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CHICK-FIL-A #00159
3320 SILAS CREEK PARKWAY, SUITE FC7

WINSTON SALEM
27103 34 Forsyth

CHICK FIL A, INC.

Fast Food Restaurant
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spicy fried chicken/final cook

CHICK-FIL-A #00159

3320 SILAS CREEK PARKWAY, SUITE FC7
WINSTON SALEM NC

34 Forsyth 27103
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CHICK FIL A, INC.

(336) 760-9412

3034020852
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A

06/12/2025

III

184 cut lettuce/salad make unit top 39

Trey Strickland

Chad Lawson

3391 - Lawson, Chad

(336) 703-3156

X

macaroni and cheese/commercial reheat for
hot holding 169 cheese/"" 39

kale salads/front line salad reach-in cooler 40 roasted corn/"" 40

ambient/front line drink reach-in cooler 37.8 market salad/walk-in cooler 41
milkshake mix/front line milkshake reach-in
cooler 41 sliced tomatoes/walk-in cooler 40

fries/plant food final cook for hot holding 201
Ecolab vegetable wash (mL/L)/vegetable
prep sink 7.81

fries (holding)/fry hot basket 149 Cobb salad/2-door salad lowboy 40

grilled chicken (holding)/Merco upper hot unit148 quat sanitizer (ppm)/3-comp sink 400
grilled nuggets (holding)/Merco hot unit at 2-
door cooler 174 hot water/3-comp sink 124

macaroni and cheese (holding)/"" 158 final rinse/dish machine 168.1

macaroni and cheese (holding)/Toastmaster 148

sliced tomatoes/Randell cold unit 40

cut lettuce/"" 41

sliced cheese/"" 40

milk wash/raw chicken breading station 40

chicken (between packages)/thaw cooler #1 41

chicken (between packages)/thaw cooler #2 41

boiled eggs/salad make unit bottom 40

cut lettuce/"" 40

cheese/"" 41

00159@chick-fil-a.com

katrina.jones@cfacorp.com



 

Comment Addendum to Inspection Report
Establishment Name:  CHICK-FIL-A #00159 Establishment ID:  3034020852

Date:  06/12/2025  Time In:  2:40 PM  Time Out:  4:55 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Alexis Islas 21096781 Food Service 10/03/2021 10/03/2026

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.

10 5-202.12 Handwashing Sinks, Installation (C): Handwashing sink in upstairs employee restroom measured 77 F. A handwashing
sink shall be equipped to provide water at a temperature of at least 100 F through a mixing valve or combination faucet.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) (REPEAT): Multiple stacks of
large metal pans stored with cleaned utensils next to raw chicken breading station were soiled with food residue. Equipment
food-contact surfaces and utensils shall be clean to sight and touch. CDI: Items moved to warewashing area for cleaning.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) (REPEAT): Cleaning
needed at shelving inside thawing reach-in cooler at back wall and at clean utensil shelving next to raw chicken breading station.
Cleaning also needed inside gaskets of door at milkshake reach-in cooler behind front counter. Nonfood-contact surfaces of
equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C): In upstairs employee restroom: repair or
replace cracked floor tiles and seal small drilled holes in wall. Physical facilities shall be maintained in good repair.

6-501.12 Cleaning, Frequency and Restrictions (C): Wall cleaning needed above and below 3-compartment sink and vegetable
prep sink. Physical facilities shall be cleaned as often as necessary to keep them clean.


