
Single-use & single-service articles: properly

Equipment, food & non-food contact surfaces

Toilet facilities: properly constructed, supplied

Garbage & refuse properly disposed; facilities

37

stored & used

approved, cleanable, properly designed,

& cleaned

equipment for temperature control

43

constructed, & used

2 1 0

Proper cooling methods used; adequate

1 0.5 0

31

Meets ventilation & lighting requirements;

1 0.5 0

Utensils, equipment & linens: properly stored,

Contamination prevented during food
preparation, storage & display

Insects & rodents not present; no unauthorized

Gloves used properly44

Non-food contact surfaces clean

45

46

47

Food additives: approved & properly used 

Warewashing facilities: installed, maintained, &

24

Proper date marking & disposition

offered

Proper reheating procedures for hot holding

Sewage & waste water properly disposed

48

3 1.5 0

49

50
Consumer advisory provided for raw or

Hot & cold water available; adequate pressure

Plumbing installed; proper backflow devices

Pasteurized foods used; prohibited foods not

Food separated & protected

Toxic substances properly identified stored, & used

Hands clean & properly washed

Compliance with variance, specialized process, 

Food-contact surfaces: cleaned & sanitized

reduced oxygen packing criteria or HACCP plan

Physical facilities installed, maintained & clean

51

undercooked foods

52

Proper disposition of returned, previously served,

53

Time as a public health control: procedures &

Handwashing sinks supplied & accessible

records

reconditioned, & unsafe food

Proper cooking time & temperatures

Proper cooling time & temperatures

approved alternate procedure properly followed

Proper hot holding temperatures

Proper cold holding temperatures

54

Food obtained from approved source

Food received at proper temperature

Food in good condition, safe & unadulterated
Required records available: shellstock tags,

used; test strips

parasite destruction 

maintained

No discharge from eyes, nose or mouth

designated areas used

Contributing factors that increase the chance of developing foodborne illness.

Establishment Name:

Foodborne Illness Risk Factors and Public Health Interventions

FDA Establishment Type:

Location Address:
City:

Zip:
Permittee:
Telephone:
Wastewater System:
Water Supply:

27

1

2

3

13

14

15

Food Establishment Inspection Report

16

17

18

19

20

21

Score:

22

23

25

26

Establishment ID:

Date:
Time In:

Category #:

Status Code:
Time Out:

Proper use of reporting, restriction & exclusion

State:

Compliance Status OUT CDI R VR

PIC Present; Demonstration-Certification by
accredited program and perform duties

responsibilities & reporting

County:

Risk factors:
Public Health Interventions: Control measures to prevent foodborne illness or injury.

Page 1 of Food Establishment Inspection Report, 3/2013

: am
pm : am

pm

/ /

Total Time:

Inspection Re-Inspection

Municipal/Community On-Site System
No. of Risk Factor/Intervention Violations:
No. of Repeat Risk Factor/Intervention Violations:Municipal/Community On-Site Supply

Good Retail Practices

Good Retail Practices:
Preventative measures to control the addition of pathogens, chemicals,

and physical objects into foods.
Good Retail Practices:

IN    OUT  N/A   N/O

No bare hand contact with RTE foods or pre-

4

5

6

7

8

9

10

11

12

Proper eating, tasting, drinking, or tobacco use

Management, employees knowledge; 3 1.5 0

2 0

3 1.5 0

2 1 0

1 0.5 0

4 2 0

3 1.5 0

2 1 0

.2652Supervision

.2652Employee Health

Good Hygienic Practices .2652, .2653

.2652, .2653, .2655, .2656Preventing Contamination by Hands

.2653, .2655Approved Source

2 1 0

2 1 0

2 1 0

2 1 0

.2653, .2654Protection from Contamination

3 1.5 0

3 1.5 0

2 1 0

.2653Potentially Hazardous Food TIme/Temperature

3 1.5 0

3 1.5 0

3 1.5 0

3 1.5 0

3 1.5 0

3 1.5 0

2 1 0

1 0.5 0

.2653Highly Susceptible Populations

.2653Consumer Advisory

.2653, .2657Chemical

1 0.5 0

2 1 0

.2653, .2654, .2658Conformance with Approved Procedures

2 1 0

Approved thawing methods used

Thermometers provided & accurate

Water and ice from approved source

Variance obtained for specialized processing

Plant food properly cooked for hot holding

Pasteurized eggs used where required

Food properly labeled: original container

Personal cleanliness

Wiping cloths: properly used & stored39

Washing fruits & vegetables

In-use utensils: properly stored

dried & handled

28

29

30

32

33

34

35

36

38

40

41

42

Compliance Status OUT CDI R VRIN    OUT  N/A   N/O

1 0.5 0

.2653, .2655, .2658Safe Food and Water

2 1 0

methods 1 0.5 0

.2653, .2654Food Temperature Control

1 0.5 0

1 0.5 0

1 0.5 0

.2653Food Identification
2 1 0

.2652, .2653, .2654, .2656, .2657Prevention of Food Contamination

animals 2 1 0

1 0.5 0

1 0.5 0

1 0.5 0

.2653, .2654Proper Use of Utensils
1 0.5 0

1 0.5 0

1 0.5 0

.2653, .2654, .2663Utensils and Equipment

2 1 0

1 0.5 0

1 0.5 0

.2654, .2655, .2656 Physical Facilities
2 1 0

2 1 0

2 1 0

1 0.5 0

1 0.5 0

1 0.5 0

1 0.5 0

Total Deductions:

