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salad cooler 38 Raw chciken grill reach in cooler 40

Sonoyvya Robinson

Elizabeth Manning

12/10/20223136 - Manning, Elizabeth

(336) 703-3135

X

Lettuce mix salad cooler 37 Spicy lamb
meatball grill hot hold 158

Spinach salad cooler 37 Chicken grill hot hold 178

Saffron rice hot line 151 Brown rice grill hot hold cabinet 178

Brown rice hot line 151 Rice walk in cooler 40

Veggie hot line 137 Onions walk in cooler 39

Beef meatball hot line 136 Tomatoes walk in cooler 39
Spicy lamb
meatball hot line 137 Produce wash prep sink (mL) 7

Falafel hot line 136 Bucket quat
sanitizer back prep (ppm) 200

Lentils hot line 40 Hot water 3 compartment sink 139

Tomato mix cold line 40 Dishmachine
chlorine sanitizer warewashing (ppm) 50

Corn cold line 40 Quat sanitizer 3 compartment sink (ppm) 200

Cucumber cold line 40

Brown rice hot line online order 145

Saffron hot line online order 146

Veggie hot line online order 161

Beef meaatball hot line online order 146

Falafel hot line online order 137

Lentils cold line online order 38

Corn cold line online order 39

winstonsalem@cava.com



 

Comment Addendum to Inspection Report
Establishment Name:  CAVA Establishment ID:  3034012734

Date:  12/01/2022  Time In:  10:40 AM  Time Out:  1:10 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Sonoyvya Robinson Food Service 02/26/2021

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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-P(REPEAT): Robo coupe blade and
squeez sauce tops were soiled with food residue. Multiple stacks of metal pans and lids, were soiled with food and sticker
residue. Equipment Food-Contact surfaces and utensils shall be clean to sight and touch. 
VERFICATIONS IS REQUIRED BY 12/10/2022. YOU MAY CONTACT LIZ MANNING AT 336-703-3135 WHEN YOU ARE
READY.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding-P-(REPEAT): The following items measured
at temperatures below 135 F: Two containers of diced chicken (125F-123F), spicy lamb meatballs (99F-121F). Potentially
hazardous food shall be maintained at a temperature of 135 F and above. CDI: All items were reheated chicken to 192F and
spicy lamb meatballs to 165F.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding -(REPEAT)-P: A container of lentils
measured at 44F-45F. Potentially hazardous food shall be maintained at a temperature of 41 F or below. CDI: PIC placed lentils
on a pan and lentils were cooled to 41F.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C)(REPEAT) Several metal containers were stacked wet on the clean
utensils shelving and on the grill line satation. After cleaning and sanitizing, equipment and utensils: (A) Shall be air-dried or
used after adequate draining.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-C- Re-caulking is needed at the seams of the hood wall. Equipment
shall be maintained in good repair.


