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HENRY F SHAFFNER HOUSE
150 SOUTH MARSHALL STREET

WINSTON SALEM
27101 34 Forsyth

HISTORIC INNS OF WINSTON SALEM LLC

Full-Service Restaurant

04/12/2024
10:30 AM 1:15 PM

97

3034012264

X

A

1
3

(336) 777-0052

3

X
X

X
X

X
X

X

X

X

X

X

X
X
X

X

X

X

X

X

X

X

X

X

X
X

X

X

X

X

X

XX

X

X

X

X
X

X

X
X
X
X

X
X

X
X

X

X

X
X
X
X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

II



 
 

Grits/hot hold

HENRY F SHAFFNER HOUSE

150 SOUTH MARSHALL STREET
WINSTON SALEM NC

34 Forsyth 27101
X
x

HISTORIC INNS OF WINSTON SALEM LLC

(336) 777-0052

3034012264

X
A

04/12/2024

II

160

Kelli Elliot

Joseph Chrobak

2450 - Chrobak, Joseph

(336) 703-2618

X

sausage/hot hold 139

pork/reach in 41

ham/reach in 41

chicken/reach in 40

salmon/reach in 40

tomato/make unit 40

hot water/three comp sink 118

chicken fried/final cook 170

chicken pan fried (GF)/final cook 188

shrimp/final cook 160

ambient/milk cooler 37

bfalls@sgroupadmin.com

Kellielliott@rocketmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  HENRY F SHAFFNER HOUSE Establishment ID:  3034012264

Date:  04/12/2024  Time In:  10:30 AM  Time Out:  1:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Kelli Elliott 20856912 Food Service 07/28/2021 07/28/2026

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 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) One hand washing sink in ware washing room was filled
with cleaning supplies and raid spray. One employee observed washing a hard boiled egg in a hand washing sink. A hand
washing sink shall be maintained so it is accessible at all times for employees use and may not be used for purposes other than
handwashing. CDI: Hand washing sink emptied of supplies and staff instructed on use restrictions of hand washing sinks.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Repeat: two small metal
containers found with sticker residue present on clean dish shelf. Equipment food contact surfaces and utensils shall be clean to
sight and touch. CDI Staff removed stickers and cleaned containers. // 4-501.114 Manual and Mechanical Warewashing
Equipment, Chemical Sanitization - Temperature, pH, Concentration and Hardness (P) Three compartment sink quat sanitizer
and dish machine chlorine sanitizer both read at 0 ppm concentration on test strips for respective chemicals. Bottles for both
quat sanitizer and chlorine sanitizer were empty. Chlorine solution shall have a concentration between 50 - 100 ppm, Quaternary
ammonium compound solution shall have a concentration specified by manufacturers use (150 - 400ppm). CDI: New bottles of
sanitizer were installed on dish machine and three compartment sink producing 50 ppm chlorine solution and 200ppm quat
solution. Have staff members regularly test sanitizer strength with test strips to verify correct concentrations.

28 7-202.12 Conditions of Use (P) One spray can of Raid flying insect spray stored in hand washing sink in dish washing room and
is labeled "For Residential Use Only". Poisonous or toxic materials shall be used according to law, code, and manufacturers use
directions included in labeling, and, for a pesticide, manufacturers label instructions that state use is allowed in a food
establishment. CDI: Can removed from establishment.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C) Two small plastic containers in dry storage with
powder ingredients without labels. Except for containers holding food that can be readily and unmistakably recognized such as
dry pasta, working containers holding food or food ingredients that are removed from their original packaging for use in the food
establishment shall be identified with the common name of the food. Add labels to containers.

48 4-501.14 Warewashing Equipment, Cleaning Frequency (C) Door frame of dish machine has heavy dark soil build up.
Warewashing equipment shall be cleaned before use, throughout the day as needed to prevent recontamination and that
equipment performs its intended function, and when used, at least every 24 hours. Clean the door frame of the dish machine.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Repeat: Cleaning needed under equipment such as prep sinks and coffee
station to remove soil and debris. Physical facilities shall be cleaned as often as necessary to keep them clean. Clean the floors.
// 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Repeat: Repair needed on top of door
frame between coffee station and kitchen with paint peeling and chipping. Establishment continuing to work on repairs to walls in
refrigerator room that were damaged from previous fire. Physical facilities shall be maintained in good repair.

Additional Comments
Establishment has a Cook Rite Flat top grill to be installed where charbroiler is currently installed. 
One three door cooler is no currently being used due to issues with breaker - cooler currently empty and not in use. 

Establishment planning an additional menu - Please send copy of menu to Joseph Chrobak at Chrobajb@forsyth.cc for review prior to
printing. 

Establishment PIC stated going forward the restaurant will be closed to the public Mondays - Thursdays. Only operating for the Bed &
Breakfast Guests.


