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SOUTHERN FAMILY RESTAURANT
4689 YADKINVILLE RD

PFAFFTOWN
27040 34 Forsyth

SOUTHERN FAMILY RESTAURANT, INC.

Full-Service Restaurant
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hot water /three compartment sink
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140 gravy/walk-in cooler 32

Mike Noah

Craig Bethel

1766 - Bethel, Craig

(336) 703-3143

X

chlorine sanitizer /spray bottles in ppm 100 mac and cheese /walk-in cooler 35

salisbury steak /final cook temp 161

rice /cooling @ 1:20pm 116

rice /cooling @ 1:40pm 87

potato salad /cooling @ 1:20pm 127

potato salad /cooling @ 1:40pm 95

mashed potatoes /hot holding 160

green beans /hot holding 170

gravy /hot holding 169

mac and cheese /hot holding 179

meat sauce /hot holding 150

noodles /make unti 40

sliced tomatoes /make unit 41

diced tomatoes /make unit 41

shredded cheese /make unit 39

shredded lettuce /make unit 38

cole slaw /make unit 39

cole slaw /walk-in cooler 41

turnip greens /walk-in cooler 32

mnoahsfr@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  SOUTHERN FAMILY RESTAURANT Establishment ID:  3034010730

Date:  07/29/2025  Time In:  1:00 PM  Time Out:  4:30 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.

2 2-102.12 (A) Certified Food Protection Manager-C:
PIC ServSafe CFPM has expired. 
(A) The person in charge shall be a certified food protection manager who has shown proficiency of required information through
passing a test that is part of an accredited program.

37 3-302.12 Food Storage Containers Identified with Common Name of Food-C: 
Labels on spice containers at the flat top grill are not there or unreadable. 
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.

47 4-501.11 Good Repair and Proper Adjustment - Equipment - C (Repeat)
Ice is accumulating on the fan guards and compressor in the walk-in freezer. 
Several shelving unit in the freezer are showing signs of rust. 

A second make unit in the kitchen is out of order. PIC is deciding whether to keep it or not. 
EQUIPMENT shall be maintained in a state of repair and condition that meets the requirements specified under Parts 4-1 and 4-
2 of the 2017 FDA Food Code. 

4-502.11 (A) and (C) Good Repair and Calibration-Utensils and Temperature and Pressure Measuring Devices (C)
Dishmachine was reading 172F as a final rinse. Display was showing 130-150F 
Ambient air temperature, water pressure, and water TEMPERATURE MEASURING DEVICES shall be maintained in good repair
and be accurate within the intended range of use. 

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods- (C)
Low floor grout in high traffic areas. 
PHYSICAL FACILITIES shall be maintained in good repair

6-501.12 Cleaning, Frequency and Restrictions (C)
Cleaning is needed along the walls under and behind equipment and shelving units. 
PHYSICAL FACILITIES shall be cleaned as often as necessary to keep them clean.


