Food Establishment Inspection Report

Score: 97.5

Establishment Name: TRE NONNE

Establishment |D: 3034012444

Location Address: 177 JONESTOWN RD

Inspection [_]Re-Inspection

City: WINSTON SALEM
Z|p 27104 County: 34 Forsyth

State: NC

Date:09/14/2021 Status Code: A
Time In:5:00 PM Time Out:6:45 PM

Permittee: MARESCALLC

Total Time: 1 hrs 45 min

Telephone: (336) 842-3296

Category #: IV

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

Water Supply: [X]Municipal/Community [ ]On-Site Supply

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 3
No. of Repeat Risk Factor/Intervention Violations: 1

Foodborne lliness Risk Factors and Public Health Interventions
Risk factors: Contributing factors that increase the chance of developing foodborne illness.
Public Health Interventions: Control measures to prevent foodborne iliness or injury.

Good Retail Practices

Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: TRE NONNE Establishment ID: 3034012444
Location Address: 177 JONESTOWN RD X]Inspection [ |Re-Inspection Date: 09/14/2021
City: WINSTON SALEM State:NC Comment Addendum Attached? Status Code: A
County: 34 Forsyth Zip: 27104 Water sample taken? [_] Yes No Category #: IV
eyalr Syt om0 00t St SApT——
Permittee: MARESCALLC Email 2:
Telephone: (336) 842-3296 Email 3:
| Temperature Observations
Effective January 1, 2019 Cold Holding is now 41 degrees or less
Item Location Temp Item Location Temp Item Location Temp
ServSafe Anthony Maresca 9/9/24 0.0
hot water 3 comp sink 135.0
soapy water 3 comp sink 132.0
chlorine sanitizer 3 comp sink (ppm) 100.0
chlorine sanitizer  dishmachine (ppm) 100.0
raw shrimp make unit 39.0
meatballs make unit 39.0
marinara sauce  make unit 38.0
grilled chicken make unit 38.0
meat sauce make unit 38.0
lasagna walk in cooler 40.0
ranch walk in cooler 40.0
air temperature  walk in cooler 31.8
marinara sauce  reheating @ 5:07 pm 50.0
marinara sauce  reheating @ 5:27 pm 74.0
First Last

Person in Charge (Print & Sign): Tony Maresca W%M/d/

First Last / %&
Regulatory Authority (Print & Sign): Jackie Martinez W

REHS ID: 3003 - Martinez, Jackie Verification Required Date: 09/24/2021
REHS Contact Phone Number: (336) 703-3137
Jk North Carolina Department of Health & Human Services @« Division of Public Health e Environmental Health Section # Food Protection Program
DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: TRE NONNE Establishment ID: 3034012444

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.

13

14

46

47

49

53

2-301.12 Cleaning Procedure - P- After washing hands employee turned faucet off with bare hands. To avoid recontaminating their hands, food
employees may use disposable paper towels or similar clean barriers when touching surfaces such as manually operated faucet handles on a
handwashing sink. CDI- Employee educated and rewashed hands properly.

3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- Container of raw shrimp stored behind condiments in make
unit. Raw animal food and ready-to-eat foods shall be protected from cross contamination by separation during storage, preparation, holding, and
display. CDI- Employee corrected storage order and moved shrimp to front of make unit.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P - REPEAT- 1 tong, 2 fryer baskets, 1 meat mallet
stored on clean dish shelf soiled with food residue on them. Food-contact surfaces of equipment and utensils shall be cleaned to sight and touch.
CDI - Items placed at 3 comp sink to be rewashed.

4-302.14 Sanitizing Solutions, Testing Devices - PF- Establishment uses chlorine sanitizer for dishmachine and 3 comp sink, no test kit available to
measure concentration. A test kit or other device that accurately measures the concentration in mg/L (or ppm) of sanitizing solutions shall be
provided. VERIFICATION REQUIRED that chlorine test strips or proper test kit has been obtained to measure sanitizer concentration by September
24, 2021. Contact information provided.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Clean gaskets of beer reach in cooler. Clean
sides of fryer. Nonfood contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

5-205.15 (B) System Maintained in Good Repair - C - REPEAT- Leak from pipe underneath 3-compartment sink. Plumbing fixtures shall be
maintained in good repair. Repair leak.

6-201.11 Floors, Walls and Ceilings-Cleanability - C-REPEAT- Floor tile damage around grease trap. Grease trap lids are severely rusted. Floor,
wall, and ceilings shall be smooth, easily cleanable and in good repair.

6-303.11 Intensity-Lighting - C -REPEAT- Lighting low at fryers and cooking equipment underneath ventilation hood (26fc-38fc). Lighting also low at
mixer (18fc), and at prep sinks (32fc-39fc)). Lighting shall be at least 50 foot candles at food preparation and cooking surfaces.



