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Kale mix/walk in cooler

CHICK-FIL-A EXPRESS

301 MEDICAL CENTER BLVD
WINSTON SALEM NC
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Jennifer Trahan

Leslie Easter

1908 - Easter, Leslie

(336) 703-3138

X

mac & cheese/walk in cooler 41

sausage patties/walk in cooler 37

grilled chx/walk in cooler 40

sliced tomato/make unit 34

nuggets/hot hold 145

spicy filet/hot hold 160

filet/final cook 200

chx strips /final cook 168

salad/cold hold 41

batter dip/chicken prep unit 37

raw chx/chicken prep unit 39

hot water /3-comp sink 119

sink & surface sani/3-comp sink 272

chx wrap/backup cooler 41

salad x 2 /front service line cooler 41

ice dream/soft serve machine 41

jtrahan@wakehealth.edu



 

Comment Addendum to Inspection Report
Establishment Name:  CHICK-FIL-A EXPRESS Establishment ID:  3034012442

Date:  04/10/2024  Time In:  2:30 PM  Time Out:  5:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Jennifer Trahan Food Service 03/20/2029

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). Soiled mac & cheese scoop;
metal pans, and plastic hot holding pans w/debris and/or grease residue present. Food contact surfaces shall be clean to sight
and touch. CDI - items taken to warewashing to be thoroughly cleaned.

43 3-304.12 In-Use Utensils, Between-Use Storage (C). Ice scoop at large ice machine stored in soiled metal pan. Store in-use
utensils in a clean, dry place, in food with handles out, in 135F or greater water or in running water which quickly moves food
particles to the drain. CDI - scoop and container taken to warewashing area.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C). Plastic hot holding pans were stacked wet. Allow adequate time for
air drying prior to stacking.

47 4-501.12 Cutting Surfaces (C). Green cutting board is scored deeply. Needs resurfaced or replaced.

4-501.11 Good Repair and Proper Adjustment - Equipment (C). Broken gasket on middle door of chicken prep unit. Condensate
drip in walk in freezer, beginning to drip on boxes. Maintain equipment in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C). Detailed cleaning needed
on bread (tortilla) drawers and frames, bottom of raw chicken 2-door reach in, and on raw chicken cart. Nonfood contact
surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

51 5-205.15 (B) System maintained in good repair. Repeat. Leak present at 3-comp sink on water line leading to detergent and
sanitizer dispenser. A plumbing system shall be maintained in good repair. (Note: different leak than observed during prior
inspection)

55 6-501.11 Repairing. Repeat. Observed low floor grout near side handwashing sink and shelving units. Dry stock room has wall
damage. Physical facilities shall be maintained in good repair. 


