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WASHINGTON PERK AND PROVISION COMPANY
301 WEST 4TH STREET

WINSTON SALEM
27101 34 Forsyth

WASHINGTON PERK AND PROVISION COMPANY LLC

Fast Food Restaurant
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fire roasted soup/steam well
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178

Michael Jackson

Daygan Shouse

3316 - Shouse, Daygan

(336) 703-3141

X

chicken & dumplings/steam well 181

sliced tomatoes/top make unit 41

diced tomates/top make unit 41

chicken salad/top make unit 39

tuna salad/top make unit 38

lettuce/top make unit 41

chicken salad/bottom make unit 41

egg salad/cooling at 10:55 53

egg salad/cooling at 11:15 51

chicken salad/reach in cooler 41

lettuce/reach in cooler 38

salmon/reach in cooler 39

quat sanitizer/3 compartment sink 200 ppm

hot water/3 compartment sink 154

milk/coffee station cooler 34

cdstowe@gmail.com

washingtonperkws@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  WASHINGTON PERK AND PROVISION COMPANY Establishment ID:  3034012779

Date:  04/21/2025  Time In:  10:30 AM  Time Out:  1:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Grace Mauk Food Service 06/23/2023 06/23/2028

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.

8 2-301.14 When to Wash (P) Employee washed hands and turned faucet off without using clean barrier and immediately donned
new gloves. Employee entered kitchen and touched clean utensils in 3 compartment sink. Food employees shall clean their
hands and exposed portions of their arms immediately before engaging in food preparation including working with exposed food,
clean equipment and utensils, and unwrapped single-service and single use articles, before donning gloves to initiate a task that
involves working with food, and after engaging in other activities that contaminate the hands. CDI: REHS education; all
employees rewashed hands and used a paper towel as a clean barrier.
2-301.15 Where to Wash (Pf) At coffee bar, employee rinsed off hands in utility sink. Food employees shall clean their hands in
a handwashing sink or approved automatic handwashing facility and may not clean their hands in a sink used for food
preparation or warewashing, or in a service sink or a curbed cleaning facility used for the disposal of mop water and similar
liquid waste. CDI: Employee rewashed hands in handwashing sink.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) At coffee bar, a movable prep table was blocking access
to handwashing sink. A handwashing sink shall be maintained so that it is accessible at all times for employee use. CDI: Prep
table moved so that handwashing sink could be accessed.

20 3-501.14 Cooling (P) Two containers of sliced tomatoes and one container of diced tomatoes were 43 F. PIC stated tomatoes
were made and had been in bottom compartment of reach in cooler since yesterday. Time/temperature control for safety food
shall be cooled within 4 hours to 41 F or less if prepared from ingredients at ambient temperature. CDI: Tomatoes voluntarily
discarded by PIC.

33 3-501.15 Cooling Methods (Pf) Two containers of diced tomatoes and one container of sliced tomatoes prepared yesterday were
tightly wrapped, located in bottom compartment of make unit cooler, and were 43 F. 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: Tomatoes voluntarily discarded by PIC.

35 3-501.13 Thawing (Pf) Three bags of chicken poblano were thawing at ambient room temperature. Time/temperature control for
safety food shall be thawed under refrigeration that remains at 41 F or less, or completely submerged under running water at a
water temperature of 70 F or below and for a period of time that does not allow thawed portions of ready to eat foods to rise
above 41 F or less. CDI: REHS education and intervention; chicken poblano moved to reach in cooler to thaw.

47 4-501.11 Good Repair and Proper Adjustment (C) Shelving in reach in cooler is beginning to rust. Broken gasket on right door of
make unit. Equipment shall be maintained in good repair. REPEAT, but different item noted from last inspection.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) Cleaning is needed inside
of reach in freezer. Nonfood contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and
other debris. REPEAT, but different item noted from last inspection.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Repair coved base attachment on right wall
near mop sink. Physical facilities shall be maintained in a state of good repair. REPEAT.
6-501.12 Cleaning, Frequency and Restrictions (C) Cleaning needed to left of reach in cooler in kitchen and to right of ice
machine at coffee bar. Physical facilities shall be cleaned as often as necessary to keep them clean.


