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WINSTON SALEM
27101 34 Forsyth
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pork belly cooling
@ 1:40
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walk in cooler 110 chlorine rinse ppm dishwasher 100

Geoff Elsner

Leslie Easter

09/23/20221908 - Easter, Leslie

(336) 703-3138
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pork belly cooling
@ 2:28 walk in cooler 80

sliced tomato make unit 41

pico make unit 41

slaw make unit 41

veggie burger make unit 41

romaine make unit drawers 41

corn make unit drawers 40

sliced lettuce make unit drawers 41

chx (x3) and fish chicken make unit 45

burgers under grill drawers 42

chicken breast final cook 171

collard greens steam well 153

mac & cheese
steam well near Timmy's
cooler 171

slaw Timmy's cooler 40

waffle mix Timmy's cooler 38

beef patties walk in cooler 40

raw chx walk in cooler 37

hot water 3 comp sink 130

quat ppm 3 comp sink 200

tim@smallbatchws.com



 

Comment Addendum to Inspection Report
Establishment Name:  SMALL BATCH/BURGER BATCH Establishment ID:  3034012462

Date:  09/21/2022  Time In:  1:30 PM  Time Out:  4:30 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.

2 2-102.12 (A) Certified Food Protection Manager (C). Repeat. No employees working today had current food safety certification.
The person in charge shall be a certified food protection manager who has shown proficiency of required information through
passing a test that is part of an accredited program.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P). Box of raw shell eggs stored over
bucket of pickles in walk in cooler. Food shall be protected from cross contamination by separation ready to eat foods and
different raw animal foods during storage, preparation, holding, and display. CDI - PIC moved eggs below pickles.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P). Chicken and fish products in
chicken prep unit were 45F. Cold TCS foods shall be held at 41F or below. Verification required by 9/23/22 that proper cold
holding temperatures can be maintained in this unit; work in small portions so that foods do not increase in temperature.

33 3-501.15 Cooling Methods (Pf). Upon arrival, grilled onions on speed rack at 78F w/o temperature control & cooked 2.5 hours
prior. Pork belly cooling in walk in cooler covered completely with lid. Once cooked, cool foods quickly by venting or loosely
covering foods, using rapid cooling equipment such as blast chillers or walk in units, adding ice as an ingredient, or other
effective means. CDI - onions immediately moved to walk in cooler (cooled to 58F in less than an hour); pork belly container lid
vented.

41 3-304.14 Wiping Cloths, Use Limitations (C). Repeat. Wiping cloth bucket did not register any sanitizer. Store wiping cloths in
buckets or containers of proper strenght sanitizer. CDI - bucket emptied and refilled with proper strength sanitizer. 

44 4-901.11 Equipment and Utensils, Air-Drying Required (C). Several "Pepsi" cups stacked wet in both bar areas. Allow adequate
time for air drying prior to stacking.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C). Repeat. Two gaskets on drawers in prep area are broken. Legs
on small prep table (holding Timmy's oil and seasonings) are rusty. Chicken unit ambient air 43.3F, causing chicken and fish to
exceed 41F. Lid of ice cream freezer in dry storage is damaged with chipped edging and duct tape, replace damaged lid.
Equipment shall be kept in good repair.

48 4-501.14 Warewashing Equipment, Cleaning Frequency (C). Inside of main dish machine has lime and debris build up and
needs detailed cleaning. A warewashing machine shall be cleaned: before use, throughout the day at a frequency necessary to
prevent recontamination of equpment and utensils and to ensure that the equipment performs its intended function, and, if used,
at least every 24 hours.

51 5-205.15 (B) Maintain a plumbing system in good repair. Repeat. Leaking hot & cold water valves at kitchen hand wash sink.
Drain pipes under both bar hand wash sinks leak. Plumbing shall be maintained in good repair.

55 6-201.11 Floors, Walls and Ceilings - Cleanability (C) Repeat: Floor tiles chipped and damaged around floor drains under prep
sinks, three compartment sink, grease trap, dish machine, and bar sinks. / Physical facilities shall be kept in good repair. // 6-
501.12 Cleaning, Frequency and Restrictions (C) Detail cleaning needed around cooking areas on floor to remove grease and
flour, as well as under and behind equipment such as the dishwasher, 3-comp sink, etc. Physical facilities shall be kept clean.

56 6-202.11 Light Bulbs, Protective Shielding (C). Light shield missing over chicken seasoning station.// 6-303.11 Intensity -
Lighting (C) Repeat. Lighting too low in area of reach in freezer. Increase lighting to 10 foot candles in this area.


