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ZOE'S FAMILY RESTAURANT
5008 OLD WALKERTOWN RD

WINSTON SALEM
27105 34 Forsyth

JOHN VLACHOS GEN PTR

Full-Service Restaurant

06/11/2025
11:00 AM 1:20 PM
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Potato salad/Flip top

ZOE'S FAMILY RESTAURANT

5008 OLD WALKERTOWN RD
WINSTON SALEM NC

34 Forsyth 27105
X
x

JOHN VLACHOS GEN PTR

(336) 293-6757

3034012352

X
A

06/11/2025

IV

41F Rice/Hot cabinet 135F

John Vlahos

Rehana Ali

3389 - Ali, Rehana

(336) 462-7765

X

Cut lettuce/Flip top 40F Green beans/Hot cabinet 164F

Cut tomatoes/Flip top 40F Mashed potatoes/Hot cabinet 159F

Cheese/Flip top 41F Macaroni noodles/Walk-in cooler (left) 41F

Ham/Flip top 40F Shredded chicken/Walk-in cooler (left) 38F

Cut lettuce/Flip top (base) 39F Shredded cheese/Walk-in cooler (left) 41F

Cut tomatoes/Flip top (base) 40F Boiled eggs/Walk-in cooler (right) 39F

Sausage/Flip top (base) (THAWING) 28F Cut tomatoes/Walk-in cooler (right) 40F

Gravy/Hot hold 171F Ham/Walk-in cooler (right) 41F

Grits/Hot hold 163F Turkey/Walk-in cooler (right) 39F

Collard greens/Hot hold 165F Fish/2-door reach-in (COOLING @11:25AM 45F

Fries/Final cook 182F Fish/2-door reach-in (COOLING @11:45AM) 42F

Squash/Final cook 202F Ham/2-door reach-in 41F

Steak/Final cook 173F Shrimp/2-door reach-in 41F

Slaw/Flip top 38F Ambient air/Dressing coolers 35-37F

Sausage/Flip top 41F Hot water/3-compartment sink 141F

Turkey/Flip top 40F Hot water/Dishmachine 130F

Ham/Flip top 39F Chlorine sanitizer/Sanitizer bucket 100ppm

Raw chicken/Flip top 36F Chlorine sanitizer/Dishmachine 100ppm

Mac and cheese/Hot cabinet 147F

tjvlahos@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  ZOE'S FAMILY RESTAURANT Establishment ID:  3034012352

Date:  06/11/2025  Time In:  11:00 AM  Time Out:  1:20 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
John Vlahos Food Service 03/26/2026

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.

28 7-201.11 Separation - Storage (P). Bottle of Clorox and box of chemical cleaner stored on top and next to rice and cookies in dry
storage area. Poisonous or toxic materials shall be stored so they cannot contaminate food, equipment, utensils, linens, and
single-service and single-use articles. CDI: Chemicals were moved to chemical shelf away from food.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C). Bottle of cooking oil stored on the floor. Store food in
a clean, dry location, not exposed to contamination. Keep at least 6 inches above the floor.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C). REPEAT. Several stacks of metal and plastic containers stacked and
stored wet. Air dry equipment and utensils after cleaning and sanitizing.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C). REPEAT. Additional
cleaning needed on shelving in walk-in coolers and those throughout the establishment. Nonfood-contact surfaces shall be free
of dust, dirt, food residue, and debris.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C). REPEAT. Replace and broken tiles in the
kitchen, front line, and at the base of the wall in dish machine area. All physical facilities shall be maintained in good repair and
shall be cleaned as often as necessary to keep them clean and by methods that prevent contamination of food products.


