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RJ REYNOLDS PLAZA
401 N MAIN ST

WINSTON SALEM
27101 34 Forsyth

RJ REYNOLDS TOBACCO
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RJ REYNOLDS PLAZA

401 N MAIN ST
WINSTON SALEM NC
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three compartment sink main
kitchen 145 pepperjack cheese sandwich make unit 40

Jason Colunio

Craig Bethel

1766 - Bethel, Craig

(336) 703-3143

X

quat sanitizer
three compartment sink in
ppm 200 chicken final cook temp 189

vegetable wash vegetable prep sink in pH 3.5 hamburger final cook temp 170

gravy cooling @ 10:00 am 118 chicken low boy 36

gravy cooling @ 10:20 am 68 hamburger low boy 34

chicken walk-in cooler 40 air temp pull unit 33

salmon walk-in cooler 40

zuccini walk-in cooler 40

sausage walk-in cooler 33

butter walkin cooler 38

air temp walk-in cooler 36

salads grab and go 43

milk grab and go 39
beef and barley
soup hot holding 187

sliced tomatoes sandwich make unit 39

shredded lettuce sandwich make unit 40

sliced tomatoes sandwich make unit 39

ham sandwich make unit 40

turkey sandwich make unit 41

shredded cheese sandwich make unit 39

reinham@rjrt.com



 

Comment Addendum to Inspection Report
Establishment Name:  RJ REYNOLDS PLAZA Establishment ID:  3034010361

Date:  03/21/2023  Time In:  9:40 AM  Time Out:  1:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Jason Colunio 23220934 Food Service 06/20/2022 06/20/2028
Krysten Wall Food Service 12/04/2018 12/04/2023

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 6-301.11 Handwashing Cleanser, Availability (Pf)
Majority of the soap dispensers were out of soap. 
Each handwashing sink or group of 2 adjacent handwashing sinks shall be provided with a supply of hand cleaning liquid,
powder, or bar soap.Pf
CDI - Soap dispensers were replenished. 

41 3-304.14 Wiping Cloths, Use Limitations (C)(0pts)
Wiping cloths in a soapy water bucket. 
(B) Cloths in-use for wiping counters and other EQUIPMENT surfaces shall be: 
(1) Held between uses in a chemical sanitizer solution at a concentration specified under § 4-501.114;

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C)
Additional cleaning needed on the shelving units downstairs in the dry storage area. 
(C) Non-Food Contact Surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

51 5-205.15 System Maintained in Good Repair
Water is leaking from pipe under prep sink opposite side of the meat slicer. 
Faucet leaking at the handwash sink downstairs in the wash room. 
(B) Maintain plumbing systems in good repair.


