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EMBASSY SUITES THE GRILLE
RESTAURANT

460 N. CHERRY ST.
WINSTON SALEM NC

34 Forsyth 27101
X
x

SH WINSTON CHERRY, LLC

(336) 724-2300

3034012504

X
A

05/28/2025

IV

272-700 melon/walk in 37

Evan Aguilar

Nora Sykes

2664 - Sykes, Nora

(336) 703-3161

X

water/3 comp 137 diced ham/'' 38

final rinse/dish machine 162

yogurt/small refrigerator-self service 39

milk/self service dispenser 38

avocado mash/ice bath 38

ham/'' 37

sausage/'' 52

liquid eggs/'' 41

eggs/hot hold 150

potatoes/hot hold 139

sausage/'' 140

cream cheese/self service 50

half and half/upright 60

potato salad/'' 38

blue cheese dressing/'' 38

yogurt/self serve line 38

marinara/walk in 43

nacho cheese/'' 42

mash potato/'' 45

intes_gm@hilton.com

michael.ratcliff2@hilton.com



 

Comment Addendum to Inspection Report
Establishment Name:  EMBASSY SUITES THE GRILLE RESTAURANT Establishment ID:  3034012504

Date:  05/28/2025  Time In:  9:10 AM  Time Out:  11:30 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Evan Aguilar Food Service 12/20/2026

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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) Food shall be protected from cross
contamination by separation during storage, preparation, holding, and display. 
In walk in freezer: repackages/opened raw meats (popcorn shrimp, burgers) in containers with ready to eat foods. 
Storage order applies in freezers when manufacturers packaging is open. CDI-Foods rearranged. 

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Maintain TCS foods in cold
holding at 41F or less. 
Sausage in ice bath on line, cream cheese portions in self service line, container of half and half that had been sitting out,
multiple containers of food on a speed rack in walk in that had been pulled out for a period of time were all above 41F, as noted
in temp log. CDI-These foods were discarded. Do not pull foods out of coolers unnecessarily. 
It is recommended to take a look at the TPHC procedure and assess if other foods need to be added to procedure that is already
in place. Contact inspector with any questions. 

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) Discard the food requiring date labels once
time/temperature window has expired, if it is not been labeled, or if the label is incorrect. P
A few items in small containers exceeded datemarking parameters: diced tomatoes 5/19, deli meats 5/13, slaw mix 5/17; and
sliced tomato with two dates. 
CDI-Discarded by PIC. 

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C)
Ice build up from a drip on food packages in walk in freezer. 
Dry storage room moved to an unpermitted room across hall from kitchen. See general comments.

44 4-903.11 4-903.11 Store cleaned equipment, utensils, linens and packages in a clean, dry location and at least 6 inches off the
floor.
Bin holding utensils and small wares had debris present. 

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Equipment shall be maintained in good repair. REPEAT
Flip top and reach in refrigeration at cook line in kitchen is not working (unit is in process of being removed/replaced). --from last
inspection.
Torn gasket on walk in cooler door and on top door of upright cooler in kitchen. Remove unused and disconnected produce wash
dispenser. Repair walk in freezer to not leak and deposit ice on foods. 

49 4-602.13 Nonfood Contact Surfaces (C)
Detail clean shelving in kitchen, a few cabinets on service line, shelving in dry storage. 

55 6-501.12 Cleaning, Frequency and Restrictions (C)
Clean floors behind cook line in kitchen. Clean carpet (or remove) in dry storage room. 

Additional Comments
Dry storage room has been relocated to across the hall. Flooring is carpeted and is not cleaned. Contact fliplanreview@forsyth.cc to
have this room added to the permit and for any restrictions. 


