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HOMESTEAD HILLS CLUBHOUSE
3250 HOMESTEAD CLUB DRIVE

WINSTON SALEM NC
27103 34 Forsyth
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HOMESTEAD HILLS CLUBHOUSE

3250 HOMESTEAD CLUB DRIVE
WINSTON SALEM NC
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mnasrallah@homestead-hills.com
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Michael Nasrallah 0

Michael Nasrallah

Nora Sykes

2664 - Sykes, Nora

(336) 703-3161

X

quat 3 comp >400 400

chlorine final rinse dish machine 100

pork under grill cooler 40

chicken salad make unit 40

ham make unit 40

tomato make unit 38

slaw under make unit 40

rice walk in 40

past walk in 38

meatloaf walk in 38



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: HOMESTEAD HILLS CLUBHOUSE Establishment ID: 3034011850

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.

21 3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF- Multiple items on speed rack
for night shift prep not datemarked. Date mark all TCS foods that are ready-to-eat once opened or prepared and held more than 24hrs. CDI-Items
stated to have been made previous night and were dated appropriately. //
3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P- Salami dated for 4/8 exceeded
datemarking parameter. Discard the food requiring date labels once time/temperature window has expired, if it is not been labeled, or if the label is
incorrect. CDI-Discarded by PIC.

23 3-603.11 Consumption of Animal Foods that are Raw, Undercooked, or Not Otherwise Processed to Eliminate Pathogens - PF- REPEAT- Menus
with partial consumer advisory. Animal foods served raw or undercooked shall be disclosed on the menu to consumers with asterisk to words that
state the foods may be undercooked or cooked to order with a reminder that if these items are consumed, they may lead to foodborne illness. CDI-
Menus reprinted to contain both items. 

26 7-102.11 Common Name-Working Containers - PF- One bottle of peroxide cleaner not labeled. Working containers used for storing poisonous or
toxic materials such as cleaners and sanitizers taken from bulk supplies shall be clearly and individually identified with the common name of the
material. CDI-Labeled. //7-201.11 Separation-Storage - P- Peroxide cleaners stored incorrectly in the following: one on prep table facing clean dish
storage, one on prep table at slicer, one at bar server station with single service items. Fuel cartridge and propane torch on shelf above prep table.
Poisonous or toxic materials shall be stored so they cannot contaminate food, equipment, utensils, linens, and single-service and single-use articles.
CDI-Relocated and stored appropriately. 

35 3-302.12 Food Storage Containers Identified with Common Name of Food - C- Multiple food containers unlabeled. Label all working containers of
food, except food that is easy to identify such as dry pasta. 

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C-REPEAT-Door slide maladjusted and door will not close on glass front cooler in wait
station area. Gasket torn in grill cooler and small tear in gasket on right door of make unit. Ice build up in freezer under fan box. Sanitizer dispensing
unit is not calibrated correctly to dispense at the recommended concentration. Maintain equipment in good repair.//4-501.12 Cutting Surfaces - C- A
few cutting boards with excessive wear. Resurface of replace. 

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Clean hood and stainless panel at grill area.
Clean under grill. Clean inside top oven. 

49 5-205.15 (B) System maintained in good repair - C- REPEAT-Adjust faucet to turn off without use of secondary valve at left vat of 3 compartment
sink. Maintain plumbing in good repair.

52 5-501.13 Receptacles - C- REPEAT-Garbage dumpster cracked at bottom. Dumpsters shall be leakproof.

53 6-101.11 Surface Characteristics-Indoor Areas - C- REPEAT- Hand sink faucet at bar has been repaired to fit, but a cut was made in the wood
above to accomodate the previous faucet's height. Raw wood is exposed where repair was attempted. Seal, repair, and make this area smooth and
easily cleanable. Holes in wall to left of hand sink at bar. Fill holes in walls above make unit. Floor is chipping/pitted around grill area. Floors, walls,
and ceilings shall be smooth, durable, and EASILY CLEANABLE for areas where FOOD ESTABLISHMENT operations are conducted.
Improvement in this area-Equipment has been removed from unapproved storage area. //6-501.12 Cleaning, Frequency and Restrictions - C- Clean
floors in wine storage at bar and behind cook line. 

54 6-403.11 Designated Areas-Employee Accommodations for eating / drinking/smoking - C- Employee drink at spice storage, employee drink bottle on
plate on top of make unit. Areas designated for employees to eat, drink, and use tobacco shall be located so that food, equipment, linens, and single-
service and single-use articles are protected from contamination.


