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rice /final cook

OUTTA D KITCHN

500 AKRON DR
WINSTON SALEM NC

34 Forsyth 27105
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OUTTA D KITCHEN LLC

(336) 422-9770
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05/06/2025

III

209

Dwayne Williams

Shannon Craver

2848 - Craver, Shannon

(743) 236-0012

X

chicken /hot hold cabinet 151

curry goat /hot hold cabinet 152

oxtail/hot hold cabinet 145

quarter chicken /hot hold cabinet 145

beans + rice /rice cooker 150

white rice /rice cooker 160

beef patties /hot hold display 164

shredded cheese /reach in cooler 41

macaroni/reach in cooler 37

cabbage /reach in cooler 41

hot water /3 comp sink 153

bleach sanitizer/3 comp sink - ppm 200

outtadkitchen@gmail.com

dwaynewill11@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  OUTTA D KITCHN Establishment ID:  3034020907

Date:  05/06/2025  Time In:  10:50 AM  Time Out:  12:40 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Dwayne Williams Food Service 02/08/2023 02/08/2028

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 turned off faucet with bare hands. 
**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 and:
(A) after touching bare human body parts other than clean hands and clean, exposed portions of arms; (B) after using the toilet
room; (C) after caring for or handling service animals; (D) after coughing, sneezing, using a handkerchief or disposable tissue,
using tobacco, eating, or drinking; (E) after handling soiled equipment or utensils; (F) during food preparation, as often as
necessary to remove soil and contamination and to prevent cross contamination when changing tasks; (G) when switching
between working with raw food and working with ready to eat food; (H) before donning gloves to initiate a task that involves
working with food; and (I) after engaging in other activities that contaminate the hands. 
CDI: Hand were rewashed.

10 6-301.12 Hand Drying Provision (Pf). The paper towel dispenser was not working at the back handwashing sink. 
**Each handwashing sink or group of adjacent handwashing sinks shall be provided with: (A) individual, disposable towels; (B) a
continuous towel system that supplies the user with a clean towel. 
CDI: the batteries were replaced and it now properly dispenses paper towels.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf). Macaroni from 5/5 was not dated. 
**(A) Refrigerated, ready-to-eat, time/temperature control for safety food prepared and held in a food establishment for more
than 24 hour shall be clearly marked to indicate the date or day by which the food shall be consumed on the premises, sold, or
discarded when held at a temperature of 41F or less for a maximum of 7 days. The day of preparation shall be counted as Day
1. 
CDI: the macaroni was dated.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C). A small container of sugar near the cook line was
unlabeled. 
**Working containers holding food or food ingredients that are removed from their original packaged for use in the food
establishment, such as cooking oils, flour, herbs, potato flakes, salt, spices, and sugar shall be identified with the common name
of the food.

40 2-402.11 Effectiveness - Hair Restraints (C). Employee without hair restraints. 
**(A) Food employees shall wear hair restraints such as hats, hair coverings or nets, beard restraints, and clothing that covers
body hair, that are designed and worn to effectively keep their hair from contacting exposed food; clean equipment, utensils, and
linens; and unwrapped single service and single use articles.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)(Repeat). Remove ice buildup from the shelves in the white
upright freezers. Support legs of prep sinks. 
(A) Equipment shall be maintained in a state of repair and condition

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C). The inside of all freezers
need cleaning. 
**Nonfood-contact surfaces shall be free of dust, dirt, food residue, and debris.

51 5-205.15 (B) System Maintained in Good Repair (C). The water was cut off at the back handwashing sink. 
**A plumbing system shall be: (B) maintained in good repair.


