Food Establishment Inspection Report Score: 97.5

Establishment Name: CAFE ARTHUR'S Establishment 1D: 3034010532
Location Address: 1416 S HAWTHORNE AVE Inspection [ JRe-Inspection
City: WINSTON-SALEM State: NC Diate: 10/23/2020 Status Code: A
Zip: 27103 County: 34 Forsyth Time In:8:38 AM Time Out:11:00 AM
Permittee: TWO FELLOWS, INC. Total Time:2 hrs 22 min

Category #: IV

Telephone: (336) 725-4548
Wastewater System: [X]Municipal/Community [ ]On-Site System

FDA Establishment Type: Full-Service Restaurant
Mo. of Risk Factor/Intervention Violations: 1

Water Supply: [X]Municipal/Community [ JOn-Site Supply No. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: CAFE ARTHUR'S
Location Address: 1416 S HAWTHORNE AVE

City: WINSTON-SALEM

Establishment 1D; 3034010532

[X]Inspection []Re-Inspection Date: 10/23/2020

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

County: 34 Forsyth

Zip: 27103

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

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

Permittee: TWO FELLOWS, INC.

Water Supply:

Email 1: cafearthurs@gmail.com

Email 2:

Telephone: (336) 725-4548

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
Pork Loin final cook 153 Beef Tips cooling @8:48 113 Rice reach-in cooler 39
Eggs final cook 190 Beef Tips cooling@9:16 89 Hot Water dish machine 168
Grits hot holding 167 Spring Mix cold well 38 Hot Water 3-compartment 136
Gravy hot holding 159 Tomatoes cold well 40 Quat Sani bucket 200
Meat Sauce hot holding 165 Sausage reach-in cooler 40 Serv Safe Phillip Hall 4-10-24 000
Hash Browns reheat 176 Turkey reach-in cooler 41
Green Beans cooling @8:48 93 Sausage reach-in cooler 41
Green Beans cooling @ 9:16 75 Noodles reach-in cooler 40

First Last I\ l W
Person in Charge (Print & Sign): Phillip Hall /P

First

Regulatory Authority (Print & Sign ). Victoria

REHS 1D:2795 - Murphy, Victoria

Last
Murphy ik ML’—

Verification Required Date:

REHS Contact Phone Number: (336) 703-3814
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Comment Addendum to Food Establishment Inspection Report
Establishment Name: CAFE ARTHUR'S Establishment ID: 3034010532

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.

4 2-401.11 Eating, Drinking, or Using Tobacco - C: An employee was observed eating on the cook line. An employee shall eat, drink, or use any form
of tobacco only in designated areas where the contamination of exposed food; clean equipment, utensils, and linens; unwrapped single-service and
single-use articles; or other items needing protection cannot result.

42  4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing -REPEAT- C: Clean dishes are being
stored on soiled shelving on the cook line. Cleaned equipment and utensils shall be stored in a clean, dry location. *left at half credit due to
improvement from previous inspection®

47  4-602.13 Nonfood Contact Surfaces -REPEAT- C: Cleaning is needed to/on the following: shelves along the cooking line, pan shelf, shelves holding
drink syrup, condiment shelves, shelves in the walk-in cooler, fan covers in the walk-in cooler, and walk-in freezer floor. Nonfood-contact surfaces of
equipment shall be clean.

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C: Recaulk around toilet in women's restroom. Physical facilities
shall be maintained in good repair.

54 6-303.11 Intensity-Lighting -REPEAT- C: Lighting at hand sink in men's restroom measured at 8 ft candles. Lighting shall be at least 20 foot candles
30 inches above the floor in toilet rooms.



