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BULLIES BAR & GRILL
4695 SOUTH MAIN ST

WINSTON SALEM
27127 34 Forsyth

BULLIES BAR & GRILL LLC

Full-Service Restaurant
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hot water/three compartment sink

BULLIES BAR & GRILL

4695 SOUTH MAIN ST
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(336) 293-4127
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III

137

Brook Cooper

Craig Bethel

1766 - Bethel, Craig

(336) 462-3735

X

quat sanitizer /spray bottle in ppm 200

raw chicken /final cook temp 170

cooked chicken /walk-in cooler 37

sliced cheese /walk-in cooler 37

sliced tomatoes /walk-in cooler 36

ambient /walk-in cooler 36

sliced cheese /make unit 37

shredded lettuce /make unit 37

diced tomatoes /make unit 38

chili/hot holding 170

pub cheese /hot holding 178

chili 2 /hot holding 168

cheese sauce /hot holding 159

BULLIESWS@GMAIL.COM

BULLIESWS@GMAIL.COM

03/29/2024



 

Comment Addendum to Inspection Report
Establishment Name:  BULLIES BAR & GRILL Establishment ID:  3034011847

Date:  03/19/2024  Time In:  1:00 PM  Time Out:  3:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Brook Cooper L2SC 3 036042 Food Service 10/13/2023 10/13/2028
James Turley L2SC 3 3038239 Food Service 01/30/2024 01/30/2029

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.

36 4-203.11 Temperature Measuring Devices, Food - Accuracy (Pf)
The three thermometers presented were 2 digital and one dial. The 2 digital measured 34-38F in ice water. Dial thermometer
was not a thin probe thermometer. 
*** This violation requires a verification that a new thermometer(s) have been purchased with in the next 10 calendar days. Call
or Text a picture of new thermometers*** Craig Bethel @ 336-462-3735

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C)(0pts)
Additional air drying needed on several stacked baking pans. 
(B) Clean EQUIPMENT and UTENSILS shall be stored as specified under 
(A) of this section and shall be stored: 
(1) In a self-draining position that allows air drying; and
(2) Covered or inverted.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C)(0pts)
Single-use cups not being properly protected around the drink dispenser. 
SINGLE-SERVICE and SINGLEUSE ARTICLES shall be stored:
(1) In a clean, dry location;
(2) Where they are not exposed to splash, dust, or other contamination; and
(3) At least 15 cm (6 inches) above the floor.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C)
Additional cleaning needed on the sides of fryers and equipment. 
(C) NonFOOD-CONTACT SURFACES of EQUIPMENT shall be kept free of an accumulation of dust, dirt, FOOD residue, and
other debris.


