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207 WEST THIRD STREET
WINSTON SALEM NC
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NIKAS ENTERPRISES LLC

(336) 723-5378
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John Nikas 12/4/24 0 milk prep reach in 49

John Nikas

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

hot water 3 comp sink 122 milk cooled 45 min 46

quat sanitizer spray bottle 200 mac and cheese right 2 door upright 36

quat sanitizer bucket 0 fried chicken right 2 door upright 38

quat sanitizer bucket remade 200 greens right 2 door upright 39

hot water sanitizing dish machine 182 potato salad left 2 door upright 38

fried chicken final cook 202

baked chicken final cook 207

soup reheat for HH 189

corn reheat from commercial 151

pot roast reheat for HH 191

rice final cook 190

mashed potatoes reheat for HH 178

greens reheat for HH 166

beans reheat for HH 192

tomatoes make unit 39

potato salad make unit 37

slaw make unit 40

ham reach in 40

hotdogs reach in 41

nikas@murphyslunch.com



 

Comment Addendum to Inspection Report
Establishment Name:  MURPHYS 2010 Establishment ID:  3034012010

Date:  03/16/2023  Time In:  10:45 AM  Time Out:  12:40 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.

41 3-304.14 Wiping Cloths, Use Limitations (C) - Bucket for wet wiping cloths measured 0 ppm on quat sanitizer test strip. Cloths
in-use for wiping counters and other equipment surfaces shall be held between uses in a chemical sanitizer solution at a
concentration specified under 4-501.114. Quat sanitizer shall measure 200-400 ppm per manufacturer's instructions. CDI-
Concentrated solution added and it measured 200 ppm.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) - REPEAT- Clean
lids stored in 2 containers with food debris. Utensils such as spatulas stored in a soiled container. Clean equipment and utensils
shall be stored in a clean, dry location, where they are not exposed to splash, dust, or other contamination, and at least 6 inches
off the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - REPEAT- Two knobs are missing on the oven/range. Right
handle of the dish machine is missing its end cap. Cabinet door is broken at the dining room handwashing sink. Shelves are
rusted in the 3 door cooler. Repair 3 door cooler that is out of order. Recaulk the right side of the hood to the wall. Maintain
equipment in good repair. 

4-202.11 Food-Contact Surfaces - Cleanability (Pf)- REPEAT- Two plastic lids cracked. Two severely scored saute pans. One
cracked plastic lid. Multiuse food-contact surfaces shall be smooth and easily cleanable, and free of cracks, pits, and
imperfections. CDI- Utensils placed to the side to be discarded.

48 4-301.13 Drainboards (C) - REPEAT- Drainboards and 2 out of 3 sink compartments were stacked full of soiled dishes.
Drainboards, utensil racks, or tables large enough to accommodate all soiled and cleaned items that may accumulate during
hours of operation shall be provided for necessary utensil holding before cleaning and after sanitizing. Ensure utensils are
washed with more frequency to prevent their accumulation.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - REPEAT- Cleaning
needed on all cooler doors and handles, in bases inside coolers, the spray nozzles of the dump sink and 3 compartment sink, on
the stove top, and stove range and knobs. Cleaning needed on lower shelves of prep sink and the steam table, and on the
Ecolab dispensers by the dish machine. Nonfood-contact surfaces shall be free of dust, dirt, food residue, and debris. Increase
cleaning frequency of equipment.

51 5-205.15 (B) Maintain a plumbing system in good repair (C) - REPEAT- Mixing valve at the 3 compartment sink is leaking.
Dining area handwashing sink is slow to drain. Plumbing shall be maintained in good repair.

53 6-501.18 Cleaning of Plumbing Fixtures (C) - REPEAT with improvement- Toilet in men's restroom needs cleaning. Maintain
plumbing fixtures clean.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - REPEAT- Repair peeling baseboard
between the 3 compartment sink and dish machine. Repair corner damage of the half wall to the left of the can wash, and to the
left of the dish machine. Replace damaged ceiling tiles above the clean dish shelving and upstairs coolers. Reattach soap
dispenser to the wall at the front handwashing sink. Ceiling tiles are peeling above the clean dish shelving. Recaulk around the
can wash basin. Physical facilities shall be maintained in good repair. Repair items. 

6-501.12 Cleaning, Frequency and Restrictions (C)- REPEAT- Floor drains need cleaning throughout the kitchen especially
under the prep sink. Wall cleaning needed above prep area and in the men's restroom. Floors need cleaning around their
perimeters as well as in the men's restroom. Physical facilities shall be cleaned at a frequency necessary to maintain them clean.

56 6-501.110 Using Dressing Rooms and Lockers (C) - Owner's bag stored on the counter in front of the coffee machine. Use
designated areas away from food prep areas for the storage of personal items.


