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SEASONS RESTAURANT
3333 SILAS CREEK PARKWAY

WINSTON SALEM
27103 34 Forsyth
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hot water/3 comp (use Diversey)
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116 bbq/hot box 148

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

quat sanitizer/bucket/3 comp 200 cheese/walk in cooler 41

sushi rice/pH 4.1 krab/3 door upright 33

shrimp/sushi cooler 38 ambient air/2 door glass cooler 36

tuna/sushi cooler 38

salmon/sushi cooler 36

spicy krab/sushi cooler 39

lettuce/sushi cooler 41

california roll/sushi cooler 2 33

philly roll/sushi cooler 2 30

krab roll/sushi cooler 2 34

ambient air/2 door reach in by sushi 33

turkey bbq/steam table 153

pork bbq/steam table 146

grilled onions/steam table 168

greens/steam table 168

tomato soup/steam table 159

grilled mushrooms/steam table 173

feta/cold bar 39

pickled onions/cold bar 40

AkiiaJames@IamMorrison.com

jllight@novanthealth.org



 

Comment Addendum to Inspection Report
Establishment Name:  SEASONS RESTAURANT Establishment ID:  3034010384

Date:  04/14/2025  Time In:  11:35 AM  Time Out:  12:35 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Pa Thawng Food Service 03/02/2028

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)- Carton of eggs stored over bottle of
salad dressing in the reach in cooler by the pizza oven. Store raw animal foods below ready-to-eat foods. CDI- Eggs moved to
bottom of cooler.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf)- Two knives soiled with food
residue/rust. Food-contact surfaces shall be clean to sight and touch. CDI- Knives taken to warewashing area to be cleaned.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)- Seal loose caulk between the left and middle doors of the 3 door
reach in cooler in the back kitchen. Work order placed for ice machine and 2 door upright cooler. Maintain equipment in good
repair.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT- Floor cleaning needed under 3 compartment sink and sushi area
handwashing sink. Physical facilities shall be cleaned as often as necessary to keep them clean.

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C)- REPEAT- Cracked floor tiles in sushi area
and the area closest to the warewashing room. Caulk the corner of the walls to the left of the knife holder in the warewashing
room. Maintain physical facilities in good repair.

Additional Comments
Dish machine not in regular use. Records kept to monitor temperature and chlorine sanitizer concentration.


