Food Establishment Inspection Report

Score: 94

Establlshment Name: DIOLIS AT THE VILLAGE

Establishment |D:_ 3034012213

Location Address: 122 REYNOLDA VILLAGE

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC Date: #5/15/ 2015 Status Code: A
Zip: 27106 County: 34 Forsyth Timen: 09 : ﬂ% pm Time Out: 12: gg ol
Permittee: DIOLIS ITALIAN MARKET LLC Total Time: _2hrs 40 minutes

Category #: IV

Wastewater System: [XMunicipal/Community [_]On-Site System

Water Supply: XIMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 4
No. of Repeat Risk Factor/Intervention Violations:

—
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 illness or injury. and physical objects into foods.
[ v Jour|na[nio] Compliance Status | our [eol| r [ve|[ [w [our[na]wo] Compliance Status | our [coif r v
Supervision .2652 Safe Food and Water .2653, .2655, .2658
- s .
1|0|R|O] |5IC Present: Demonstration Certification by gl 10| 1| 11| 28|00 ||| [Pasteurized eqgs used where required B 3 e ]
Employee Health .2652 : 29| |0 Water and ice from approved source [2]|[2]fo]| [ I|[1)]
Management, employees knowledge; - - — -
2lx |0 respo%sibilities T Pep)(/minq 9 el o[ o 2000l %%?ﬁgg? obtained for specialized processing i 5 e o
31X Proper use of reporting, restriction & exclusion  [3[s][0]| (|| Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 31|X|0 Proper co?lfingtmethodts used; ?dtlaquate N =]
equipment for temperature contro
41X |O Proper eating, tasting, drinking, or tobacco use  [[2][1][[0]| (1|(J|[] = e P e e el
32 Plant food properly cooked for hot holding 1]|ps][0
5| No discharge from eyes, nose or mouth 5 E (e Ololg ‘ ‘I‘ SEEE
- = 33|[X Approved thawing methods used 1]|o5)[0
Preventing Contamination by Hands 2652, .2653, .2655, 2656 PP 9
6| |J Hands clean & properly washed BRI U (O Thermometers provided & accurate (S [ A R
. No bare hand contact with RTE foods or pre- Food Identification 2653
X (OO0 [3]es|o] (1| 0|
approved alternate procedure properly followed 35||:| |E| ‘ |Food properly labeled: original container ‘| |D |D
8| X0 Handwashing sinks supplied & accessible 21120 D] prevention of Food Contamination 2652, .2653, .2654, 2656, 2657
Approved Source .2653, .2655 36/ | O] Lnnsiemcat“ss& rodents not present; no unauthorized RLelOlom
9 (X[ Food obtained from approved source H A o Contaminalion prevented during 1ood BRGEEE
10/ X | Food received at proper temperature (3 ] preparation, storage & display
38| | Personal cleanliness [1]es|lo]f (|[]|]
11| X | Food in good condition, safe & unadulterated [2]][o] (| ]
12|00 |sa | | Bequired records available: shellstock tags, el ololo 39X (O Wiping cloths: properly used & stored [1]|sj[o] ]| LI (I
parasite destruction X X
Protection from Contamination 2653, .2654 40| |1 [J]  |Washing fruits & vegetables [D{es|fo)l )|
| -
13| X || [ | | Food separated & protected Y o e A ] Proper Use of Utensils 2653, .2654
I 410 | X In-use utensils: properly stored [ (Y =<l A
140X Food-contact surfaces: cleaned & sanitized (3]s X | (| ] - - - - T
_ _ _ »2|x|0 Utensils, equipment & linens: properly stored, mledel OO0
15|00 Proper disposition of retumned, previously served, Bnibdinlin dried & handled
_ reconditioned, & unsafe food 83X 0 Single-use & single-service articles: properly AEL ==
Potentially Hazardous Food Time/Temperature  .2653 stored & used :
T
16| & | ]| [J | [J | Proper cooking time & temperatures \3\\1»5\!\0\ OO0 44|4 | T Gloves used properly \1\|\0,s\0\ )
T - :
17| &4 || | | Proper reheating procedures for hot holding [3][s[0]| J| 0| 7| | _Utensils and Equipment 2653, 2654, .2663
Olx Equipment, food & non-food contact surfaces e o
ing ti . 45 approved, cleanable, properly designed, 2 0 X
18| &4 | 1|1 | | Proper cooling time & temperatures (3]|zslfo]| (1) I (] constructed, & used
19| X |1 |[J | | Proper hot holding temperatures Csfo]| L)L (46|01 | X x\ézréf"gggth;?grj:c"mes installed, maintained, & g7l | X
20{ 0| X | | | Proper cold holding temperatures ‘@ | 4714 T Non-food contact surfaces clean [1]|sjlo]f (1|1
T : s
21| &4 |[J || [J | Proper date marking & disposition 3][eso)| (J|[]|{]||_Physical Facilities .2654, .2655, .2656
22|00 |sa |7 | Time as a public health control: procedures & el olnlo 48X (0| O Hot & cold water available; adequate pressure [2]|[1]o] I (1)
- records
Consumer Advisory 2653 49|14 | Plumbing installed; proper backflow devices 3 (Y
C dvi ided f .
23| X ||:| ||:| | | ur?ggrlé:@glz:d }'c',%%ré' provided forraw or 50/ | 0 Sewage & waste water properly disposed [2]|[L]o) 1|1
Highly Susceptible Populations -2653 Toilet facilities: properly constructed, supplied
24| O ||:| |E Pasteurized foods used; prohibited foods not 51/} 0|0 & cleaned 8
o offered T 52|01 ggirr?taagilr?e&d refuse properly disposed; facilities Wledxl 00
25X OO Food additives: approved & properly used (1o o]l 1|1 0] 53| | X Physical facilities installed, maintained & clean ([ o ) |
26| X ]| Toxic substances properly identified stored, & used 2[00 {0 [ 54| | 30 gﬂe%?é%;?ergilsrﬁe%ns%slgg“ng requirements; 1\|\0,5 (Y
Conformance with Approved Procedures .2653, .2654, .2658 Total Deducti 6
Compliance with variance, specialized process, otal Deductions:
27| H] ||:| |g | reduced oxygen packing criteria or HAgCP plan |||@| U | D' U

