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HOMESTEAD HILLS CLUBHOUSE
3250 HOMESTEAD CLUB DRIVE

WINSTON SALEM
27103 34 Forsyth

SENIOR LIVING COMMUNITIES,LLC

Full-Service Restaurant
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clam chowder/hot holding

HOMESTEAD HILLS CLUBHOUSE

3250 HOMESTEAD CLUB DRIVE
WINSTON SALEM NC

34 Forsyth 27103
X
x

SENIOR LIVING COMMUNITIES,LLC

(336) 659-0708

3034011850

X
A

06/09/2025

IV

167 ambient air/large glass cooler 33

Michael Nasrallah

Daygan Shouse

3316 - Shouse, Daygan

(336) 703-3141

X

jamaican pork sweet potato soup/hot holding 187 ambient air/small glass cooler 42.5

mushrooms/hot holding 178 hot water/3 compartment sink 136

burger/hot holding 150 quat sanitizer/3 compartment sink 300 ppm

lettuce/flip top 38 chlorine sanitizer/dishmachine 50 ppm

tomato/flip top 38

pepperoni/flip top 40

cheese/flip top 40

eggs/flip top 41

turkey/flip top 40

ham/flip top 40

coleslaw/flip top (bottom) 41

chicken salad/flip top (bottom) 41

potato salad/cooling at 11:52 53

potato salad/cooling at 12:30 47

roasted veggies/walk in cooler 41

pasta/walk in cooler 41

salmon/walk in cooler 41

collard greens/walk in cooler 41

sweet potato hashbrowns/walk in cooler 41

mnasrallah@homestead-hills.com



 

Comment Addendum to Inspection Report
Establishment Name:  HOMESTEAD HILLS CLUBHOUSE Establishment ID:  3034011850

Date:  06/09/2025  Time In:  11:15 AM  Time Out:  1:20 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Michael Nasrallah 21671456 Food Service 01/26/2022 01/26/2027

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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Ambient air temperature of small
glass cooler was 42.5 F. Cartons of milk had been in there since this morning, and it appears as if ice buildup is on back of
cooler. TCS foods shall be maintained at 41 F or below. CDI: Milk moved to large glass cooler in server hall and small glass
cooler unplugged.

33 3-501.15 Cooling Methods (Pf) One large container of potato salad prepared this morning at 11:00 was in walk in cooler and was
53 F at 11:52 am. Cooling shall be accomplished in accordance with the time and temperature criteria by using one or more of
the following methods based on the type of food being cooled: (1) Placing the food in shallow pans; (2) Separating the food into
smaller or thinner portions; (3) Using rapid cooling equipment; (4) Stirring the food in a container placed in an ice water bath; (5)
Using containers that facilitate heat transfer; (6) Adding ice as an ingredient; or (7) Other effective methods. CDI: PIC used one
large sheet pan to spread potato salad out and left underneath fan in walk in cooler. Temperature of potato salad was 47 F at
12:30 pm.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Prep table in wait staff alley has bottom shelf that is heavily
oxidize as well as damaged casters. Equipment shall be maintained in a state of good repair and condition. REPEAT, but greatly
improved since last inspection.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) Cleaning needed on clean
dish racks near catering equipment. Cleaning needed on front, sides, and legs of equipment on cook line. Non food contact
surfaces shall be kept free of an accumulation of dust, dirt, food, and other debris. REPEAT.

54 5-501.113 Covering Receptacles (C) Dumpster lid missing. Receptacles and waste handling units for refuse, recyclables, and
returnables shall be kept covered with tight-fitting lids or doors if kept outside the food establishment. REPEAT.

55 6-101.11 Surface Characteristics-Indoor Areas (C) Floor is chipping/ pitted in warewashing area. Floors, walls, and ceilings shall
be smooth, durable, and easily cleanable for areas where food establishment operations are conducted. REPEAT, but noted for
different area last inspection.
6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Repair wall in employee restroom where
trash can is. Physical facilities shall be in good repair. REPEAT, but noted for different item last inspection.
6-501.12 Cleaning, Frequency and Restrictions (C) Wall cleaning needed beside ice machine with dust accumulation. Physical
facilities shall be cleaned as often as necessary to keep them clean. REPEAT.


