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PHO & SUSHI
121 STARK ST

WINSTON SALEM
27103 34 Forsyth

LENGUYEN LLC

Full-Service Restaurant

06/05/2025
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Boiled Brisket/final cook

PHO & SUSHI

121 STARK ST
WINSTON SALEM NC

34 Forsyth 27103
X
x

LENGUYEN LLC

(336) 306-9174

3034012820

X
A

06/05/2025

IV

183.0

Do Nguyen

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

White Rice/hot holding 163.0

Fried Rice/hot holding 166.0

Bean Sprouts/upright cooler 41.0

Seaweed Salad/upright cooler 38.0

Pork/grill lowboy 39.0

Shrimp/grill lowboy 40.0

Brisket/pho make-unit 40.0

Tripe/pho make-unit 36.0

Tendon/pho make-unit 40.0

Squid/pho make-unit 40.0

Brisket/walk-in cooler 41.0

Garlic Oil/walk-in cooler 38.0

Imitiation Crab/sushi station 41.0

Escolar/sushi station 41.0

Salmon/sushi station 40.0

Tuna/sushi station 39.0

Hot Water/3-compartment sink 143.0

C. Sani /bottle 50.0

C. Sani/dish machine 50.0

donguyen2012@yahoo.com

06/06/2025



 

Comment Addendum to Inspection Report
Establishment Name:  PHO & SUSHI Establishment ID:  3034012820

Date:  06/05/2025  Time In:  11:30 AM  Time Out:  2:52 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Do Nguyen Food Service 04/29/2024 04/29/2029

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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-PF: The following items
were stored soiled in the clean dish area: 6 large white buckets, 8 lids, 1 tongs, 1 plastic pitcher. Food-contact surfaces shall be
clean to sight and touch. VR: A verification visit is required by 6/6/25 to verify compliance. 

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition-P: The following items were without date
marking: 3 containers of fried garlic prepared on 5/31 and a bucket of brisket prepared on 6/1. (A) A food specified in 3-
501.17(A) or (B) shall be discarded if it: (1) Exceeds the temperature and time combination specified in 3-501.17(A), except time
that the product is frozen; (2) Is in a container or package that does not bear a date or day; or
(3) Is inappropriately marked with a date or day that exceeds a temperature and time combination as specified in 3-501.17(A).
CDI: The items were discarded.

39 3-305.11 Food Storage - Preventing Contamination from the Premises -C: Meat is being stored in direct contact with grocery
bags in the walk-in freezer./a roach was observed in a pan of carrots in the grill lowboy. Food shall be protected from
contamination by storing the food: (1) In a clean, dry location; (2) Where it is not exposed to splash, dust, or other
contamination.

43 3-304.12 In-Use Utensils, Between-Use Storage-C: Several pitchers and other containers were stored with their handles in
buckets of sauces in the walk-in cooler. During pauses in food preparation or dispensing, food preparation and dispensing
utensils shall be stored: (A) Except as specified under (B) of this section, in the food with their handles above the top of the food
and the container,

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing-C: Clean dishes were
be stored on soiled shelving in the clean dish area. (A) Except as specified in (D) of this section, cleaned equipment and utensils,
laundered linens, and single-service and single-use articles shall be stored: (1) In a clean, dry location

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: A leak was observed in the 2-door upright cooler at the
condenser/replace torn gaskets in the reach-in refrigeration units/repair detached door panel of the 2-door reach-in
cooler/shelves in the back storage area are beginning to tarnish. Equipment shall be maintained in good repair.

4-501.12 Cutting Surfaces-REPEAT-C: Repair badly damaged cutting board on the make-unit. Surfaces such as cutting blocks
and boards that are subject to scratching and scoring shall be resurfaced if they can no longer be effectively cleaned and
sanitized, or discarded if they are not capable of being resurfaced.

49 4-602.13 Nonfood Contact Surfaces-REPEAT-C: Thorough cleaning is needed to/on the following: container holding condiments,
vent in 2-door upright cooler, reach-in cooler, shelves in the walk-in cooler, lid of ice machine, wok station, gaskets in reach-in
coolers, and outer surfaces of equipment. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to
preclude accumulation of soil residues.

55 6-501.12 Cleaning, Frequency and Restrictions-REPEAT-C: Thorough cleaning is needed to/on the following: floors under
equipment to remove excessive amounts of grease and build-up, floors throughout the facility, all floor drains,walls throughout
the facility, ceiling vents, and ceilings. Physical facilities shall be cleaned as often as necessary to keep them clean.

56 6-303.11 Intensity - Lighting-C: Replace the light bulb to increase lighting in the men's restroom stall. The light intensity shall be:
(B) At least 215 lux (20 foot candles): (3) At a distance of 75 cm (30 inches) above the floor in toilet rooms

Additional Comments
Remove the metal ticket holder from the grease line above the grill to avoid damages and/or a grease fire


