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buffalo chicken dip/left make unit

EAST COAST WINGS 128

2894 REYNOLDA RD
WINSTON SALEM NC
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Andrew Weaver

Chad Lawson

3391 - Lawson, Chad

(336) 703-3156

X

mac and cheese/commercial reheat for hot
holding 137
beer cheese/commercial reheat for hot
holding 140

ranch dressing/right make unit bottom 41

cut lettuce (2:18 PM)/right make unit top 58

cut lettuce (2:46 PM)/right make unit top 51

chicken wings/final cook 192

chicken wings (holding)/chicken hot unit 190

fried chicken (holding)/chicken hot unit 150

breading mix/breading make unit top 41

ambient/walk-in cooler 38.1
blue cheese dressing/server area upright
cooler 41

hot water/3-comp sink 130

quat sanitizer (ppm)/3-comp sink 400

chlorine sanitizer (ppm)/dish machine 100

brent@eastcoastwings.com

eastcoastwingsreynolda@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  EAST COAST WINGS 128 Establishment ID:  3034012384

Date:  05/06/2025  Time In:  1:40 PM  Time Out:  4:20 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Andrew Weaver Food Service 08/15/2022 08/15/2027

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.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf): Employee seen using server area handwashing sink to
rinse rag. Trash can obstructing handwashing sink outside walk-in cooler. A handwashing sink shall be maintained so that it is
accessible at all times for employee use. A handwashing sink may not be used for purposes other than handwashing. CDI: Trash
can moved away from sink. Education provided regarding usage of handwashing sink being only for handwashing.

6-301.12 Hand Drying Provision (Pf): No paper towels available at handwashing sink outside walk-in cooler. Each handwashing
sink shall be provided with individual, disposable paper towels. CDI: PIC restocked paper towel dispenser.

6-301.11 Handwashing Cleanser, Availability (Pf): Batteries dead in automatic soap dispenser at server area handwashing sink
and no soap was accessible. Each handwashing sink shall be provided with a supply of hand cleaning liquid, powder, or bar
soap. CDI: PIC stocked soap at sink.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P): In bottom of left make unit, hot
dogs measured 44 F. In walk-in cooler, cheese sauce and macaroni and cheese measured 43-44 F. Time/Temperature Control
for Safety (TCS) foods shall be maintained in 41 F. CDI: Foods voluntarily discarded.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf): In walk-in cooler, cheese sauce dated
with preparation date of 05/03 and discard date of 05/10. Refrigerated, ready-to-eat, TCS food prepared and held in a food
establishment for more than 24 hours shall be consumed on the premises, sold, or discarded when held at a temperature of41 F
or less for a maximum of 7 days. The day of preparation shall be counted as Day 1. CDI: Education provided regarding
compliant 7-day date marking procedures. Foods were discarded due to separate temperature issue previously stated.

33 3-501.15 Cooling Methods (Pf): In walk-in cooler: large portion of diced tomatoes cooling in semi-deep pan with tight lid
measured 45 F at 2:03 PM and had not decreased in temperature when measured again at 2:40 PM; pico de gallo measured 48
F at 2:04 PM and 46 F at 2:43 PM. Lid was removed from diced tomatoes and tomatoes still measured 45 F at 2:55 PM. Cooling
shall be accomplished by using one or more of the following methods based on the type of food being cooled: placing the food in
shallow pans, separating the food into smaller or thinner portions, using rapid cooling equipment, stirring the food in a container
placed in an ice water bath, using containers that facilitate heat transfer, adding ice as an ingredient, or other effective methods.
CDI: Lid removed from pico de gallo which then measured 43 F at 2:55 PM. Diced tomatoes were moved to a thin sheet pan in
walk-in cooler and then measured 43 F at 3:05 PM.

43 3-304.12 In-Use Utensils, Between-Use Storage (C): Plastic cup with no handle being stored in mac and cheese in retherm unit.
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.

51 5-203.14 Backflow Prevention Device, When Required (P): Pistol grip being stored attached to hose at canwash without installed
backflow prevention device designed for continuous pressure. A plumbing system shall be installed to preclude backflow of a
solid, liquid, or gas contaminant into the water supply system at each point of use at the food establishment by providing an air
gap or installing an approved backflow prevention device. CDI: Staff removed pistol grip from hose. When not in use, pistol grip
shall be stored disconnected from hose at canwash unless approved backflow prevention device is installed at hose connection.

55 6-501.12 Cleaning, Frequency and Restrictions (C) (REPEAT): Further wall cleaning needed in cooking areas, particularly behind
equipment such as fryers and freezer and underneath prep table surfaces. Physical facilities shall be cleaned as often as
necessary to keep them clean.


