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chili/hot holding

SONIC #83171

2005 SILAS CREEK PKWY
WINSTON SALEM NC

34 Forsyth 27103
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3034012867
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II

158

Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3132

X

hot dog /hot holding 162

ckn tender/hot holding 166

corn dog /reach in 1 34

ambient /reach in 1 33

cheese /make unit 1 37

ambient /make unit 1 36

tomatoes /make unit 2 38

lettuce /make unit 2 39

hot water /front three comp 121

hot water /back three comp sink 124

quat sani/ sanitizer bucket 300

quat sani /three comp sink 300

sonic3171@inspirepartners.net

KBPLicensing@kbpBrands.com



 

Comment Addendum to Inspection Report
Establishment Name:  SONIC #83171 Establishment ID:  3034012867

Date:  05/28/2025  Time In:  2:00 PM  Time Out:  3:55 PM

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.

39 3-305.11 Food Storage - Preventing Contamination from the Premises- Multiple items including but not limited to: onion rings,
mozz sticks, fries etc. were stored uncovered in reach in freezer on make line. Store food in a clean, dry location, not exposed to
contamination. Keep at least 6 inches above the floor.

49 4-602.13 Nonfood Contact Surfaces- Additional cleaning in the following areas: all cooler floors and all gaskets. Walk in freezer
floor. Non-food contact surfaces of equipment shall be cleaned at frequency to prevent accumulation of soil residue.

55 6-201.11 Floors, Walls and Ceilings - Cleanability- Repair/ replace missing baseboard along three comp sink and back
handwashing sink walls. Repair wall and sink that is loose on front handwashing sink. Establishment must provide floors, floor
coverings, walls, wall coverings, and ceilings that are designed, constructed and installed so they are smooth and easily
cleanable. Antislip floor coverings may be used for safety reasons.

56 6-202.12 Heating, Ventilation, Air Conditioning System Vents- Additional cleaning required along lights and vents throughout
facility accumulating dust. Heating, ventilating, and air conditioning systems shall be designed and installed so that make-up air
intake and exhaust vents do not cause contamination of food, food-contact surfaces, equipment, or utensils.


