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2 BROTHERS

901 WAUGHTOWN ST.
WINSTON SALEM NC
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(336) 650-1225
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IIIx

3 comp 133

Walid Khoury

John Dunigan

3072 - Dunigan, John

(336) 703-3128

X

lactic acid sanitizer 3 comp (1000 ppm) 0

chicken liver reheat 177

chicken liver hot holding 112

chicken leg hot holding 160

chicken thigh hot holding 163

chicken breast hot holding 155

BBQ chicken wings hot holding 168
buffalo chicken
wings hot holding 170

chicken breast final cook 190

chicken leg final cook 190

potato wedges final cook 193

potato wedges hot holding 144

raw chicken front upright cooler 40

ambient air front upright cooler 35

ambient air back upright cooler 33

raw chicken back upright cooler 40

chicken gizzard hot holding 142
CFPM Walid
Khoury 09/30/2024 0

wachkhoury@hotmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  2 BROTHERS Establishment ID:  3034020319

Date:  05/18/2022  Time In:  12:55 PM  Time Out:  2:50 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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (P) REPEAT. Potato slicer was
severely soiled. Food contact-surfaces of equipment and utensils shall be clean to sight and touch. CDI - Potato slicer cleaned
before the end of the inspection. 

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) REPEAT. Chicken liver was below 135F
in hot holding. PIC stated that chicken liver had only been in hot holding for around an hour. Time / Temperature Control for
Safety Food shall be maintained at 135F or above. CDI: The chicken liver was reheated to above 177 F.

38 6-501.111 Controlling Pests (Pf) Several flies present throughout the kitchen especially near the potato slicer. The premises shall
be maintained free of insects, rodents, and other pests. The presence of insects, rodents, and other pests shall be controlled to
eliminate their presence.

39 3-307.11 Miscellaneous Sources of Contamination (C) Employees are storing food above food for the establishment in the front
upright cooler and the back upright cooler. Food shall be protected from contamination.

40 2-402.11 Effectiveness - Hair Restraints (C) At the start of the inspection one of the food employees did not have a hair restraints
and was working with food. Food employees shall wear hair restraints such as hats, hair coverings, or nets to effectively keep
their hair from contacting exposed food clean equipment, utensils, and linens; and unwrapped single-service and single-use
articles.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT in a different area. Shelving in the back upright cooler is
chipping and rusting. Equipment shall be maintained in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) REPEAT - Gaskets on
both doors of the upright cooler, and the inside of the upright cooler in rear of store are soiled with food debris. Cleaning needed
on the shelves of the upright coolers. Cleaning needed on the handles to all the upright coolers. Nonfood-contact surfaces of
equipment shall be clean.

54 5-501.113 Covering Receptacles (C) The dumpster doors on the side were open. Receptacles and waste handling units for
refuse, recyclables, and returnables shall be kept covered with tight-fitting lids or doors if kept outside the food establishment.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT. Floor next to chicken prep sink and inside employee restroom are
in need of additional cleaning especially around perimeter and near the floor drains. Physical facilities shall be cleaned as often
as necessary to keep them clean.

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Several floor tiles are cracked and chipping.
The wall beside the prep table is damaged and in need of repair. Physical facilities shall be maintained in good repair


