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VINCENZO'S
3449 ROBINHOOD ROAD

WINSTON-SALEM
27106 34 Forsyth

VINCENT PATELLA

Full-Service Restaurant
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Servsafe - 8/5/2024

VINCENZO'S

3449 ROBINHOOD ROAD
WINSTON-SALEM NC

34 Forsyth 27106
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VINCENT PATELLA

(336) 765-3176
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Andrea Brothers 00

Vincent Patella

Travis Addis

3095 - Addis, Travis

X

hot water prep sink 127

qt sanitizer (ppm) sanitizer bucket 200

qt sanitizer (ppm) spray bottle 200

breaded chicken final cook 187

fried eggplant active cooling @2:25 57

fried eggplant active cooling @3:15 44

italian sausage pizza prep unit (top) 40

ground beef pizza prep unit (top) 41

american cheese pizza prep unit reach in 39

ground pork walk-in cooler 40

minestrone walk-in cooler 41

lasagna walk-in cooler 39

marinara steam table 193
hot water
sanitization dish machine 160

james.patella@allentate.com



 

Comment Addendum to Inspection Report
Establishment Name:  VINCENZO'S Establishment ID:  3034010477

Date:  05/11/2022  Time In:  1:55 PM  Time Out:  4:50 PM

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.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P) Employee
health policy does not include salmonella non-typhoidal as a reportable illness. A food employee shall report to the person in
charge (PIC) if they have any of the "big 6" reportable illnesses; norovirus, hepatitis A, shigella spp., shiga-toxin producing E.
Coli, salmonella typhi, or salmonella non-typhoidal. CDI: Education and a new employee health policy were provided.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) Establishment does not have a written procedure and kit for the clean-up
of vomiting and diarrheal events. A food establishment shall have a written procedure for employees to follow when responding
to vomiting and diarrheal events that involve the discharge of vomitus or fecal matter onto surfaces in the food establishment.
The procedure shall address the specific actions employees must take to minimize the spread of contamination and exposure to
employees, consumers, food, and surfaces to vomitus or fecal matter. CDI: Education and a written procedure were provided to
the person in charge.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Additional cleaning is needed on
the soda dispenser nozzles to remove accumulated syrup residue. Repeat code violation, but in another area than previously
reported- operator has made marked improvement in cleaning/sanitizing/storing dishware since last inspection. CDI: soda
nozzles were removed and placed for washing in dishwashing area.

28 7-102.11 Common Name - Working Containers (Pf) Spray bottle of sanitizer was not labeled. Working containers used for
storing poisonous or toxic materials such as cleaners and sanitizers taken from bulk supplies shall be clearly and individually
identified with the common name of the material. CDI: Bottle was labeled as sanitizer.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Handle on stand up freezer by pizza prep area is cracked and
needs repair/replacement so that it is smooth and cleanable. Equipment shall be maintained in a state of good repair.

48 4-302.13 Temperature Measuring Devices, Manual Warewashing (B) (Pf) The establishment does not have an irreversible
registering temperature indicator. In hot water mechanical warewashing operations, an irreversible registering temperature
indicator shall be provided and readily accessible for measuring the utensil surface temperature. CDI: Education was provided
concerning new requirements per 2017 NC Food Code.

49 4-602.13 Nonfood Contact Surfaces (C) Repeat. Additional cleaning is needed on equipment throughout establishment, including
but not limited to: inside bases of cooling/freezing units, hood vents above cook top in pizza prep area, casters of all cooking
equipment to remove accumulation of food and soil residues. Establishment has made significant improvement in overall
cleaning since last inspection including shelving units and the upstairs storage area. Nonfood-contact surfaces of equipment
shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Repeat. Repair is needed in the following
areas; damaged flooring under oven, damaged cove base in mop sink, sagging ceiling over dish machine, sagging ceiling in
upstairs storage area, replace corner stripping at mop sink entrance, caulk or seal area around electrical outlet that is hanging
from kitchen ceiling. Physical facilities shall be maintained in good repair. 
6-501.12 Cleaning, Frequency and Restrictions (C) Repeat. Cleaning is needed for walls and floor, including tile wall behind
steam table and oven, walls in prep areas where food splash is present. Dust on ceiling vents. Physical facilities shall be cleaned
as often as necessary to keep them clean.


