Food Establishment Inspection Report

Score: 95

Establishment Name: VINNIES PIZZERIA ITALIAN RESTAURANT

Establishment ID; 3034012302

Location Address:; 5076 PETERS CREEK PARKWAY

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

34 Forsyth

Date: 36/ 11/ 2018 Status Code: A
TimeIn: 82 : 20 &% Time Out84:30& om

Zip: 27127

Permittee:

County:
A&E HOLDINGS LLC

Total Time: 2 hrs 10 minutes

Category #: IV

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

Water Supply: XIMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 2
No. of Repeat Risk Factor/Intervention Violations: 1

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 illness or injury. and physical objects into foods.
[ v Jour|na[nio] Compliance Status | our oo & [ve][ [w Jour[na[wo] Compliance Status | our [coif r v
Supervision . Safe Food and Water .2653, .2655, .2658
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Employee Health 2652 29| (] Water and ice from approved source [2|[L]fo)) ||
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3 (X0 Proper use of reporting, restriction & exclusion  [3]z3|[01|J|(J|[] Food Temperature Control 2653, 2654
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No bare hand contact with RTE foods or pre- Food Identification 2653
7|\ (O(O(0 [3]|g|o]| | I |
approved alternate procedure properly followed 35||Z ||:|| ‘ |Food properly labeled: original container ‘||@| D|D |D
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37X | O Contamination prevented during food ] ]
10/ X | Food received at proper temperature (2 (o preparation, storage & display
38|X | Personal cleanliness [1]los|fo]f (1))
1|0 Food in good condition, safe & unadulterated (2 [ o | Y ;
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parasite destruction - ) |
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' -
13| X |J | | [ | Food separated & protected (R | O Proper Use of Utensils -2053,.2654
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_ _ ) »2|x|0 Utensils, equipment & linens: properly stored, (o | [
15 0 Proper disposition of returned, previously served, nioliolo dried & handled
- reconditioned, & unsafe food Single-use & single-service articles: properly
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2»|®0O0l0O Time as a public health control: procedures & zinelololio 48X |1 Hot & cold water available; adequate pressure (R { B
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24| 0 ||:| ||Z Pasteurized foods used; prohibited foods not ‘@‘D‘ D‘ [ 51|11 & cleaned 1 I‘O‘ .
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North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_Y/NNIES PIZZERIA ITALIAN RESTAURANT

Location Address: 5076 PETERS CREEK PARKWAY

Establishment [D; 3034012302

Inspection [ ]Re-Inspection

Date: 06/11/2018

City: _WINSTON SALEM State: NC Comment Addendum Attached? [ |  Status Code: A
County: 34 Forsyth Zip: 27127 Water sample taken? [_| Yes No Category #: IV
Wastewater System: X Municipal/Community [] On-Site System Email 1: antoniomari13@aol.com
Water Supply: Municipal/Community [] On-Site System
Permittee: _ASE HOLDINGS LLC Email 2:
Telephone:_(336) 893-7898 Email 3:
| Temperature Observations |
Effective January 1, 2019 Cold Holding will change to 41 degrees
Item Location Temp Item Location Temp ltem Location Temp
5-17-23 Simone Conosciani 000 chicken small unit 48 ham pizza unit 53
pasta walk in 45 eggs large unit 50 bacon pizza unit 56
tomato walk in 42 cheese large unit 55 beef pizza unit 53
cooked walk in 42 cooked onion  large unit 52 cheese pizza unit 52
marinara hot hold 121 ham large unit 57 wings make unit 45
tomato sauce  hot hold 116 salami large unit 60 wings freezer 50
meat sauce hot hold 112 tomato large unit 48 quat-ppm 3 comp 300
tomato small unit 48 turkey large unit 48 chlorine-ppm  machine 100

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.

19  3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P-meat sauce,
tomato sauce and marinara on steam unit measured between 112-121F at the tops of the foods. Foods held hot shall be held
above 135F. CDI-Reheated on stove to above 165F. (Boiling and tested at 180F+ on steam table). Maintain these foods hot by

turning up steam table and stirring frequently.

20  3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P-
REPEAT-The following foods measured above 45F: tomatoes and chicken in small make unit; eggs, cheese, cooked onion, ham,
salami, tomatoes and roasted turkey in large make unit; ham, bacon, beef, and cheese in pizza unit; chicken wings in freezer. All
temperatures in log above. Foods held cold shall be at 45F or less. (41F or less beginning January 1, 2018). CDI-All foods were
placed in shallow portions and placed in freezer. Test food temperatures frequently, do not over fill containers. Maintain all cold

food at 45F or less throughout the day.

31 3-501.15 Cooling Methods - PF-REPEAT-Chicken wings in freezer measured 50F and were packed tight in a large container with a

lid. Cooling shall be accomplished in accordance with the time/temperature criteria specified in 3-501.4 by using the following

methods: placing food in shallow pans, seperating food into smaller or thinner portions, using rapid cooling equipment,
stirring the food in a container placed in an ice water bath, using containers that facilitate heat transfer, using ice as an

ingredient, other effective methods. CDI-Wings spread out in smaller portions and placed in cooler.

Lock
Text

First
Person in Charge (Print & Sign): Massimiliano

First

Regulatory Authority (Print & Sign):Nora

REHS ID: 2664 - Sykes, Nora

Gargani MW
Last
Sykes
U \J
Verification Required Date: ~ /

REHS Contact Phone Number: (336) 703-3161

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section ® Food Protection Program

i DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report
Establishment Name: VINNIES PIZZERIA ITALIAN RESTAURANT Establishment |ID: 3034012302

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. Spell
46  4-501.14 Warewashing Equipment, Cleaning Frequency - C- Drain board of 3 compartment sink heavily soiled. Inside dishwasher
requires additional cleaning. Warewashing equipment shall be cleaned before use, throughout the day as necessary to avoid
recontamination of cleaned utensils and equipment, and at least every 24 hours. Maintain these clean.

52  5-501.115 Maintaining Refuse Areas and Enclosures - C- Refuse area has accumulation of trash and soil under dumpsters and in
corners. these areas shall be maintained clean and free from debris. // 5-501.113 Covering Receptacles - C-Top of dumpster
open due to overfilling. Maintain closed. Management stated theya re contacting company for a larger receptacle. Opts.

North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
g DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report
Establishment Name: VINNIES PIZZERIA ITALIAN RESTAURANT Establishment ID: 3034012302

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. Spel|

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i

g DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: VINNIES PIZZERIA ITALIAN RESTAURANT Establishment ID: 3034012302

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.

i

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report
Establishment Name: VINNIES PIZZERIA ITALIAN RESTAURANT Establishment ID: 3034012302

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. Seell

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i

R DHHS is an equal opportunity employer.
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