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K & W CAFETERIA
3300 HEALY DRIVE

WINSTON-SALEM NC

27103 34 Forsyth

K&W CAFETARIA, INC.

Full-Service Restaurant
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Scrambled Eggs

Country Steak

Baked Chicken

Tenderloin

Sausage

Salmon Patty

Burger

final cook

final cook

final cook

final cook

final cook

serving line

serving line

serving line

176.0

172.0

209.0

188.0

194.0
163.0

150.0
150.0

Macaroni

Collards

Beef Stew

Dumplings

Spaghetti

Ham

Prime Rib

Lettuce

cooked to

hot holding

hot holding

cooked to

reheat

2-door upright cooler

protein cooler

produce cooler

174.0

163.0
196.0

184.0

199.0

34 .0

37 .0
40 .0

Hot Water

Quat Sani

Hot Water

Serv Safe

4-compartment sink

sanitizer bucket

dish machine

Carolina Hernandez 5/22/24

190.0

200.0

166.8
000.0

Nathan Cody

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814
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 14  4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils- REPEAT- P: The following items were stored soiled in
the clean dish area: 25 plates of various sizes, 10 bowls, 6 pans, 1 dessert cup, 1 fork, and 1 utensil container. Food-contact surfaces shall be clean
to sight and touch. CDI: PIC instructed employees to remove all dish items and move them to the ware washing areas to be cleaned

 20  3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P: A container of diced
turkey measured at a temperature of 52 F. Potentially hazardous food shall be maintained at a temperature of 41 F or below. CDI: PIC discarded the
item

 36  6-501.112 Removing Dead or Trapped Birds, Insects, Rodents and other Pest - C: Dead roaches were observed on several dishes on the serving
line. Dead or trapped birds, insects, rodents, and other pest shall be removed from control devices and the premises at a frequency that prevents
their accumulation, decomposition, or the attraction of pests.

 42  4-901.11 Equipment and Utensils, Air-Drying Required -REPEAT- C: Several stacks of pans were stacked wet in the clean dish areas. After
cleaning and sanitizing, equipment and utensils shall be air-dried.//4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and
Single-Use Articles-Storing -REPEAT- C: Clean dishes throughout the facility are being stored on soiled shelving with food and flour debris. Cleaned
equipment and utensils shall be stored in a clean dry location.

 45  4-501.11 Good Repair and Proper Adjustment-Equipment -REPEAT- C: Replace PVC pipe casing on pipes exposing insulation beside hot holding
well and behind 4-compartment sink. Equipment shall be maintained in good repair. *continue replace and repairing equipment*

 47  4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils -REPEAT- C: Cleaning is needed to/on the
following items: drink machine at express take-out to remove build-up, ice transport cart, shelf on serving line, clean dish shelf in the ware washing
areas, knife holder, the front surfaces of 2-door cooler, inside the 2-door cooler, and ,inside ovens. Nonfood-contact surfaces shall be kept free of an
accumulation of dust, dirt, food residue, and other debris.

 49  5-205.15 (B) System maintained in good repair-REPEAT- C: Leak at faucet of 4-compartment sink/reattach faucet in women's employee
restroom/Eroding fixtures at urinals in employee and customer's men's restroom. A plumbing system shall be maintained in good repair

 53  6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods -REPEAT- C: Replace broken and cracked floor tiles throughout the
kitchen area/ Reattach escutcheon plate to wall at urinal in men's customer restroom. Physical facilities shall be maintained in good repair.//6-501.12
Cleaning, Frequency and Restrictions -REPEAT- C: Wall and ceiling cleaning needed throughout the establishment. Physical facilities shall be
cleaned as often as necessary to keep them clean.


