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HAWGFISH BBQ & SEAFOOD SHACK
3260 S STRATFORD ROAD

WINSTON SALEM
27103 34 Forsyth

GREEK EMPIRE LLC

Full-Service Restaurant
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HAWGFISH BBQ & SEAFOOD SHACK

3260 S STRATFORD ROAD
WINSTON SALEM NC

34 Forsyth 27103
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Hot Hold 146 Collard Green Cooling 135

Alex Kazakos

Ebonie Wilborn

09/23/20223122 - Wilborn, Ebonie

X

Collard Greens Hot Hold 190 Collard Green Cooling 110

Yams Hot Hold 140 Hot Water Dish Sink 126

Mac and Cheese Hot Hold 155 Hot Sani Dish Machine 168

Fried Chicken Hot Hold 152 Ambient To-go Cooler 39

Ribs Hot Hold 136 Quat Sani Three-Comp 150

Fried Fish Final 196

Ambient Hot Cabinet 156

Brisket Warmer 183

Chicken Warmer 170

Ambient Seafood Cooler 38

Tomato Grill Cooler 39

Slice Tomato Make Unit 40

Slaw Make Unit 40

Scallop Hot Hold 140

Ambient Make Cooler 35

Corn Salsa Salad Cooler 41

Lettuce Salad Cooler 39

Ambient Salad Cooler 41

Collard Greens Final 175

BREAKFASTIMEENTERPRISE@GMAIL.COM



 

Comment Addendum to Inspection Report
Establishment Name:  HAWGFISH BBQ & SEAFOOD SHACK Establishment ID:  3034014124

Date:  09/20/2022  Time In:  4:30 PM  Time Out:  8:05 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Alex Kazakos 20249071 Food Service 02/12/2021 02/12/2026

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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event -(Pf) No written procedures or kit for cleaning vomit or diarrhea. Food
establishment shall have written procedures for employees to follow when responding to vomiting or diarrheal events that involve
the discharge of vomitus or fecal matter onto surfaces in the food establishment. The procedures shall address the specific
actions employees must take to minimize the spread of contamination and the exposure of employees, consumers, food, and
surfaces to vomitus or fecal matter. CDI Written procedure left with establishment.

10 6-301.14 Handwashing Signage -(C) No hand wash sign present at any sink used by employees. A sign or poster that notifies
food employees to wash their hands shall be provided at all handwashing sinks.

13 3-202.15 Package Integrity -(Pf) Two dented cans found. Food packaging has be in good condition, intact and protect the food
inside. CDI Person in charge discarded cans.

15 3-304.15 (A) Gloves, Use Limitation -(P) One employee washed his hands while still wearing single-use gloves. Discard gloves
after a task is complete or any time they are damaged or soiled. CDI Education

38 6-501.111 Controlling Pests -(C) Flies seen throughout back kitchen area. Keep the premises free of insects, rodents, and other
pests.

40 2-303.11 Prohibition - Jewelry -(C) Employees working with food while wearing watches. Remove jewelry on hands and arms
while preparing food. A plain ring, such as a wedding band, is allowed.

51 5-202.13 Backflow Prevention, Air Gap -(P) The sprayer hose at the dish machine hangs down into the sink basin. An air gap
between the water supply inlet and the flood level rim of the plumbing fixture, equipment, or nonfood equipment shall be at least
twice the diameter of the water supply inlet and may not be less than 1 inch. Inspector will return 9/23 to verify hose has an air
gap. 

53 6-501.18 Cleaning of Plumbing Fixtures -(C) Cleaning needed under urinal and on toilet in men's room. Maintain clean toilets
and urinals in the facility.


