Food Establishment Inspection Report

Score: 97.5

Establishment Name: VINCENZO'S

Establishment |D: 3034010477

Location Address: 3449 ROBINHOOD ROAD

Inspection [_]Re-Inspection

City: WINSTON-SALEM
Z|p 27106 County: 34 Forsyth

State: NC

Date:07/20/2021 Status Code: A
Time In:12:00 PM Time Out: 2:40 PM

Permittee: VINCENT PATELLA

Total Time: 2 hrs 40 min

Telephone: (336) 765-3176

Category #: IV

Wastewater System: [X]Municipal/Community [ ]On-Site System

Water Supply: [X]Municipal/Community [ ]On-Site Supply

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 2
No. of Repeat Risk Factor/Intervention Violations: 0

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne iliness or injury. and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: VINCENZO'S
Location Address: 3449 ROBINHOOD ROAD

Establishment I1D; 3034010477

X]Inspection [ |Re-Inspection Date: 07/20/2021

City: WINSTON-SALEM
County: 34 Forsyth

State:NC Comment Addendum Attached? Status Code: A

Zip: 27106 Water sample taken? [_] Yes No Category # IV

Wastewater System: X] Municipal/Community [] On-Site System

Email 1:james.patella@allentate.com

Water Supply: [ Municipal/Community [] On-Site System

Permittee: VINCENT PATELLA Email 2:

Telephone: (336) 765-3176 Email 3:
| Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less
Item Location Temp Item Location Temp Item Location Temp
meat sauce steam table 179.0
minestrone 1 door cooler 41.0
lasagna walk-in cooler 39.0
cut romaine lettuce 1 dr. Arctic Air 40.0
sausage pizza prep cooler (top) 38.0
turkey pizza prep cooler (base) 42.0
quat sani spray bottle (ppm) 300.0
quat sani towel bucket (ppm) 300.0
hot water prep sink 129.0
final rinse dish machine 170.0
ServSafe Andrea Brothers 8/5/24 0.0
First Last
Person in Charge (Print & Sign): Vincent Patella \]M J}ﬁﬂj&
First Last
Regulatory Authority (Print & Sign): Aubrie Welch M \%‘(,ad,\ AT
REHS ID: 2519 - Welch, Aubrie Verification Required Date:
REHS Contact Phone Number: (336) 703-3131
é*& North Carolina Department of Health & Hum.;:Se:vit;es DHH?‘E gEEI:(;Lg{ :;&I)lr?tlzlrleiﬂt:mpl.c Ee?‘vironmental Health Section # Food Protection Program A
gelof ood Establishment Inspection Report, 3/2013



Comment Addendum to Food Establishment Inspection Report

Establishment Name: VINCENZO'S Establishment ID: 3034010477

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.

12

14

42

45

47

53

3-203.12 Shellstock, Maintaining Identification - PF Bagged portions of clams in 1-door freezer - clams were purchased live, shellstock tag was not
retained. Shellstock tags or labels shall remain attached to the container in which the shellstock are received until the container is empty. The date
when the last shellstock from the container is sold or served shall be recorded on the label, tag must then be retained for 90 calendar days. CDI -
discussion about tags, clams were voluntarily discarded; establishment does not typically purchase live shellstock.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P 8 plates, 4 salad bowls, 2 wine glasses with food
debris. Food contact surfaces shall be clean to sight and touch. CDI - placed at dish machine for -re-cleaning.

4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C Pot rack hanging from ceiling above
ice machine that stores cleaned pots and pans has dust accumulation. Ladles hanging from pot rack in contact with front of ice machine. Cleaned
equipment and utensils shall be stored in a clean, dry location where they are not exposed to splash, dust, or other contamination.

4-205.10 Food Equipment, Certification and Classification - C Plastic container being used as scoop for flour. Food equipment shall be used in
accordance with the manufacturer's intended use. Scoops for dry goods need to have handles; the handle must be kept out of the food product.
Repair taped area on walk-in cooler door at latch (Note: equipment concerns documented on last inspection have been corrected, part on order for
walk-in cooler door).

4-602.13 Nonfood Contact Surfaces - C Thorough, detail cleaning is needed throughout the kitchen, including but not limited to: inside coolers and
freezers, including bases, shelving, gaskets. Shelf over steam table holding spices. Fan guards and evaporator box in walk-in cooler - dust
accumulation. Sides and base of fryer - grease accumulation. Metal platform under cooking equipment, esp. around table legs. Shelves in kitchen,
esp. corners with food debris/crumbs, such as where croutons are stored. Rubber piece on pre-spray - this was removed during inspection. Remove
duct tape from right leg of dish machine to facilitate cleaning. Clean upstairs storage area. Nonfood contact surfaces of equipment shall be cleaned
at a frequency necessary to preclude accumulation of soil residues. REPEAT.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C Old building does not meet current standards, esp. the upstairs
storage area. Floor damaged in areas, such as by oven. Ceiling is sagging above dish machine. Physical facilities shall be maintained in good repair.
REPEAT.

6-501.12 Cleaning, Frequency and Restrictions - C Cleaning is needed for walls and floor, such as tile wall behind steam table, esp. around
conduits; wall behind pizza prep cooler (food splash), floor in corner to right of dish machine. Dust present on ceiling vents, esp. at vent near steam
table and vent at pizza prep area.Physical facilities shall be cleaned as often as necessary to keep them clean. REPEAT.

6-202.11 Light Bulbs, Protective Shielding - C 3 light fixtures in kitchen with cracked shields. Light bulbs shall be shielded, coated, or otherwise
shatter-resistant in areas where there is exposed food; clean equipment, utensils, and linens; or unwrapped single-use articles.

GENERAL COMMENTS:
Unused paperboard pizza boxes in upstairs storage area are unwrapped and dusty and need to be disposed of. Please work on organizing upstairs
area - remove unused items and store everything above the floor to facilitate cleaning.



