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CLUB KITCHEN
951 BALLPARK WAY

WINSTON SALEM
27101 34 Forsyth
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CLUB KITCHEN

951 BALLPARK WAY
WINSTON SALEM NC

34 Forsyth 27101

x
x

LEGENDS HOSPITALITY LLC

(336) 331-3831

3034012022

X
A

05/17/2022

IVx

Jacqueline Hairston 8-18-24 00

Kit Edwards

Christy Whitley

2610 - Whitley, Christy

(336) 703-3157

X

Hot water 3 comp sink 138

Hot water Dishmachine 172

Quat sanitizer 3 comp sink - ppm 200

Pork loin Final 156

Green beans Final 140

Chicken patty Final 199

Chicken pasta Hot holding cabinet 1 176

Chili Hot holding cabinet 1 166

Baked spaghetti 2 door hot holding cabinet 169
Macaroni and
cheese Hot holding cabinet - at WIC 166

Hot dogs Hot holding cabinet - at WIC 151

Hot dogs Holding - oven 141

BBQ Holding - oven 164

Sliced cheese 2 door reach-in cooler 40

Pimento cheese 2 door glass upright 41

Ambient Commissary walk-in cooler 38

Buttermilk 1 door glass upright 52

Chicken Walk-in cooler 37

Cut melon Walk-in cooler 40

kedwards@legendshm.com



 

Comment Addendum to Inspection Report
Establishment Name:  CLUB KITCHEN Establishment ID:  3034012022

Date:  05/17/2022  Time In:  4:30 PM  Time Out:  7:50 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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) In walk-in cooler on rolling cart: raw
steak, pork and bacon above ready-to-eat whole turkeys and cooked chicken. On another rolling cart - raw burgers being stored
above fully cooked BBQ. Food shall be protected from cross contamination by: separating raw animal foods during storage,
preparation, holding, and display from: cooked ready-to-eat food. CDI: Person-in-charge rearranged stacking order so fully
cooked foods were separated from raw meats.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (C) Interior and shield of ice machine next to walk-in
cooler was observed with black and pink build up. In equipment such as ice bins and beverage dispensing nozzles and enclosed
components of equipment such as ice makers, etc. equipment shall be cleaned: (a) At a frequency specified by the
manufacturer, or (b) Absent manufacturer specifications, at a frequency necessary to preclude accumulation of soil or mold.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) In glass door upright cooler at
dishmachine area with the following foods measuring above 41F: individual packs of cream cheese (48-50F), unsalted butter
(51-53F), and containers of buttermilk (52F). Ambient air of temperature Time/temperature control for safety food shall be held
cold at 41F and below. CDI: All foods voluntarily discarded.

41 3-304.14 Wiping Cloths, Use Limitations (C) Wet rags stored on counters throughout kitchen. / Bucket of wet wiping cloths
stored on top of microwave. / Bucket wet wiping cloths measuring below 150ppm quat sanitizer and both containers with
cloudy/soiled water. Containers of chemical sanitizing solutions ... in which wet wiping cloths are held between uses shall be
stored off the floor and used in a manner that prevents contamination of food, equipment, utensils, linens, single-servie or single-
use articles. Cloths in-use for wiping counters and other equipment surfaces shall be: (1) Held between uses in a chemical
sanitizer solution at a concentration (150-400ppm or as specified by manufactuer for quat); and (2) Laundered daily. Dry wiping
cloths and the chemical sanitizing solutions ... in which wet wiping cloths are held between uses shall be free of food debris and
visible soil. Containers of chemical sanitizing solutions ... in which wet wiping cloths are held between uses shall be stored off
the floor and used in a manner that prevents contamination of food, equipment, utensils, linens, single-service or single-use
articles.

42 3-302.15 Washing Fruits and Vegetables (C) Whole apples for consumers were washed, however still had stickers remaining on
skin. Raw fruits and vegetables shall be thoroughly washed in water to remove soil and other contaminants before being cut,
combined with other ingredients, cooked, served, or offered for human consumption in ready-to-eat form. 

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Repeat. Walk-in freezer in commissary has heavy ice build up
around and on door. / Ambient air temperature of 1 door glass cooler at walk-in cooler measuring 53F and all foods above 41F,
and three door upright cooler near bar ambient air temperature measuring 51F. Minor chipping on ends of shelving in
refrigeration units. / Rust forming on dry storage shelving. Equipment shall be maintained cleanable and in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) In commissary - walk-in freezer floor is
buckling, creating extensive floor damage with large gaps and cracks. These floors are no longer easily cleanable and need to be
repaired/replaced. Physical facilities shall be maintained cleanable and in good repair.


