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PUTTERS PATIO AND GRILL
3005 BONHURST DRIVE

WINSTON-SALEM
27106 34 Forsyth

BARRINGTON DESIGN LTD

Full-Service Restaurant
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sandwich units 41.0

Bill Schultz

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Ham sandwich units 41.0

Meatballs sandwich units 36.0

Lettuce salad units 41.0

Tomatoes salad units 40.0

Cheese Sauce hot holding 143.0

Chili hot holding 143.0

Marinara hot holding 141.0

Potato Salad upright cooler 40.0

Pasta Salad upright cooler 39.0

Tomatoes walk-in cooler 41.0

Pasta Salad walk-in cooler 41.0

Turkey walk-in cooler 41.0

Hot Water dish machine 167.0

Hot Water 3-compartment sink 132.0

Quat Sani 3-compartment sink 300.0



 

Comment Addendum to Inspection Report
Establishment Name:  PUTTERS PATIO AND GRILL Establishment ID:  3034011491

Date:  03/14/2023  Time In:  2:40 PM  Time Out:  4:50 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Bill Schultz Food Service 08/23/2021 08/23/2026

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.

13 3-202.15 Package Integrity-PF: Four cans were badly dented at the seams. Food packages shall be in good condition and
protect the integrity of the contents so that the food is not exposed to adulteration or potential contaminants. CDI: The PIC
placed the items in a designated area to return them to supplier.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding-REPEAT-P: A container of
gorgonzola cheese measured at 47 F. Potentially hazardous food shall be maintained at a temperature of 41 F or below. CDI:
The PIC stated the cheese was taken out an hour prior to prepare salads. The cheese was placed in the walk-in cooler and
brought to a temperature of 41 F. *left at zero points due to all other items being in compliance*

37 3-302.12 Food Storage Containers Identified with Common Name of Food-C: Label condiments and seasonings on the cook line.
Except for containers holding food that can be readily and unmistakably recognized such as dry pasta, working containers
holding food or food ingredients that are removed from their original packages for use in the food establishment, such as cooking
oils, flour, herbs, potato flakes, salt, spices, and sugar shall be identified with the common name of the food.

44 4-901.11 Equipment and Utensils, Air-Drying Required-REPEAT-C: Pans were stacked wet in the dry storage area. After
cleaning and sanitizing, equipment and utensils: shall be air-dried

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: Shelves are rusting/rusted in the following areas: walk-in
freezer, walk-in cooler, and dry storage./equipment is tarnishing/ replace or repair protruding ceiling and floor panels in the walk-
in cooler and walk-in freezer/. replace rusted thresholds of walk in cooler and freezer/ recaulk hood where it is peeling on the left
side/cooler door is damaged inside sandwich unit/handle missing on fryer and beer cooler. Equipment shall be maintained in
good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-C: Cleaning is
needed to/on the following: legs on equipment, fans and shelves of upright cooler, shelves in walk-in cooler, and fan covers in
walk-in cooler. Nonfood-contact surfaces shall be free of dust, dirt, food residue, and debris.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-REPEAT-Replace stained/seal pipe
penetrations into ceiling above prep area/repair ceiling above the bar. Reseal peeling baseboards at prep table and underneath
the handwashing and 3 compartment sinks/repair light shield being held onto fixture with tape/replace broken floor tiles. Physical
facilities shall be maintained in good repair/6-501.12 Cleaning, Frequency and Restrictions-REPEAT-C: Cleaning is needed to
walls and ceilings throughout the kitchen area. Physical facilities shall be cleaned as often as necessary to keep them clean

56 6-303.11 Intensity - Lighting-C: The lighting measured 8 foot candles in the walk-in cooler. The light intensity shall be:(A) At least
108 lux (10 foot candles) at a distance of 75 cm (30 inches) above the floor, in walk-in refrigeration units and dry food storage
areas and in other areas and rooms during periods of cleaning


