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hot water /three compartment sink

BISCUITVILLE 162

3547 REYNOLDA RD
WINSTON SALEM NC

34 Forsyth 27106
X
x

BISCUITVILLE INC

(336) 924-0049

3034010928

X
A

06/09/2025

II

130 lettuce /make unit 40

Pam Cornelissen

Craig Bethel

1766 - Bethel, Craig

(336) 703-3143

X

quat sanitizer /three compartment sink in
ppm 200 sliced tomatoes /make unit 37

turkey sausage/final cook 175

potato wedges /final cook 190

chicken fillet /make line 148

spicy chicken fillet /make line 150

scrambled egg /make line 148

fried egg /make line 145

potato wedges/make line 160

hashbrowns /make line 148

gravy /make line 150

sausage /make line 155

grits /hot holding 150

hashbrowm casserole /walk-in cooler 37

buttermilk/walk-in cooler 36

air temp/walk-in cooler 36

air temp/biscuit making refrigerator 36

air temp/drive thru pull unit 35

air temp/2 door pull unit 35

shredded cheese /make unit 40

bv162@biscuitville.com



 

Comment Addendum to Inspection Report
Establishment Name:  BISCUITVILLE 162 Establishment ID:  3034010928

Date:  06/09/2025  Time In:  10:00 AM  Time Out:  12:50 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Pamela Cornelissen 24144850 Food Service 06/20/2023 06/20/2028

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.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)
Micro-switch on the drive thru ice bin is not working properly. Drinks still can be dispensed with the ice bin lid open. 
EQUIPMENT components such as doors, seals, hinges, fasteners, and kick plates shall be kept intact, tight, and adjusted in
accordance with manufacturer's specifications. 

49 4-602.13 Nonfood Contact Surfaces (C)
Additional cleaning is needed on in the insides and sides of equipment throughout. 
NonFOOD-CONTACT SURFACES of EQUIPMENT shall be cleaned at a frequency necessary to preclude accumulation of soil
residues.

55 6-501.12 Cleaning, Frequency and Restrictions-C
Additional cleaning is needed under and behind equipment and shelving units. 
Remove ice that is collecting on the floor in the walk-in freezer. 
Physical facilities be cleaned as often as necessary to keep them clean.


