Food Establishment Inspection Report

Score: 98

Establishment Name: UPPER DECK CAFE

Establishment |D: 3034011109

Location Address: 4900 BETHANIA STATION

Inspection [_]Re-Inspection

City: WINSTON SALEM
Zip: 27105 County: 34 Forsyth

State: NC

Date: 07/19/2021 Status Code: A
Time In:10:15 AM Time Out:12:45 PM

Permittee: WILSON COOK MEDICAL INC

Total Time: 2 hrs 30 min

Telephone: (336) 744-0157

Category #: Ill

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

Water Supply: [X]Municipal/Community [ ]On-Site Supply

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 2
No. of Repeat Risk Factor/Intervention Violations: 0

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 iliness or injury. and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: UPPER DECK CAFE

Location Address: 4900 BETHANIA STATION

Establishment I1D: 3034011109

X]Inspection [ |Re-Inspection Date: 07/19/2021

State:NC

City: WINSTON SALEM
County: 34 Forsyth

Zip: 27105

Comment Addendum Attached?
Water sample taken? [_] Yes No

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

Water Supply:

Email 1:

X] Municipal/Community [] On-Site System
Permittee: WILSON COOK MEDICAL INC

Email 2:

Telephone: (336) 744-0157

Email 3:

Status Code: A
Category #: |l

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp Item Location Temp Item Location Temp

Food manager Susan Davis 2/1/23 0.0

hot water 3 comp sink 135.0

quat sanitizer ppm 3 comp sink 200.0

hot water sanitizing dish machine 184.0

salad cooling 10:40 50.0

salad ice bath 11:30 41.0

chicken tenders  final cook 212.0

fries final cook 192.0

cheese upright cooler 41.0

ambient air egg cooler 37.0

ambient air chicken cooler 29.0

chicken tenders hot holding cabinet 147.0

spaghetti hot holding cabinet 159.0

canteloupe cooling 10:50 51.0

canteloupe cooling 11:20 45.0

bologna 2 door reach in 40.0

lettuce 2 door reach in 41.0

spaghetti steam table 162.0
First Last

Person in Charge (Print & Sign): Bryan Tsiolkas /% %ﬂ,
First Last

Regulatory Authority (Print & Sign): Lauren Pleasants MM (81

REHS ID: 2809 - Pleasants, Lauren
REHS Contact Phone Number: (336) 703-3144
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: UPPER DECK CAFE Establishment ID: 3034011109

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.
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35
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45

47

53

3-202.15 Package Integrity - PF - One dented can on can rack. Food packages shall be in good condition and protect the integrity of the contents so
that the food is not exposed to adulteration or potential contaminants. CDI - Can segregated from food supply to send back to supplier. 0 pts.

3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P - In bottom of 2 door refrigerator, unopened package of
ground beef stored in contact with unopened package of whole beef. Store ground meats separate from whole meats as they require different
cooking temperatures to destroy pathogens. CDI- Ground beef stored separately from whole beef. 0 pts.

3-302.12 Food Storage Containers Identified with Common Name of Food - C - REPEAT- Container of spices with no label. Working containers
holding food or food ingredients that are removed from their original packages, such as cooking oils, herbs, flour, salt, spices, and sugar shall be
identified with the common name of the food. CDI- Containers labeled by PIC.

4-904.11 Kitchenware and Tableware-Preventing Contamination - C - Cups stored with lip-contact surfaces exposed at cash register. Single-service
containers stored with food-contact surfaces facing up. Single-service and single-use articles shall be handled, displayed, and dispensed so that
contamination of food- and lip-contact surfaces is prevented. Invert single-service containers and maintain cups sleeved to protect lip-contact
surfaces.

4-501.11 Good Repair and Proper Adjustment-Equipment - C - Remove rust from screws in bottom of left side 2 door freezer. Left side steam table
with rust in cavities and welds that are no longer smooth and cleanable. Recommend replacing steam table. Replace peeling laminate on cabinets in
dining room where trash cans are stored. Equipment shall be maintained in good repair. 0 pts.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - REPEAT- Additional cleaning needed on
underside of soiled drainboard at dish machine, inside cabinet of fryer, on external components of slicer, in bottom crevices of dessert freezer, on
sides of dish machine, and at the base of the bread rack at serving line. Nonfood-contact surfaces shall be free of dust, dirt, food residue, and
debris.

6-501.12 Cleaning, Frequency and Restrictions - C - REPEAT- Ceiling cleaning needed around return vent above prep table. If tiles are unable to be
cleaned, recommend replacing stained tiles. Wall cleaning needed near vegetable prep and handwashing sink, and around 3 compartment sink.
Physical facilities shall be cleaned at a frequency necessary to maintain them clean.

6-403.11 Designated Areas-Employee Accommodations for eating / drinking/smoking - C - Employee beverage stored on top of dish machine. Areas
for employees to drink shall be located so that equipment and food cannot be contaminated. CDI- Employee put her drink in designated employee
drink location. O pts.



