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VINCENZO'S
3449 ROBINHOOD ROAD

WINSTON-SALEM
27106 34 Forsyth

VINCENT PATELLA

Full-Service Restaurant
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meat sauce/walk-in cooler

VINCENZO'S

3449 ROBINHOOD ROAD
WINSTON-SALEM NC

34 Forsyth 27106
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VINCENT PATELLA

(336) 765-3176

3034010477
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35 sliced ham/"" 41

Vincent Patella

Chad Lawson

3391 - Lawson, Chad

(336) 703-3156

X

ground beef/"" 40 final rinse/dish machine 169.3

pork/"" 41

cooked fettucine/"" 38

lasagna/"" 36

tomato sauce (holding)/stove area hot wells 149

meat sauce (holding)/"" 166

marinara (holding)/"" 168

shredded cheese/upright 1-door cooler 40

cooked chicken/"" 35

fettucine alfredo/"" 40

quat sanitizer (ppm)/sanitizer bucket 300

ranch dressing /upright 2-door cooler 40

cut lettuce/"" 40

pepperoni/pizza make unit top 40

sausage/"" 40

pork/"" 40

cheese/pizza make unit bottom 41

cut lettuce/"" 41

sliced tomato/"" 41

james.patella@allentate.com



 

Comment Addendum to Inspection Report
Establishment Name:  VINCENZO'S Establishment ID:  3034010477

Date:  06/11/2025  Time In:  12:20 PM  Time Out:  2:05 PM

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.

2 2-102.12 (A) Certified Food Protection Manager (C) (REPEAT): No food employee working at establishment at time of inspection
was a certified food protection manager (CFPM). The person in charge (PIC) shall be a CFPM who has shown proficiency of
required information through passing a test that is part of an accredited program.

16 4-602.11 (E) Equipment Food-Contact Surfaces and Utensils - Frequency (C): Further cleaning needed to remove black buildup
from plastic ice shield inside ice machine. Surfaces of utensils and equipment contacting food that is not TCS shall be cleaned at
a frequency specified by the manufacturer, or absent manufacturer specifications, at a frequency necessary to preclude
accumulation of soil or mold.

20 3-501.14 Cooling (P): Containers of cooked tomato sauce cooling in walk-in freezer measured 89-109 F at 12:55 PM. Per
conversation with PIC, sauce had been cooling since 10:30 AM. Cooked Time/Temperature Control for Safety (TCS) shall be
cooled within 2 hours from 135 F to 70 F, and within a total of 6 hours from 135 F to 41 F or less. CDI: Food voluntarily
discarded.

28 7-102.11 Common Name - Working Containers (Pf): One spray bottle of sanitizer stored at dish machine area bore no labeling.
Working containers used for storing poisonous or toxic materials such as cleaners and sanitizers taken from bulk supplies shall
be clearly and individually identified with the common name of the material. CDI: PIC labeled spray bottle.

33 3-501.15 Cooling Methods (Pf): Tomato sauce cooling in walk-in freezer in deep plastic containers with tight lids. Cooling shall
be accomplished by using one or more of the following methods based on the type of food being cooled: placing the food in
shallow pans, separating the food into smaller or thinner portions, using rapid cooling equipment, stirring the food in a container
placed in an ice water bath, using containers that facilitate heat transfer, adding ice as an ingredient, or other effective methods.
CDI: Foods that were still above 70 F after more than 2 hours of cooling were voluntarily discarded. Alternate cooling methods
were discussed with PIC, including removing lids from containers during cooling process.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) (REPEAT): Cleaning
needed to remove residue from gasket inside walk-in cooler door and door of upright 1-door cooler. Cleaning needed to remove
food residue from oven/stove area and from gaskets and bottom of interior of pizza make unit. Cleaning also needed at shelving
inside walk-in cooler. Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue,
and other debris.

56 6-303.11 Intensity - Lighting (C) (REPEAT): Lighting above fryers and underneath grilltop in pizza area measured 20 foot
candles. The light intensity shall be at least 50 foot candles at a surface where a food employee is working with food or working
with utensils or equipment where employee safety is a factor.

6-305.11 Designation - Dressing Areas and Lockers (C): Open can of root beer being stored on shelves above foods for
restaurant use inside upright freezer in pizza area. Lockers or other suitable facilities shall be provided for the orderly storage of
employees' possessions.


