Food Establishment Inspection Report Score: 96

Establishment Name: VINNIES PIZZERIA ITALIAN RESTAURANT Establishment |D: 3034012302
Location Address: 5076 PETERS CREEK PARKWAY Inspection [ JRe-Inspection
City: WINSTON SALEM State: NC Diate:; 10/13/2020 Status Code: A
Zip: 27127 County: 34 Forsyth Time In:2:55 PM | Time Out:5:35 PM
Permittee: A&E HOLDINGS LLC Total Time:2 hrs 40 min

Category #: IV

Telephone: (336) 893-7898
Wastewater System: [X]Municipal/Community [ ]On-Site System

FDA Establishment Type: Full-Service Restaurant
Mo. of Risk Factor/Intervention Violations: 4

Water Supply: [X]Municipal/Community [ JOn-Site Supply No. of Repeat Risk Factor/Intervention Violations: 1
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: VINNIES PIZZERIA ITALIAN RESTAURANT  Establishment |D: 3034012302

Location Address: 5076 PETERS CREEK PARKWAY

City: WINSTON SALEM

[X]Inspection []Re-Inspection Date: 10/13/2020

State:NC Comment Addendum Attached? [X]  Status Code: A

County: 34 Forsyth

Zip: 27127 Water sample taken? || Yes No Category #: IV

Wastewater System: Xl Municipal/Community [] On-Site System
Water Supply: MunicipaliCommunity [ On-Site System

Permittee: A&E HOLDINGS LLC

Email 1:r_ailene@yahoo.com

Email 2:

Telephone: (336) 893-7898

Email 3:

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp lam Location Temp  ltem Location Temp
5.17-23 Ailene Virella 0 wings walk in 44 chlorine-ppm dish machine/3 comp 50-100 100
ham pizza unit 38 pasta walk in 38
cooked mushroom pizza unit 32 ricotta make unit 44
ham salad unit 41 heavy cream make unit 45
lettuce salad unit 40 sausage make unit 45
tomato salad unit 40 dressing dressing cooler 41
meatballs hot hold 156 chicken final cook 172
wings walk in 40 sauce hot hold 137
First Last 'W . M
Person in Charge (Print & Sign): Ailene Virella W
First Last

Regulatory Authority (Print & Sign): Nora

Sykes

REHS 10:2664 - Sykes, Nora

Dhsps

Verification Required Date: 10/16/2020

REHS Contact Phone Number: (336) 703-3161

Morth Carolina Department of Health & Human Services
R

& Division of Public Health

# Environmental Health Section # Food Protection Program

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

Establishment Name: VINNIES PIZZERIA ITALIAN RESTAURANT Establishment ID: 3034012302

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.

14

20

31

37

46

49

52

2-301.12 Cleaning Procedure - P//2-301.14 When to Wash - P- Food employee handled raw chicken, removed gloves, donned new gloves and
pulled ticket to make food without washing hands. When washing hands, employee lathered under running water, effectively washing off all cleaning
compound. Food employees shall wash hands between tasks after removing gloves if changing tasks by using the proper handwashing procedure
that includes a minimum of 10 second lather before rinsing. CDI-Employee educated, washed hands appropriately.

5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF- Hand sink blocked by top of ice maker that has been recently changed. Hand
sinks shall be accessible for use at all times, and unobstructed. CDI- Ice maker part moved.

4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and Hardness - P- REPEAT-
Quiat in sink did not register on test strip because it was hooked up to an incorrect dispensing line. Chemical sanitizers shall measure the correct
concentration, as set by manufacturer. CDI- Since dispensing line is broken that goes to sanitizing solution, the sink was cleaned and a chlorine
solution was mixed to measure 50-100ppm. Establishment is considering moving to chlorine and removing quat set up.

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- Pasta make unit holding
foods at 44-45F, as noted in temperature log. Chicken wings in walk in cooler measured 44F. Maintain potentially hazardous foods at 41F or less at
all parts of the food. CDI- Items moved to walk in to cool, wings uncovered to cool faster.

4-301.11 Cooling, Heating, and Holding Capacities-Equipment - PF- Pasta make unit with ambient of 40.6-42.2F is not holding foods at 41F or less.
Provide equipment in number and capacity so that cooling, heating, and holding temperatures are achieved. Verification of repair due to Nora Sykes
by 10-16-20 call 336-703-3161 when repaired.

Do not store potentially hazardous foods in this unit until repaired/adjusted.

3-305.11 Food Storage-Preventing Contamination from the Premises - C- REPEAT-Multiple pans of foods in freezer and make units uncovered.
Maintain covered to prevent contamination.

4-501.18 Warewashing Equipment, Clean Solutions - C- Sanitize vat with soiled solution containing a dish. Maintain clean solutions. Ensure that
dishes are clean before placing in sanitize solution.

5-205.15 (B) System maintained in good repair - C- Faucets at 3 comp sink dripping. Right faucet at 3 comp sink will not turn off without use of
secondary valve. Can wash appears to have a drip. Plumbing shall be maintained in good repair.

5-501.113 Covering Receptacles - C//5-501.115 Maintaining Refuse Areas and Enclosures - C- Shared dumpster overfull and open at top and both
sides. Accumulation of trash and grease on ground around grease receptacle and dumpster. Keep dumpster and other outside waste handling
containers for refuse, recyclables, and returnables covered with tight-fitting lids or doors. A storage area and enclosure for refuse, recyclable, or
returnables shall be maintained free of unnecessary items, and clean.



