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Bradford Nifong

DOWNTOWN DELI & CAFE

1 WEST 4TH STREET
WINSTON SALEM NC
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Joseph Chrobak

2450 - Chrobak, Joseph

(336) 703-2618

X

ham make unit 37

roast beef make unit 37

tomato make unit 40

pasta salad make unit 39

soup hot well 144

onion hot well 150

raw beef walk in 39

turkey walk in 29

hot water three comp sink 133

sanitizer (cl) bucket (ppm) 50

leecharleville@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  DOWNTOWN DELI & CAFE Establishment ID:  3034011980

Date:  01/30/2023  Time In:  9:15 AM  Time Out:  10:35 AM

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.

6 2-401.11 Eating, Drinking, or Using Tobacco (C) Employee beverage stored on shelf over food in walk in freezer. Employee
beverages must be stored in a manner that prevents the potential for contamination of food for customers, clean equipment and
utensils. CDI: Beverage moved to lowest shelf in freezer. - Review storage of personal belongings, including food and drinks,
with staff

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) One tray of raw beef patties stored
over cut tomatoes in reach in cooler. Raw foods must be stored in a manner that prevents the potential for cross contamination
with others foods. CDI - PIC moved beef to be on bottom of cooler and tomatoes moved above. Review storage procedures with
staff, raw products must never be stored above ready to eat foods and raw products must be stored according to final cook
temperatures to prevent possible cross contamination.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Repeat: Cooked chicken in steam well at
120 - 135F with largest pieces of chicken at lowest temperatures. Potentially hazardous foods held hold must be kept at 135F or
higher at all times throughout the product. CDI: Person in charge reheated chicken at steam well on flat top grill to over 165F.
Establishment has begun keeping lids on steam well foods to aid in temperature control and have purchased a new thin point
thermometer. Employees must check foods with thermometers to confirm reheated foods reach 165F minimum prior to moving
to holding units, Final cook temperatures must be checked with thermometers to confirm correct final temperatures are reached.
Employees may not assume temperatures and must use provided thermometers for confirmation.

41 3-304.14 Wiping Cloths, Use Limitations (C) Two wet wiping cloths stored on prep table. All wet and soiled wiping clothes must
be stored in approved sanitizer solution or moved to laundry for cleaning. CDI: Employee moved wiping clothes to sanitizer
solution bucket.

55 6-501.114 Maintaining Premises, Unnecessary Items and Litter (C) Three door upright cooler is not functioning and no longer
being used. Items that are unnecessary to the operation or maintenance of the establishment such as equipment that is
nonfunctional or no longer used shall be removed. Remove or repair the upright cooler.


