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WEST END CAFE

926 W 4TH ST
WINSTON SALEM NC
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Geoffrey Webster 00 sliced tomatoes 2-door upright cooler 40

Justin Vernon

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink 129 roast beef sandwich make unit (top) 41
dish detergent
solution 3-comp sink (wash basin) 122 corned beef sandwich make unit (top) 40

final rinse dishmachine 171 sliced ham sandwich make unit (top) 40

Cl sanitizer (ppm) 3-comp sink 100 sliced turkey sandwich make unit (top) 39

chicken breast final cook 182 chicken salad sandwich make unit (top) 41

boiled eggs salad make unit (top) 40 tuna salad sandwich make unit (top) 40

sliced tomatoes salad make unit (top) 39 feta cheese sandwich make unit (reach-in) 40

diced ham salad make unit (top) 40 sliced pepper jack
cheese sanwich make unit (reach-in) 41

diced turkey salad make unit (top) 38 crab mix saute make unit (top) 40

shredded cheese salad make unit (top) 41 roasted potatoes saute make unit (top) 40

tuna salad salad make unit (reach-in) 38 gyro meat chef drawer 39

chicken salad salad make unit (reach-in) 38 hotdog chef drawer 38

curry chicken salad salad make unit (reach-in) 39 veggie burger patty chef drawer 39

coleslaw expo make unit (top) 40 ham/bean soup soup cooker 180

pasta saad expo make unit (top) 40 coleslaw walk-in cooler 39

macaroni salad expo make unit (top) 39 pasta salad walk-in cooler 40

pasta salad expo make unit (reach-in) 39 shredded cheese walk-in cooler 40

sliced ham 2-door upright cooler 41

sliced turkey 2-door upright cooler 40

westendcafe@triad.rr.com



 

Comment Addendum to Inspection Report
Establishment Name:  WEST END CAFE Establishment ID:  3034011022

Date:  12/02/2022  Time In:  1:50 PM  Time Out:  3:50 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.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (C) Microbial growth is present on the splash shield of ice
machine in dish area. Surfaces of utensils and equipment contacting food that is not time/temperature control for safety food
shall be cleaned: in equipment such as ice bins and beverage dispensing nozzles and enclosed components of equipment such
as ice makers, cooking oil storage tanks and distribution lines, beverage and syrup dispensing lines or tubes, coffee bean
grinders, and water vending equipment at a frequency necessary to preclude accumulation of soil or mold. (0 pts)

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) REPEAT with improvement. Multiple
items in top portion of salad, expo, saute, and grill make units were not date marked at the beginning of inspection. Upon inquiry,
it was discovered the labels for date marking are written on cling wrap over the top of the container - which is removed when
items are stocked in for service - effectively removing the date mark. Suggest date marking the container for these items so that
expiration dates for discarding TCS foods after 7 days can be easily followed by all employees at all times. Refrigerated, ready-
to-eat, time/temperature control for safety food prepared and held in a food establishment for more than 24 hours shall be clearly
marked to indicate the date or day by which the food shall be consumed on the premises, sold, or discarded when held at a
temperature of 41F or less for a maximum of 7 days. The day of preparation shall be counted as Day 1. CDI: Education
provided, items were date marked with original date of prep. (0 pts)

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Replace microwave with rusted interior above saute make unit.
Equipment shall be maintained in a state of repair and condition. (0 pts)

48 4-501.14 Warewashing Equipment, Cleaning Frequency (C) Additional cleaning is needed on top and inside of sliding doors of
dishmachine to remove accumulated residues. A warewashing machine; the compartments of sinks, basins, or other receptacles
used for washing and rinsing equipment, utensils, or raw foods, or laundering wiping cloths; and drainboards or other equipment
used to substitute for drainboards as specified under § 4-301.13 shall be cleaned: before use; throughout the day at a frequency
necessary to prevent recontamination of equipment and utensils and to ensure that the equipment performs its intended function;
and if used, at least every 24 hours. (0 pts)

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) REPEAT. Additional cleaning is
needed in the following areas: gaskets and shelving in all make units; on drawers, tracks, and interior of cold holding drawers
below cook line; shelving below steam table; below flat top grill, interior and exterior of ovens. Clean hood vents above cook line
to remove accumulated grease. Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food
residue, and other debris. (1 pt)

53 5-501.17 Toilet Room Receptacle, Covered (C) REPEAT. Trash bins located in the women's restroom are not covered. A toilet
room used by females shall be provided with a covered receptacle for sanitary napkins. (0.5 pts)

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT. Additional cleaning is needed on floors and walls throughout the
establishment including but not limited to: floors under all cooking/cooling equipment, walls behind prep surfaces, cooling units,
and cooking equipment where food splash is present. Physical facilities shall be cleaned as often as necessary to keep them
clean. (0.5 pts)


