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BROOKDALE WINSTON-SALEM
275 S PEACEHAVEN RD

WINSTON SALEM
27104 34 Forsyth

BROOKDALE SENIOR LIVING

Full-Service Restaurant

06/13/2025
9:00 AM 12:10 PM
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Collards/reheat for frozen

BROOKDALE WINSTON-SALEM

275 S PEACEHAVEN RD
WINSTON SALEM NC

34 Forsyth 27104
X
x

BROOKDALE SENIOR LIVING

(336) 659-7797

3034160010

X
A

06/13/2025

IV

204.0

Christina Triplett

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Vegetable Boodle Soup/upright cooler 41.0

Salad/upright cooler 39.0

Pot Pie/upright cooler 36.0

Baked Penne /upright cooler 41.0

Cooked Ham/upright cooler 41.0

Hot Water/dish machine 174.0

Hot Water/3-compartment sink 140.0

Quat Sani/3-compartment sink 300.0

ballen22@brookdale.com



 

Comment Addendum to Inspection Report
Establishment Name:  BROOKDALE WINSTON-SALEM Establishment ID:  3034160010

Date:  06/13/2025  Time In:  9:00 AM  Time Out:  12:10 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Christina Triplett Food Service 02/10/2021 02/10/2026

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.

8 2-301.14 When to Wash-P: The PIC was observed on several occasions contacting hair and drinking out of a cup, and donned
gloves before washing hands. Food employees shall clean their hands and exposed portions of their arms as specified under §
2-301.12 immediately before engaging in food preparation including working with exposed food, clean equipment and utensils,
and unwrapped single-service and single-use article and: (A) After touching bare human body parts other than clean hands and
clean, exposed portions of arms; (H) Before donning gloves to initiate a task that involves working with food. CDI: Education was
given and the PIC washed hands using the proper handwashing method.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition-P: The following items surpassed the 7-day
datemarking requirement: hamburger steak (6/4) and beefaroni (6/2)./ The following items were without date: boiled eggs opened
on 6/10, bologna, and deli ham. (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; P (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 PIC discarded all items.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing-C: Muffin and sheet
pans were stored in a cabinet soiled with food debris and dust. (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

49 4-602.13 Nonfood Contact Surfaces-REPEAT-C: Cleaning is needed to/on the following: base of cooler and freezer, steamer,
shelves in the dry storage area, outer surfaces of the dish machine, and on the outer surfaces of all 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: Cleaning is needed to/on floors and walls throughout the facility.
Physical facilites shall be cleaned as often as necessary to keep them clean.