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Location Address: 122 REYNOLDA VILLAGE

Establishment [D; 3034012213

XlInspection [ ]Re-Inspection Date: 05/15/2015

City: _WINSTON SALEM State: NC Comment Addendum Attached? []  Status Code: A
County: 34 Forsyth Zip: 27106 Category #: IV
Wastewater System: X Municipal/Community [] On-Site System Email 1: diolis@bellsouth.net
Water Supply: Municipal/Community [] On-Site System
Permittee: DIOLIS ITALIAN MARKET LLC Email 2:
Telephone:_(336) 724-9779 Email 3:
Temperature Observations
Item Location Temp ltem Location Temp ltem Location Temp
Tuna salad make unit 1 37 tomato make unit 2 42
shrimp salad  make unit 1 37 shrimp make unit 2 43
pasta salad make unit 1 37 Omlette final cook 178
inuoltini upright cooler 41 meatballs hot held 147
rice upright cooler 40 dish machine  dish machine (ppm) 100
salad mix upright cooler 42 hot water two comp sink 146
melons upright cooler 41
Oil and garlic  make unit 2 43

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.

2-102.12 Certified Food Protection Manager - C PIC is not a certified food protection manager. A person in charge with control of
food safety and production must be a certified food protection manager as accredited by an ANSI approved course with exam.
Have management staff attain food protection manager certification.

14 4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - C Lite black build up present on a pipe inside the ice
machine. Clean the build up from the pipe and regularly clean the unit to prevent build up. 0 pts

15  3-701.11 Discarding or Reconditioning Unsafe, Adulterated, or Contaminated Food - C One pan of four tuna steaks was thawed in
the reach in cooler, the box of tuna in the reach in freezer stated on the side "open before thawing" and "do not refreeze". Always
check packaging for special instruction of handling products. Open tuna steaks before thawing them. CDI: Tuna steaks were
discarded by the PIC during inspection.

