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MAGNOLIA BISTRO
5790 UNIVERSITY PARKWAY

WINSTON SALEM
27106 34 Forsyth
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Full-Service Restaurant
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potatoes/buffet line

MAGNOLIA BISTRO

5790 UNIVERSITY PARKWAY
WINSTON SALEM NC
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LaTonya Moss

Leslie Easter

1908 - Easter, Leslie

(336) 703-3138
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oatmeal/buffet line 165

grits/buffet line 163

eggs/buffet line 207

honeydew/cold line 39

old grits/hot box (not turne on) 74

honeydew/walk in cooler 39

hot water/3-comp sink 129

quat ppm/wiping bucket 150

chlorine ppm/dish machine 50

adele.martin@HILTON.COM



 

Comment Addendum to Inspection Report
Establishment Name:  MAGNOLIA BISTRO Establishment ID:  3034012855

Date:  05/01/2024  Time In:  8:00 AM  Time Out:  10:55 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Takara Smith Food Service 05/20/2023 05/20/2028

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.

1 2-103.11 (A) - (P) Person-In-Charge Duties (Pf). No sign advising customers to obtain new tableware upon return trips to buffet.
This is a duty of the PIC. CDI - PIC made sign and is now posted at buffet.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) Raw shell eggs stored over turkey
lunch meat in reach in unit on prep line. Store ready to eat foods over raw animal products. Foods shall be stored according to
their final cook temps. CDI - Food storage order corrected during inspection.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf). Whisk and approximately 4-5
bowls/plates soiled but stored with clean utensils. Food contact surfaces shall be clean to sight and touch. CDI- items taken to
warewashing to be cleaned further.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P). Repeat. Grits from a previous day's
service were left in the hot holding box; grits were 74F. Ensure all potentially hazardous TCS food is being held at 135F or above
if being held hot. CDI-items discarded.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) Honeydew date marked 4/23-4/30; this is
actually 8 days. Day of preparation is Day 1, then add 6 more. Honeydew should have been discarded at the end of 4/29.
Discard the food requiring date labels once time/temperature window has expired, if it is not been labeled, or if the label is
incorrect. CDI - all honeydew discarded.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Repeat. Walk in freezer door has been repaired/replaced, but
there is still small amount of ice build up on door and floor. Gaskets on the walk-in cooler and up right reach-in are broken.
Equipment shall be kept in good repair. 

4-502.11 (A) and (C) Good Repair and Calibration-Utensils and Temperature and Pressure Measuring Devices (C). One of the
service pans on buffet is missing a center fitting in the glass. This fitting helps keep the warm air in the pan. Replace fitting.
Utensils shall be maintained in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C). Detailed cleaning needed
on base of coffee makers, inside drawers in service area, inside steam wells (not currently used). Non food contact surfaces of
equipment shall be kept free of accumulation of dust, dirt, food residue, and other debris.

51 5-205.15 (B) Maintained in good repair. Repeat. Leak at hot water valve on sink at the steam table, leak at cold water valve at 2-
comp sink. Plumbing shall be kept in good repair.

56 6-303.11 Intensity - Lighting (C). Four lights out in corner of kitchen over prep sink; during evening hours light would not meet
intensity. Lighting low over grill, fryer, and flat top area; 24-36 fc observed; lighting shall be 50 fc where employees are working
with food. Catering storage room lighting low in 1/2 the room where one light is out (16 fc); lighting shall be 20 fc in this area.


