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UPPER DECK CAFE
4900 BETHANIA STATION

WINSTON SALEM
27105 34 Forsyth

WILSON COOK MEDICAL INC

Full-Service Restaurant
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hot water /three compartment sink
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III

134

Susan Davis

Craig Bethel

1766 - Bethel, Craig

(336) 703-3143

X

quat sanitizer /three compartment sink in
ppm 200

final rinse /dishmachine 168

sliced cheese /2 door refrigerator 40

ham /2 door refrigerator 40

air temp/2 door refrigerator 40

air temp/2 door pull unit 36

pork /2 door pull unit 36

lettuce /front 2 door pull unit 34

air temp/front 2 door pull unit 32

baked ziti/reheat 165

chicken casserole /reheat 165

broccoli casserole /final cook temp 135

bake ziti/reheat 165



 

Comment Addendum to Inspection Report
Establishment Name:  UPPER DECK CAFE Establishment ID:  3034011109

Date:  05/02/2025  Time In:  9:50 AM  Time Out:  12:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Susan Davis 26710828 Food Service 12/20/2024 12/20/2024

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.

47 4-501.11 Good Repair and Proper Adjustment - Equipment- (C)(Repeat)
Hood above warewashing machine is rusting. 
Door gaskets are starting to on the 2 door freezer next to the ovens. 
(B) EQUIPMENT components such as doors, seals, hinges, fasteners, and kick plates shall be kept intact, tight, and adjusted in
accordance with manufacturer's specifications. 

49 4-602.13 Nonfood Contact Surfaces (C)
Additional cleaning needed on the sides, insides, and under cabinets and equipment. 
NonFOOD-CONTACT SURFACES of EQUIPMENT shall be cleaned at a frequency necessary to preclude accumulation of soil
residues.

55 6-501.12 Cleaning, Frequency and Restrictions (C)
Additional cleaning needed along wall behind the dishmachine and ceiling tiles around air vents. Along walls behind equipment
and shelving units. 
(A) PHYSICAL FACILITIES shall be cleaned as often as necessary to keep them clean.

56 6-303.11 Intensity - Lighting (C)
Low lighting measured in the food prep sink area. 33-48 f/c measured. 
The light intensity shall be: 
(C) At least 540 lux (50 foot candles) at a surface where a FOOD EMPLOYEE is working with FOOD or working with
UTENSILSor EQUIPMENT such as knives, slicers, grinders, or saws where EMPLOYEE safety is a factor. 

6-501.14 Cleaning Ventilation Systems, Nuisance and Discharge Prohibition (C)
Cleaning is needed on floor fan guards and ceiling registrar's. 
(A) Intake and exhaust air ducts shall be cleaned and filters changed so they are not a source of contamination by dust, dirt, and
other materials. 