First Last

Nicole Randall

Person in Charge (Print & Sign):

First Last

.Joseph Chrobak

Regulatory Authority (Print & Sign):

REHS ID: 2450 - Chrobak, Joseph Veffiication Required Date: @5/ 19/ 2015

REHS Contact Phone Number: (336) 703 -3164

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section ® Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name;_DIOLIS AT THE VILLAGE Establishment ID; _3034012213

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. Spell

20

35

41

45

46

52

53

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P Make
unit in by the stoves was running warm with an ambient temperature of 45F. Food inside was out of temperature control. 2 Salmon
fillets, 1 quart pan of pasta, one cup of crab meat, five sausage links, 1 quarter pan of breakfast sausage and one quarter pan of
turkey sausage ranged between 50-70F. Potentially hazardous foods that are cold held must be kept at or below 45F. Employees
discarded all foods that were above 45F, Foods that were not potentially hazardous or were at 45F and below were moved to
upright coolers. Cooler set to lowest cooling setting and ambient temperature reached 37F. Contact maintenance to have the make
unit repaired to function properly. When repairs are completed contact Joseph Chrobak at the Forsyth County Health Department
at 336-703-3164 to verify repairs are completed by 5/19/15.

3-302.12 Food Storage Containers Identified with Common Name of Food - C Sauces and dressings in make unit were not
labelled. All not easily identifiable foods and ingredients must be labelled with the common name of the food within. Label sauce
and dressing bottles. 0 pts

3-304.12 In-Use Utensils, Between-Use Storage - C Two knives and one spatula were stored under the steam heater unit. Two
tongs were stored on the handle of the oven in potential contact with legs and clothing. Keep in use utensils in clean dry locations
away from sources of potential contamination. CDI: The knives and spatula were washed and sanitized during the inspection.
Tongs were moved to a clean location.

4-205.10 Food Equipment, Certification and Classification - C Flat top griddle, Hamilton beach crock pot, and Cuisinart food
processor are all labelled "for household use only" Only equipment made for food establishment use and listed by an ANSI
approved institution are allowed for commercial use. Remove the three house hold use only pieces of equipment from the
establishment. // 4-501.11 Good Repair and Proper Adjustment-Equipment - C Make unit is not holding temperatures
appropriately, Have the unit repaired and contact Joseph Chrobak at the forsyth county health department when repairs are
finished, See observations for item #20 on the inspection form. Griddle is cracked along sides and duct tape has been used for
repairs. Do not use duct tape to seal equipment and remove damaged unapproved griddle. Cutting boards are stained on the make
units, Remove deep stains or replace cutting boards. Equipment shall be maintained in good repair.

4-301.12 Manual Warewashing, Sink Compartment Requirements - PF Two compartment sink on premises. Employees only use
dish machine during inspection, two compartment sink must be available as back up for cleaning utensils or as primary cleaning
and sanitzing for utensils that cannot be put into the dish machine. A two compartment dish machine requires a variance from the
state for approval of current use, A hot water sanitizing method such as a T-stick or booster heater, or a combination
sanitizer-detergent. Choose one of the options available and contact Joseph Chrobak at the forsyth county department of public
health to review chosen method of compliance by 05/25/15. 0 pts.

5-501.113 Covering Receptacles - C Both dumpsters doors were open and the grease barrel was uncovered during the inspection.
All outdoor waste bins must be kept closed. Regularly check dumpsters to keep them closed and inform other users of dumpsters
of need to keep them closed. 0 pts

6-201.11 Floors, Walls and Ceilings-Cleanability - C Boxes of cloths and wine stored on floor of storage room due to removal of
damaged shelf. All food contact items must be stored at least six inches off the floor at all times. Non food contact items shall be
stored off the floor to accomidate cleaning of the floors. Install new shelving and keep items off the floor. Recaulk the dish machine
drainboards to the wall where mold has damaged the caulking. O pts.

North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_DIOLIS AT THE VILLAGE Establishment |ID; 3034012213

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.

Spell

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i

g DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:;_DIOLIS AT THE VILLAGE Establishment ID; _3034012213

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.

i

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: _DIOLIS AT THE VILLAGE Establishment ID; _3034012213

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. Seell

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i

R DHHS is an equal opportunity employer.
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