DHHS is an equal opportunity employer.
Environmental Health Section Food Protection ProgramNorth Carolina Department of Health & Human Services Division of Public Health

88
TE CONNECTIVITY CORPORATION CAFE 3034012084

3700 REIDSVILLE RD

WINSTON SALEM NC

27101 34  Forsyth

TYCO ELECTRONICS INC.

(336) 727-5599

0 3 1 6 2 0 1 7 A

0 9 4 5 0 2 3 0
4 hrs 45 minutes

IV

Full-Service Restaurant

8
3

12

4 CR
Off



REHS Contact Phone Number:

Permittee:

REHS ID:

Telephone:

Establishment Name:

Status Code:

Establishment ID:

Zip:

Inspection Re-Inspection

Regulatory Authority (Print & Sign):

Person in Charge (Print & Sign):

Wastewater System:
Water Supply:

Comment Addendum to Food Establishment Inspection Report

Date:

Category #:

Location Address:
City: State:
County:

Temperature Observations
Item Temp TempLocationItemLocation Temp Item Location

Email 1:

Email 2:

Email 3:

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.

Verification Required Date:

( ) -
/ /

Food Establishment Inspection Report, 3/2013

DHHS is an equal opportunity employer.
Environmental Health Section Food Protection ProgramNorth Carolina Department of Health & Human Services Division of Public Health

Page 2 of

Municipal/Community On-Site System
Municipal/Community On-Site System

First Last

First Last

Comment Addendum Attached?

TE CONNECTIVITY CORPORATION CAFE 3034012084

3700 REIDSVILLE RD

WINSTON SALEM NC

34  Forsyth 27101

TYCO ELECTRONICS INC.

(336) 727-5599

03/16/2017

A

IV

raestep@te.com

Hot water Dishmachine 176

Hot water 3 comp sink 140

Lettuce Salad bar 41

Tomato Salad Bar 38

Chicken Salad bar 40

Boiled egg Salad bar 40

Cold hold 38

Clam Soup Well 168

Cabbage Final Cook 160

Corn Beef Final cook 171

Rice Walk-in cooler 40

Irish Stew Serving line 185

Potatoes Serving line 175

Green beans Final cook 170

Turkey Glass door reach-in 39

Ambient Air Make unit 1 36

Ambient Air Reach-in 43

Melon Reach-in 40

Pasta Reach-in 40

Tomato Reach-in 39

Ground beef Walk-in 40

Quat Sanitizer 3 comp sink 300

Quat Sanitizer Bucket 150

Ambient Air Beverage cooler 40

1 2-102.12 Certified Food Protection Manager - C Two hours into inspection person in charge with food protection manager
certification arrived to establishment. Recommend allowing additional food employees to obtain cerification. At least one employee
who has supervisory and management responisbility and the authority to direct and control food preparation and service shall be a
certified food protection manager from an ANSI accreditied program.

2 2-103.11 (M) Person in Charge-Duties - PF Food establishment has employee health policy stating the 5 symptoms but does not
include diseases 5 food borne illnesses. Person in charge and one food employee cannot state 5 diseases. Food employees and
conditional employees are informed of their responsibility in accordance with law, to the person in charge, information about their
helath and activities as they relate to diseases that are transmissible through food. CDI: Copy of employee health policy given to
person in charge, stating 5 symptoms and 5 diseases. 0 pts

8 5-202.12 Handwashing Sinks, Installation - PF Handsink in only employee restroom measuring 75F at highest temperature. Repair
hot water to handsink to measure above 100F. A handwashing sink shall be equipped provide water at a temperature of at least
100F through a mixing valve or combination faucet. Verification required to Christy Whitley by 3-26-17 when completed at
336-703-3157 or whitleca@forsyth.cc

Michele Haney

Christy Whitley REHSI Michelle Bell REHS

2464 - Bell, Michelle 0 3 2 6 2 0 1 7

3 3 6 7 0 3 3 1 5 7

4

03/16/2017
2464 - Bell, 03/16/2017



Establishment ID:Establishment Name:

Comment Addendum to Food Establishment Inspection Report

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.

