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SOUTHERN FAMILY RESTAURANT
4689 YADKINVILLE RD

PFAFFTOWN
27040 34 Forsyth
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SOUTHERN FAMILY RESTAURANT

4689 YADKINVILLE RD
PFAFFTOWN NC

34 Forsyth 27040
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(336) 922-4784
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Mike Noah 2/4/25 0 tomatoes sandwich unit 38

Mike Noah

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

hot water dish machine 168 lettuce sandwich unit 41

hot water 3 comp sink 138 slaw sandwich unit 34

chlorine sanitizer spray bottle 50 shredded cheese sandwich reach in 41

fish and scallops thaw water 81 rice sandwich reach in 40

grilled chicken final cook 189 baked potato walk in cooler 41

fries final cook 181 lasagna walk in cooler 41

burger final cook 174 slaw walk in cooler 41

chicken tenders final cook 202 turkey walk in cooler 41

shrimp final cook 201 salad 2 door upright 41

fish final cook 200

cucumber salad grill make unit 39

potato salad grill make unit 41

fettucine grill reach in 38

mashed potatoes hot holding 148

salisbury steak hot holding 173

baked potato hot holding 208

mac and cheese steam table 179

baked apples steam table 174

grilled onions drawer cooler 40

mnoahsfr@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  SOUTHERN FAMILY RESTAURANT Establishment ID:  3034010730

Date:  06/28/2022  Time In:  11:10 AM  Time Out:  1:20 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.

13 3-202.15 Package Integrity (Pf) - Two badly dented cans observed in dry storage. Food packages shall be in good condition and
protect the integrity of the contents so that the food is not exposed to adulteration or potential contaminants. CDI- Dented cans
separated from others. 0 pts.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) - REPEAT- Four soiled lids and
five tongs soiled with food residue. Food-contact surfaces shall be clean to sight and touch. CDI- Utensils washed in dish
machine.

4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (C)- Light pink buildup on shield in ice machine. Ice
machines shall be cleaned per manufacturer's instructions at a frequency to prevent the accumulation of soil or mold. Increase
cleaning frequency.

28 7-207.11 Restriction and Storage - Medicines (P) - Bottle of Advil stored on a shelf holding spices above the prep table in the dry
storage room. Medicines that are in a food establishment for the employees' use shall be located to prevent the contamination of
food, equipment, utensils, linens, and single-service and single-use articles. CDI- Bottle taken to office. 0 pts.

35 3-501.13 Thawing (Pf) - Fish and scallops thawing in water that measured 81F and temperature of fish was also greater than
70F. Potentially hazardous food shall be thawed at a water temperature of 70F or below, under refrigeration, as part of the
cooking process, or in a microwave oven and immediately transferred to cooking equipment. CDI- Fish and scallops voluntarily
discarded.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) - In the walk in freezer, ice is accumulating on boxes
underneath the line that needs PVC wrapping. Food shall be stored in a clean, dry location, where it is not exposed to splash,
dust, or other contamination, and at least 6 inches off the floor. 0 pts.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - REPEAT- Repair walk in freezer and rewrap lines to prevent ice
buildup (PVC wrap on order). Replace rusted metal shelf in walk in freezer, breader cart with broken wheel and rust, rusted shelf
in sandwich make unit reach in cooler, rusted chemical shelf, and corroded metal shelf above the prep table in dry storage.
Replace torn gaskets on walk in freezer and walk in cooler doors. Recaulk back handwashing sink to the wall. Remove rust from
booster heater at warewashing machine. Equipment shall be maintained in good repair.

48 4-302.13 Temperature Measuring Devices, Manual and Mechanical Warewashing (Pf) - Establishment does not have an
irreversible registering thermometer for their high temp dish machine. In hot water mechanical warewashing operations, an
irreversible registering temperature indicator shall be provided and readily accessible for measuring the utensil surface
temperature. CDI- Education provided by REHS to obtain this type of measuring device. 0 pts.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - At steam table, cutting
board is placed on ledge with cloths underneath to keep it from burning the board- Change cloths daily or when soiled with food
residue. Cleaning needed on most cooler gaskets. Cleaning needed around fans in walk in cooler. Nonfood-contact surfaces
shall be free of dust, dirt, food residue, and debris. 0 pts.

53 6-501.18 Cleaning of Plumbing Fixtures (C) - REPEAT- Cleaning needed on bases of all toilets and urinals in employee and
public restrooms. Sink faucets need cleaning at 2 comp prep sink, 3 comp sink, handwashing sinks, and spray sink by
warewashing machine. Sink spray nozzle also needs cleaning around the spring. Maintain plumbing fixtures clean.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - REPEAT- In server area, reset the FRP
panel to the left of the handwashing sink. In chemical storage room, seal pipe penetrations into the wall and seal the sewage
clean out pipe to the floor. Remove wiring and hoses from ceiling that connected to ice machine that has been removed. Seal
holes in walls in restrooms and where needed in kitchen. Physical facilities shall be maintained in good repair.


