pests shall be controlled to eliminate their presence on the premises by: (A) Routinely inspecting
incoming shipments of food and supplies; (B) Routinely inspecting the premises for evidence of pests; (C) Using methods, if pests
are found, such as trapping devices or other means of pest control as specified under §§ 7-202.12, 7-206.12, and 7-206.13; and
(D) Eliminating harborage conditions.

42 4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C Clean utensils for
dressing for salad bar being stored under serving line, in a soiled container. Cleaned equipment and utensils shall be stored: (1) In
a clean, dry location; (2) Where they are not exposed to splash, dust, or other contamination; and (3) At least 6 inches above the
floor. // 4-901.11 Equipment and Utensils, Air-Drying Required - C REPEAT: All metal containers and plates being stored
throughout establishment, after being cleaned, stacked wet. Recommend additional areas for air-drying be established. After
cleaning, equipment and utensils shall be air-dried. Do not towel dry.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C REPEAT (with improvements) Seal floor in exterior walk-in freezer
that is separated. / Knobs to fryers removed. / Go through containers and utensils cracked and or damaged. / Panel on side of
steamer separating. / Replace missing wall cover in meat walk-in freezer. Equipment shall be maintained cleanable and in good
repair.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C  // 4-602.13 Nonfood
Contact Surfaces - C REPEAT: Additional cleaning needed exterior and between most of equipment at rear fryer line and at
serving line, and on interior of hot hold cabinets, and debris between table at prep sink,. Nonfood-contact surfaces of equipment
shall be kept free of an accumulation of dust, dirt, food residue, grease deposits and other debris.

52 5-501.115 Maintaining Refuse Areas and Enclosures - C Trash build up accumulated under dumpster. Remove debris. A storage
area and enclosure for refuse, recyclables, or returnables shall be maintained free of unnecessary items and kept clean. Remove
areas that encourage pest harborage. // 5-501.11 Outdoor Storage Surface - C // 5-501.111 Area, Enclosures and Receptacles,
Good Repair - C Pad for dunmpster with soiled water from dumpster sloping to drain into city storm drain. When cleaning, remove
standing water and clean in a way that water does not drain to city storm drain. Once receptacle is emptied, evaluate for possible
leaks. An outdoor storage surface for refuse, recyclables, and returnables shall be constructed of nonabsorbent material such as
concrete or asphalt and shall be smooth, durable, and sloped to drain and kept in good repair.

Spell check complete

4



Establishment ID:Establishment Name:
Comment Addendum to Food Establishment Inspection Report

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.
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53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C (0 points due to invoice of work and material
provided to REHS during inspection): Repair damaged floors around fryers, area of damaged baseboard coming into kitchen. /
Regrout between floor tiles throughout establishment, especially in areas of high moisture. Physical facilities shall be maintained
cleanable and in good repair. // 6-501.12 Cleaning, Frequency and Restrictions - C REPEAT: Clean floors and wall attached
between equipment at fryer line, middle station with pizza oven, and under dishmachine. Physical facilities shall be cleaned as
often as necessary to be maintained clean.

54 6-305.11 Designation-Dressing Areas and Lockers - C  Employee cell phone and keys being stored in container of utensils of
middle station. Lockers or other suitable facilities shall be provided for the orderly storage of employees' clothing and other
possessions.

Spell check complete

4



Establishment ID:Establishment Name:
Comment Addendum to Food Establishment Inspection Report

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.
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Comment Addendum to Food Establishment Inspection Report

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.
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