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WILSHIRE RESTAURANT

1570 BRIDGTON STREET
WINSTON-SALEM NC
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bottom of make unit 38

Todd Veach

Nora Sykes

2664 - Sykes, Nora

(336) 703-3161

X

slaw top of make unit 38

tomato '' 40

lettuce upright cooler 40

ambient '' 35

water 3 comp 149

sanitizer-ppm bottle 100

jtv1011@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  WILSHIRE RESTAURANT Establishment ID:  3034010508

Date:  06/29/2022  Time In:  9:35 AM  Time Out:  10:55 AM

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.

2 2-102.12 (A) Certified Food Protection Manager (C)- PIC is not a certified food protection manager. Obtain certification. 

40 2-402.11 Effectiveness - Hair Restraints (C)- PIC with no hair restraint. Use head coverings, beard guards and clothing to
restrain body hair from contacting exposed food, equipment, and utensils. 

55 6-201.11 Floors, Walls and Ceilings - Cleanability (C)- Caulk around bases of toilets. Establishment must provide floors, floor
coverings, walls, wall coverings, and ceilings that are designed, constructed and installed so they are smooth and easily
cleanable. 

Additional Comments
Discussed storage: In back of kitchen there are two storage rooms. One has coved base and FRP walls, the other has FRP on some
walls and no cove base. Storage of equipment, utensils, single service, food and linens shall be in the room that is finished out with
coved base and FRP on all walls. Chemicals, garbage bags and other items that do not directly contact food or support restaurant
may be stored in the unfinished area. Beer and equipment that is not used is also ok in this unfinished area. Recommend removing
unused items from premises.


