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QUANTO BASTA ITALIAN EATERY AND WINE BAR
680 WEST 4TH STREET

WINSTON SALEM
27101 34 Forsyth

QUANTO BASTA LLC

Full-Service Restaurant
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Servsafe -
2/22/2024

QUANTO BASTA ITALIAN EATERY AND
WINE BAR

680 WEST 4TH STREET
WINSTON SALEM NC

34 Forsyth 27101

x
x

QUANTO BASTA LLC

(336) 893-6144

3034012371

X
A

09/28/2022

IVx

Chris Fulk 00 collards steam well 1 192

Chris Fulk

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink 149 marinara steam well 1 147

hot water
dishmachine (chemical
sanitizer) 128 sausage steam well 2 183

qt sanitizer (ppm) 3-comp sink 200 soup steam well 2 200

qt sanitizer (ppm) spray bottle 200 marinara (Sunday
sauce) steam well 2 184

Cl sanitizer (ppm) dishmachine 50 tomato pesto 1-door upright cooler 40

campanelle salad make unit (top) 38 tomato pasta 1-door upright cooler 41

farro salad make unit (top) 39 roasted tomatoes walk-in cooler 40

cooked chicken salad make unit (reach-in) 37 white beans walk-in cooler 38

cooked pasta reach-in cooler 39 chicken leg
quarters

cooling in walk-in
cooler@2:48pm 91

mushroom-spinach-
chicken mix reach-in cooler 40 chicken leg

quarters
cooling in walk-in
cooler@3:15pm 55

white rice entree make unit (top) 40 meatballs
cooling in walk-in
cooler@2:50pm 51

tomato jam entree make unit (top) 39 meatballs
cooling in walk-in
cooler@3:15pm 44

cooked pasta entree make unit (top) 41 ground sausage pizza make unit (top) 38

short ribs entree make unit (reach-in) 40 meatballs pizza make unit (top) 40

cooked chicken entree make unit (reach-in) 41 caprese mix pizza mke unit (reach-in) 37

broccoli pasta make unit (top) 34

diced sausage pasta make unit (top) 40

cooked pasta pasta make unit (reach-in) 41

marsala steam well 1 153

tim@springhousenc.com

christopherschef@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  QUANTO BASTA ITALIAN EATERY AND WINE BAR Establishment ID:  3034012371

Date:  09/28/2022  Time In:  1:25 PM  Time Out:  4:20 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.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) 1 container of diced sausage in the pasta
make unit was not date marked. All other TCS foods inspected today were properly date marked. 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: Per PIC, sausage
was prepped on 9/24 and date marked accordingly.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) 1 ladle was stored in a container of water on the cook line; water
temperature was measured at 103F. During pauses in food preparation or dispensing, food preparation and dispensing utensils
shall be stored on a clean portion of the food preparation table or cooking equipment; or in a container of water if the water is
maintained at a temperature of at least 135F and the container is cleaned at a frequency specified under Subparagraph 4-
602.11(D)(7). CDI: Education provided; utensil was removed and placed at dishmachine for rewashing.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT with improvement. Replace torn gasket in 1-door
upright cooler. Equipment shall be maintained in a state of good repair.

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) Additional cleaning is needed on
door gasket in walk-in cooler to remove accumulated residues. Nonfood-contact surfaces of equipment shall be kept free of an
accumulation of dust, dirt, food residue, and other debris.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) REPEAT with improvement. Replace
missing decorative tiles around pizza oven. Physical facilities shall be maintained in good repair. 

6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT in a different area. Cleaning is needed on the FRP wall behind the
dishmachine and drainboards station to remove soiled residues. Physical facilities shall be cleaned at a frequency necessary to
keep them clean.


