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DUKE'S RESTAURANT
4875 COUNTRY CLUB RD

WINSTON-SALEM
27104 34 Forsyth

DUKE'S RESTAURANT, INC.
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Sausage Links/cooling @ 1:03 P.M.
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49.0 Cabbage/serving line 165.0

Jimmy Strates

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Sausage Links/cooling @ 1:15 P.M. 40.0 Macaroni/serving line 165.0

Scrambled Eggs/final cook 178.0 Greek Cucumber Salad /serving line 49.0

Gravy/hot holding 162.0 Cole Slaw/serving line 46.0

Grits/hot holding 174.0 Hot Water/dish machine 174.0

Tenderloin/hot holding 128.0 Hot Water/3-compartment sink 132.0

Cabbage/hot holding 186.0 Quat Sani/bottle 300.0

Country Steak/hot holding 148.0

Feta Cheese/make-unit 45.0

Boiled Eggs/make-unit 45.0

Shredded Cheese/make-unit 49.0

Deli Turkey/make-unit 46.0

Deli Ham/make-unit 45.0

Meatloaf /walk-in cooler 40.0

Potatoes/walk-in cooler 39.0

Green Beans/walk-in cooler 40.0

Pinto Beans/walk-in cooler 38.0

Tenderloin/serving line 169.0

Fish/serving line 38.0

Chicken Cordon Bleu/serving line 169.0

jimmystrates@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  DUKE'S RESTAURANT Establishment ID:  3034010115

Date:  06/13/2025  Time In:  12:35 PM  Time Out:  3:10 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Jimmy Strates Food Service 12/27/2021 12/27/2026

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.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding-REPEAT-P: Two pans of tenderloin cooked
30 min prior per the PIC measured at temperatures of 128 F-130 F. TCS food shall be maintained at 135 F or above. CDI: The
tenderloin as reheated to temperatures of 175 F and above.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding-P: The following items measured at
temperatures above 41 F: (make-unit) feta cheese (45 F), boiled eggs (45 F), shredded cheese (49 F), deli turkey (46 F), and deli
ham (45 F), (serving line) Greek cucumber salad w/feta (49 F) and coleslaw (46 F). TCS food shall be maintained at a
temperature of 41 F or below. CDI: The PIC stated that the items were placed in the unit 3 hours prior. Ice was applied to all
items and they cooled to temperatures of 40 F and below. The unit measured at 38 F. *Keep the lids of make-unit closed when
not in use to ensure all items are maintained at temperatures of 41 F or below*

44 4-901.11 Equipment and Utensils, Air-Drying Required-C: Linen residue was observed on the food-contact surfaces, indicating
the items were dried with linen towels. After cleaning and sanitizing , equipment and utensils: (B) May not be cloth dried except
that utensils that have been air-dried may be polished with cloths that are maintained clean and dry.

51 5-205.15 System Maintained in Good Repair-C: A leak was observed at the prep sink faucet. A plumbing system shall be
maintained in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-REPEAT-C: Replace damaged ceiling tiles in
the women's restroom/recaulk around the base of toilets in the restrooms/regrout floor tiles throughout the kitchen area. Physical
facilities shall be maintained in good repair. *The PIC stated that the ceiling tiles are new, but they experienced a leak the week
prior*.

Additional Comments
An educational visit was schedule for 6/20/25 at 9:30 a.m.


