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BAGNER & ALEXAS DOWNTOWN CAFE
102 W THIRD STREET

WINSTON SALEM
27101 34 Forsyth

BAGNER AND ALEXAS COURTSIDE CAFE LLC

Full-Service Restaurant
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rice /hot hold

BAGNER & ALEXAS DOWNTOWN CAFE

102 W THIRD STREET
WINSTON SALEM NC

34 Forsyth 27101
X
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BAGNER AND ALEXAS COURTSIDE CAFE LLC

(336) 761-8910
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III

155 hot water/3 comp sink 135

Nelida Torres

Shannon Craver

2848 - Craver, Shannon

(743) 236-0012

X

cabbage /hot hold 180 country style steak /final cook 175

apples /hot hold 175 bleach sanitizer /sani bucket - ppm 200

green beans /hot hold 192 bleach sanitizer /3 comp sink - ppm 100

gravy/hot hold 189 egg/final 149

grits /hot hold 190 beans /reheat for hot hold 165

tomatoes /make top 41 ambient /reach in cooler 37

coleslaw /make top 41

grilled onions /reach in cooler 41

grilled chicken/reach in cooler 41

chili/reach in cooler 41

hot dog /reach in cooler 41

ham/reach in cooler 41

churizo /reach in cooler 40

turkey/reach in cooler 39

potatoes /reach in cooler 41

coleslaw /reach in cooler 37

rice /reach in cooler 41

potatoes /reach in cooler 39

tomatillo salsa /reach in cooler 41

bagnerpaulin@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  BAGNER & ALEXAS DOWNTOWN CAFE Establishment ID:  3034012857

Date:  06/09/2025  Time In:  8:37 AM  Time Out:  11:10 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Nelida Torres Sarmiento 25646426 Food Service 05/13/2024 05/13/2029

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.

8 2-301.12 Cleaning Procedure (P). Food employees getting soap and lathering hands before turning on water. 
**(B) Food employees shall use the following cleaning procedure in the order stated to clean their hands and exposed portions of
their arms, including surrogate prosthetic devices for hands and arms:
(1) Rinse under clean, running warm water; (2) Apply an amount of cleaning compound recommended by the cleaning
compound manufacturer; (3) Rub together vigorously for at least 10 to 15 seconds; (4) Thoroughly rinse under clean, running
warm water; and (5) Immediately follow the cleaning procedure with thorough drying using a method as specified under § 6-
301.12.
CDI: Employees rewashed hands.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P). Sausage holding in a pan at 103F. 
**(A)(1) Time//temperature control for safety food shall be maintained at 135F or above. 
CDI: the sausage was placed on an emergency time procedure and to be discarded at 11am. A time procedure sheet was left
with the facility. 

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P). Flats of raw shell eggs sitting on
the counter at ambient temperature. Hashbrowns at 74 in the make top and bologna in the reach in at 49F. 
**(A)(2) Time/temperature control for safety food shall be maintained at 41F or less. 
CDI: eggs were placed in a container in an ice bath and the other flats were placed back in the reach in cooler with an ambient of
37F. The hashbrowns and the bologna were discarded.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf). Deli ham, deli turkey, bologna, chorizo
were not dated. 
**(A) Refrigerated, ready-to-eat, time/temperature control for safety food prepared and
held in a food establishment for more than 24 hours shall be clearly marked to indicate the date or day by which the food shall
be consumed on the premises, sold, or discarded when held at a temperature of 41F or less for a maximum of 7 days. The day
of preparation shall be counted as Day 1.
CDI: Dates were added.

51 5-203.14 Backflow Prevention Device, When Required (P). There was a spray nozzle attached to the hose at the mop sink with
only an atmospheric backflow prevention device. 
**A plumbing system shall be installed to preclude backflow of a solid, liquid, or gas contaminant into the water supply system at
each point of use at the food establishment, including on a hose bibb if a hose is attached or on a hose bibb if a hose is not
attached and backflow prevention is required by LAW, by: (B) Installing an approved backflow prevention device as specified
under § 5-202.14.
CDI: the spray nozzle was removed.


