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Homestyle Fries/cooked for hot holding

BISCUITVILLE 162

3547 REYNOLDA RD
WINSTON SALEM NC
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Pamela Cornelissen

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Chicken/final cook 199.0

Steak/final cook 209.0

Eggs/final cook 175.0

Pork Chop/hot holding 143.0

Grits/hot holding 167.0

Sausage Gravy/hot holding 141.0

Hashbrowns/hot holding 160.0

Grilled Chicken /hot holding 165.0

Sausage Patties/hot holding 167.0

Pimento Cheese/cold well 39.0

Sliced Tomatoes/cold well 35.0

Lettuce/cold well 36.0

Buttermilk/biscuit station 33.0

Ambient/walk-in cooler 36.0

Hot Water/3-compartment sink 149.0

Quat Sani/3-compartment sink 400.0

bv162@biscuitville.com



 

Comment Addendum to Inspection Report
Establishment Name:  BISCUITVILLE 162 Establishment ID:  3034010928

Date:  04/15/2024  Time In:  10:10 AM  Time Out:  12:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Pamela Cornelissen Food Service 06/20/2023 06/20/2028

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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation-P: Unwashed produce was stored over
containers of coffee cream and buttermilk in the walk-in cooler. (A) food shall be protected from cross contamination by: (4)
Except as specified under Subparagraph 3-501.15(B)(2) and in (B) of this section, storing the food in packages, covered
containers, or wrappings; (8) Separating fruits and vegetables, before they are washed as specified under § 3-302.15 from
ready-to-eat food. CDI: The PIC rearranged items in the appropriate storage order.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-C: Cleaning is needed to/on
the following: crevices of equipment, tv monitored soiled with flour and dust, gaskets of reach-in cooler, and outer surfaces of
equipment. (C) Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and
other debris.

51 5-205.15 (B) System Maintained in Good Repair-C: The sink inside the women's restroom is slowly draining. Plumbing shall be
maintained in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-C: Cracked floor tiles were observed in front of
the fryers. Physical facilities shall be maintained in good repair.
//6-501.12 Cleaning, Frequency and Restrictions-REPEAT-C: Cleaning to/on the following: is needed on walls and floors under
prep sink, walls in the warewashing area, and inside floor drains. Physical facilities be cleaned as often as necessary to keep
them clean. 