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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DHHS is an equal opportunity employer.
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TE CONNECTIVITY CORPORATION CAFE 3034012084

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P REPEAT: The following food contact
surfaces require additional cleaning: 3 tongs, 2 ladels, 9 metals pans, 1 cutting board, shield of ice machine and 2 knives.
Equipment food-contact surfaces and utensils shall be clean to sight and touch. CDI: All sent to be rewashed during inspection.

19 3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P One pan of
noodles on steam well (half pan that did not cover entire steam well) measuring 128F. Potentially hazardous food shall be held hot
at 135F and above. CDI: Noodles reheated above 165F and replaced. 0 pts

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P The
following foods measured above 45F salad unit next to sandwiches: Cut melons 47F, Pasta 50F, sliced tomatoes 49F, Turkey 50F,
Chicken 49F. All foods pulled from make unit top (ambient air 36F) this morning. CDI: All foods sent to walk-in cooler to chill, and
remeasured under 45F before replacing on sanwich unit. / The following foods measured above 45F in make unit across from grill:
Slice tomatoes 49F, spinach 48F, Salad mix 52F, and shelled eggs 53F. CDI: Tomatoes sliced 1 hour prior, moved to walk-in
cooler to cool. Spinach, lettuce mix, and shelled eggs voluntarily discarded. Make unit ambient air 47F. / Butter packets in bowl
beside hot hold measuring 80F. CDI: Person unsure of time when butter was placed on serving line. Butter voluntarily
discarded.Potentially hazardous foods shall be held cold at 45F and below.

21 3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF REPEAT:
Sliced tomatoes prepared yesterday without proper date mark, and bag of spinach opened yesterday without date mark. Potentially
hazardous foods held in a food establishment for more than 24 hours shall be marked to indicate the day of preparation or discard
and held in the establishment for a maximum of 7 days at 41F and below with date of preparation counting as day 1. CDI: Items
date marked.  // 3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P
The following foods in walk-in cooler past 7 day discard: Potatoes from 3/11, Clam chowder from 3/11, Chicken from 3/9, Salad
Mix from 3/11, and Lasagna Mixture (made with Ricotta cheese) from 3/12. Potentially hazardous foods shall be discarded after 7
days, with refrigeration at 41F and below. CDI: All foods voluntarily discarded.

23 3-603.11 Consumption of Animal Foods that are Raw, Undercooked, or Not Otherwise Processed to Eliminate Pathogens - PF
REPEAT: Eggs and hamburgers being offered, and cooked to order. Disclosure provided on menu, but no reminder indicating
which foods offered to be undercooked. If an animal food such as beef, eggs, fish, shellfish, is served or sold raw, undercooked or
without otherwise being processedto eliminate pathogens, either in ready to eat form or as an ingredient in another ready to eat
food, the permit holder shall inform consumers of the significantly increased risk of consuming such foods by way of a disclosure
and reminder. Provide reminder for menu (asterisk) foods. CDI: Person in charge added asterisks to foods on menu. Disclosure
added from last inspection. 0 pts

35 3-302.12 Food Storage Containers Identified with Common Name of Food - C Squeeze bottles containing sauces containers of
mixed spices in make unit without labels. Food or food ingredients that are removed from their original packages for use in the food
establishment, shall be identified with the common name of the food. 0 pts

37 3-306.11 Food Display-Preventing Contamination by Consumers - P Apples at serving line being served on a plate without
protection from consumers. Except for nuts in the shell and whole, raw fruits and vegetables that are intended for hulling, peeling,
or washing by the consumer before consumption, food on display shall be protected from contamination by the use of packaging;
counter, service line, or salad bar food guards, display cases or other effective means. CDI: Apples washed and wrapped in plastic
wrap. 0 pts

4



Establishment ID:Establishment Name:

Comment Addendum to Food Establishment Inspection Report

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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39 3-304.14 Wiping Cloths, Use Limitation - C REPEAT: Wet wiping cloths being stored in soapy water bucket. / Two wet wiping
cloths being stored on prep surfaces. Between uses, and once wet, wiping cloths shall be completely submerged and maintained in
an effective sanitizer.

40 3-302.15 Washing Fruits and Vegetables - C One food employee pulled lettuce from walk-in cooler, and immediately used lettuce
for sandwiches without washing lettuce before use. Wash lettuce prior to serving to consumers. Raw fruits and vegetables shall be
thoroughly washed in water to remove soil and other contaminants before being cut, combined with other ingredients, cooked,
served, or offered for human consumption in ready-to-eat form. CDI: Food employee educated, and washed lettuce. 0 pts

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C Sandwich make unit with ambient air temperature of 47F. Make unit
repaired during inspection and measured 34F. Equipment shall be maintained in good repair.

4



Establishment ID:Establishment Name:

Comment Addendum to Food Establishment Inspection Report

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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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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