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CARRABBAS ITALIAN GRILL 8409
587 S STRATFORD ROAD

WINSTON SALEM
27103 34 Forsyth

CARRABBA'S ITALIAN GRILL, LLC

Full-Service Restaurant
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cold side make unit 40 Meat balls station 5 cooler 38

Sabrina Wielandt

Elizabeth Manning

3136 - Manning, Elizabeth

(336) 703-3135

X

Cesar dressing cold side make unit 38 Spinach/mushroom
cooked station 5 cooler 38

Italian dressing cold side make unit 38 Alfredo sauce station 5 cooler 33

Sliced tomatoes cold side make unit 38 Spaghetti station 5 cooler 36

Shredded cabbage cold side make unit 38 Lasagna station 5 cooler 35

Cut lettuce cold side make unit 40 Raw shrimp staion 5 cooler 34

Mozzarella sticks cold side make unit 2 38 Raw breaded
chicken station 5 cooler 34

Pasta cold side make unit 2 38 Raw chicken walk in cooler 39

Raw chicken raw cooler 39 Cut lettuce walk in cooler 39

Calamari raw cooler 38 Breaded shrimp walk in cooler 40

Salmon grill station cooler 39 Hot water 3 compartment sink 137

Scallops grill station cooler 39 Sink and surface
sanitizer 3 compartment sink (ppm) 700

Shrimp grill station cooler 40 High temp
dishmachine warewashing 160

Sauteed
mushrooms grill station cooler 39

Marinara grill station cooler 39

Raw chicken grill station cooler 39

Roasted tomatoes grill station cooler 39

Penne pasta grill station cooler 39

Spinach grill station cooler 40

Meat sauce station 5 cooler 39

Swielandt@carrabbas.com



 

Comment Addendum to Inspection Report
Establishment Name:  CARRABBAS ITALIAN GRILL 8409 Establishment ID:  3034011569

Date:  03/14/2023  Time In:  2:00 PM  Time Out:  5:02 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Christopher Langley Food Service 11/23/2027

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.

6 2-401.11 Eating, Drinking, or Using Tobacco (C) Employee came into the cold side station of the cook line and pulled out a
sandwich on the prep table unwrapped it and began to eat it. An employee shall 
eat, drink, or use any form of tobacco only in designated areas where the contamination of exposed food; clean equipment,
utensils, and linens; unwrapped single-service and single-use articles; or other items needing protection can not result. CDI:
Education was given about no eating in the kitchen and food was voluntarily discarded by the employee.

10 6-301.12 Hand Drying Provision (Pf)(REPEAT) No paper towels were avaliable in the employee restroom. CDI - PIC placed
paper towels in dispenser.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf)(REPEAT) A deli slicer was found
soiled with dry food residue caked on. Food-contact surfaces of equipment and utensils shall be cleaned to sight and touch. CDI
- Deli slicer was taken back to be washed, rinsed, and sanitized.

28 7-201.11 Separation - Storage (P) Two buckets of sanitizer were stored on prep surfaces throughout the cook line. Poisonous or
toxic materials shall be stored so they can not contaminate food, equipment, utensils, linens, and single service and single use
articles. CDI: Buckets were moved below food and clean utensils.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) A box of sparkling water was stored on the floor in the
liquor closet. In the walk in cooler two beer kegs were stored on the floor. Food shall be protected from contamination by storing
the food: (1) In a clean, dry location; (2) Where it is not exposed to splash, dust, or other contamination; and (3) At least 15 cm
(6 inches) above the floor. CDI: Items were moved up and off the floor.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) A stack of clean
plates were stored in a soiled cooler. Cleaned equipmentand utensils, laundered linens, and single service and single uses
articles shall be stored (1) In a clean, dry location; (2) Where they are not exposed to splash, dust, or other contamination; and
(3) At least 6 inches above the floor. CDI: Plates were moved and taken back to be cleaned.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)(REPEAT) The bottom bread oven is out of order. The top cooler
of the raw food make unit by the fryer is not working. Equipment shall be maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces (C)(Repeat) The plate cooler is soiled with spilled food by the cold station, the inside of the
cold side make unit is soiled with spilled food, standing water is present on the top compartment of the raw cooler by the fryers
at the cold station, air vents on the make units of the cold side are soiled, and floor cleaning is needed in the walk in freezer.
Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

51 5-205.15 (B) Leak pipe etc. not imminent threat. Facility is using a wrench as a handle for the cold water at the produce wash
sink. A plumbing system shall be maintained in good repair.

55 6-501.12 Cleaning, Frequency and Restrictions (C)(REPEAT) Walls are chipping and need to be repainted above the make units
of the cook line. Toilets in both the men's and womens restrooms need to be re-caulked. Physical facilities shall be cleaned as
often as necessary to keep them clean.

56 6-305.11 Designation - Dressing Areas and Lockers (C) Employee bag was observed on a food prep service by the salad station.
Lockers or other suitable facilities shall be provided for the orderly storage of employees' clothing and other possessions.


