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BROOKSTOWN INN CATERING KITCHEN
200 BROOKSTOWN AVENUE

WINSTON SALEM
27101 34 Forsyth

BROOKSTOWN HOSPITALITY LLC

Full-Service Restaurant
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hot water /three compartment sink

BROOKSTOWN INN CATERING KITCHEN

200 BROOKSTOWN AVENUE
WINSTON SALEM NC

34 Forsyth 27101
X
x

BROOKSTOWN HOSPITALITY LLC

(336) 725-1120

3034012436

X
A

04/18/2024

IV

137

Craig Bethel

1766 - Bethel, Craig

(336) 703-3143

X

citric acid /three compartment sink in ppm 700

chlorine sanitizer /dishmachine in ppm 100

scrambled eggs /hot holding 140

glazed carrots /hot holding 170

home fries /hot holding 140

spare ribs /final cook 202

ambient air /walk-in cooler 37

diced tomatoes /cooling @ 9:20 am 45

diced tomatoes /cooling @ 9:35 am 43

cucumbers /cooling @ 9:20 am 43

cucumbers /cooling @ 9:35 am 41

cubed cheese /single door refrigerator 37

ambient air /make unit 34

pimento cheese /small make unit 41

jburns@brookstowninn.com

slawson@brookstowninn.com



 

Comment Addendum to Inspection Report
Establishment Name:  BROOKSTOWN INN CATERING KITCHEN Establishment ID:  3034012436

Date:  04/18/2024  Time In:  9:00 AM  Time Out:  11:00 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Maria Cunningham Food Service 08/15/2022 08/15/2027

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)
A bag of unwashed carrots over ready to eat and prepped foods. 
(A) FOOD shall be protected from cross contamination by:
(8) Separating fruits and vegetables, before they are washed as specified under § 3-302.15 from READY-TO-EAT FOOD.
CDI - Carrots were moved to below the ready to eat and prepped foods. 

33 3-501.15 Cooling Methods (Pf)
Carrots diced tomatoes, cucumbers, and onions were wrapped in Saran Wrap when actively cooling. 
(B) When placed in cooling or cold holding EQUIPMENT, FOODcontainers in which FOOD is being cooled shall be: 
(1) Arranged in the EQUIPMENT to provide maximum heat transfer through the container walls; and
(2) Loosely covered, or uncovered if protected from overhead contamination as specified under Subparagraph 3-305.11(A)(2),
during the cooling period to facilitate heat transfer from the surface of the FOOD.
CDI - Saran wrap corners were turn up. 

35 3-501.13 Thawing (Pf)
Reduced Oxygen Packaged fish thawing in the walk-in cooler. 
(E) REDUCED OXYGEN PACKAGED FISH that bears a label indicating that it is to be kept frozen until time of use shall be
removed from the reduced oxygen environment: (1) Prior to its thawing under refrigeration
CDI - Fish was placed back into the freezer. 

38 6-501.112 Removing Dead or Trapped Birds, Insects, Rodents and other Pests (C)
Dead bugs under shelving units in the dry storage area. 
Dead or trapped birds, insects, rodents, and other pests shall be removed from control devices and the PREMISES at a
frequency that 
prevents their accumulation, decomposition, or the attraction of pests.
CDI - Dead bugs were removed.


