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6TH AND VINE WINE BAR AND CAFE
209 W 6TH STREET

WINSTON SALEM
27101 34 Forsyth

ZIN'S, INC.

Full-Service Restaurant
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6TH AND VINE WINE BAR AND CAFE

209 W 6TH STREET
WINSTON SALEM NC
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reheat 167 hot water dishmachine 159

Angela Farrinton

Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3382

X

heavy cream sautee station 41 ServSafe Angela F. 11/8/23 00

goat balls sautee station 40

lettuce sautee station 40

mushrooms sautee station 40

crab dip reach in cooler 39

noodles reach in cooler 41

veg. mix reach in cooler 41

ham pizza station 41

mozz cheese pizza station 40

mushrooms pizza station 40

feta cheese walk in cooler 40

salmon walk in cooler 40

chiorizo walk in cooler 41

ambient walk in cooler 40

lettuce salad station 40

tomatoes salad station 40

hot water three comp sink 121

quat sani buceket (remade) 300

quat sani three comp sink 300

sixthandvine@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  6TH AND VINE WINE BAR AND CAFE Establishment ID:  3034011657

Date:  09/23/2022  Time In:  9:50 AM  Time Out:  12:15 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.

13 3-101.11 Safe, Unadulterated and Honestly Presented (P)- Two dented cans stored with dry goods in outside area. Food shall be
safe, unadulterated and honestly presented. CDI- Both cans were removed.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P)- One sanitizer bucket read 0ppm. High temp dishmachine measured 155F. Sanitizers and dishmachines shall be
maintained at proper concentrations and at proper temperatures. CDI-Sanitizer was remade and measured 300ppm.
Maintenance request was placed for dishmachine, three comp sink will be used for sanitization until dishmachine reaches proper
temperature.// 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf)- Approximately 6
saucers deemed clean were visibly soiled. Equipment food contact surfaces and utensils shall be clean to sight and touch. CDI-
all items were sent to be rewashed.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P)- One container of goat cheese balls had a
discard date of 9/17. Food shall be discarded if it exceeds the time/ temperature combination. CDI- PIC voluntarily discarded
food.

47 4-501.11 Good Repair and Proper Adjustment - Equipment- REPEAT- Repair/ replace all rusted racks throughout facility.
Recaulk handwashing sink near dishmachine back to wall. Recaulk escutcheon plate back to front handwashing sink. Repair bar
handwashing sink where caulking is required and wood surface is in poor repair. Repair large dents in salad station make unit.
Equipment shall be in good repair and proper adjustment.//4-501.12 Cutting Surfaces- replace cutting boards on pizza station
that is stained due to deep cuts. Surfaces such as cutting blocks and boards that are subject to scratching and scoring shall be
resurfaced if they can no longer be effectively cleaned and sanitized, or discarded if they are not capable of being resurfaced.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils- REPEAT- Additional cleaning
required on salad unit gasket and hinges of make units. Nonfood-contact surfaces shall be free of dust, dirt, food residue, and
debris. 

55 6-501.12 Cleaning, Frequency and Restrictions REPEAT- Clean floor underneath all cooking equipment, and underneath ice
machine and upright cooler. Additional wall cleaning required. All physical facilities shall be maintained in good repair and shall
be cleaned as often as necessary to keep them clean and by methods that prevent contamination of food products.//6-201.11
Floors, Walls and Ceilings - Cleanability- Repair holes in walls near three compartment sink. Monitor grout throughout facility
(especially in bar area) where it is beginning to deteriorate.

Additional Comments
Hollandaise sauce for brunch currently held on TPHC.


