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INDEMAND RESTAURANT
901 REYNOLDA RD

WINSTON SALEM
27104 34 Forsyth

INDEMAND RESTAURANT LLC

Full-Service Restaurant
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burger/final cook

INDEMAND RESTAURANT

901 REYNOLDA RD
WINSTON SALEM NC

34 Forsyth 27104
X
x

INDEMAND RESTAURANT LLC

(336) 842-5771

3034012274

X
A

06/12/2025

IV

173 shredded cheese/fry cooler top 41

Matthew Mobley

Chad Lawson

3391 - Lawson, Chad

(336) 703-3156

X

mushrooms/plant food final cook for hot
holding 150 chicken wings/fry cooler bottom 40

chili (holding)/kitchen hot unit 151 crab/fry cooler bottom 40

caramellized onions (holding)/"" 149 sliced tomatoes/salad cooler top 39

queso (holding)/"" 140 cut lettuce/"" 38

ground beef (holding)/"" 155 salad mix/"" 39

pimento cheese/grill drawers 40 lobster/salad cooler bottom 39

cooked broccoli/grill drawers 41
chlorine sanitizer (ppm)/make line sanitizer
bucket 50

rice (holding)/rice cooker 152 tomato sauce/walk-in cooler 37

blue cheese/make unit top 41 ambient/"" 36.9

cut cabbage/"" 41 shredded cheddar/"" 38

sliced tomatoes/"" 36 shredded mozzarella/"" 37

rice/make unit bottom 40 chlorine sanitizer (ppm)/3-comp sink 100

beef/"" 41 chlorine sanitizer (ppm)/dish machine 50

sliced tomatoes/"" 40

sliced cheese/2-door lowboy cooler 40

pimento cheese/"" 39

mac balls/upright 1-door reach-in cooler 39

cooked macaroni/"" 41

roasted garlic/fry cooler top 40

indemandrestaurant@gmail.com

mmobley25@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  INDEMAND RESTAURANT Establishment ID:  3034012274

Date:  06/12/2025  Time In:  11:50 AM  Time Out:  2:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Joseluis Noyola Food Service 05/14/2024 05/14/2029

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.

10 6-301.11 Handwashing Cleanser, Availability (Pf): Dead battery at soap dispenser at handwashing sink in canwash hallway (no
soap available at sink). Each handwashing sink shall be provided with a supply of hand cleaning liquid, powder, or bar soap.
CDI: Soap restocked at sink. All other handwashing sinks throughout establishment were fully stocked.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf): Cleaning needed to remove food
residue at blade of can opener stored for future use. Two plastic pans stored with cleaned utensils at shelving were soiled with
sticker residue. Equipment food-contact surfaces and utensils shall be clean to sight and touch. CDI: Items moved to
warewashing area to be cleaned.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P): Pan of Rangoon cheese sauce holding
in kitchen hot unit measured 117 F. Time/Temperature Control for Safety (TCS) foods shall be maintained at 135 F or above.
CDI: Sauce reheated to 180 F within 2 hours. All other TCS foods holding hot at time of inspection measured 135 F or above
(see temperature log).

43 3-304.12 In-Use Utensils, Between-Use Storage (C): Utensils for use with cooked rice at rice cooker holding in static water
measuring 94 F. During pauses in food preparation or dispensing, food preparation and dispensing utensils shall be stored in the
food with their handles above the top of the food and the container, on a clean portion of the food preparation table or cooking
equipment only if the in-use utensil and the food-contact surface of the food preparation table or cooking equipment are cleaned
and sanitized at least once every 4 hours, or in a container of water if the water is maintained at a temperature of at least 135 F.

47 4-202.11 Food-Contact Surfaces - Cleanability (Pf): Plastic spatula with severely burnt and misshapen handle stored at sauce
hot wells in kitchen. Multiuse food-contact surfaces shall be smooth and free of breaks, open seams, cracks, chips, and similar
imperfections. CDI: Spatula voluntarily discarded.

4-501.11 Good Repair and Proper Adjustment - Equipment (C) (REPEAT): Replace broken gasket inside door of upright 1-door
reach-in cooler. Repair or replace chipped and rusting shelving inside walk-in cooler. Equipment shall be maintained in good
repair. (Left at 0.5 points due to improvements made since previous inspection.)

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) (REPEAT): Cleaning
needed to remove buildup inside gaskets at doors of kitchen 2-door lowboy cooler. Cleaning needed to remove buildup on top of
dish machine. Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other
debris.

51 5-205.15 (B) Leak from hot side of left faucet at 3-compartment sink. Maintain a plumbing system in good repair.

55 6-501.12 Cleaning, Frequency and Restrictions (C): Minor wall cleaning needed throughout kitchen, especially around clean
utensil shelving at warewashing area. Physical facilities shall be cleaned as often as necessary to keep them clean.

56 6-303.11 Intensity - Lighting (C): Lighting measured 25 foot candles underneath cook line hood (lightbulbs were burnt or
missing). The light intensity shall be at least 50 foot candles at a surface where a food employee is working with food or working
with utensils or equipment where employee safety is a factor.


