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CORNERSTONE CAFE
3801 HEATHROW DRIVE

WINSTON SALEM
27127 34 Forsyth

CORNERSTONE CAFE LLC
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Kelli Elliott

CORNERSTONE CAFE

3801 HEATHROW DRIVE
WINSTON SALEM NC

34 Forsyth 27127
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Kelli Elliott

Nora Sykes

2664 - Sykes, Nora

(336) 703-3161
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mac and cheese cooler 41.0

spagetti cooler 41.0

collards cooler 38.0

slaw make unit 44.0

pork make unit 54.0

sirloin make unit 44.0

chili make unit 41.0

peppers/onion make unit 43.0
Chlorine bottle-
remake ppm 50.0

chicken final cook 166.0

chicken final cook 182.0

cornerstonecateringws@gmail.com



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: CORNERSTONE CAFE Establishment ID: 3034012395

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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event- no procedure available. A FOOD ESTABLISHMENT shall have written procedures for
EMPLOYEES to follow when responding to vomiting or diarrheal events that involve the discharge of vomitus or fecal matter onto surfaces in the
FOOD ESTABLISHMENT. The procedures shall address the specific actions EMPLOYEES must take to minimize the spread of contamination and
the exposure of EMPLOYEES, consumers, FOOD, and surfaces to vomitus or fecal matter. CDI-Education. Provided state written plan. 

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency- Clean inside of ice machine. Maintain clean. 

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding- Slaw, pork, sirloin, peppers/onions in make unit all
above 41F as noted in temperature log. Maintain cold TCS foods at 41F or below. CDI- Slaw, sirloin moved to larger cooler to chill. Pork and peppers
and onions discarded. 

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking/ 3-501.18 Ready-To-Eat Time / Temperature Control for Safety
Food, Disposition- Cooked peppers and onions and portions of spagetti without datemarks. Date mark all TCS foods that are ready-to-eat once
opened or prepared and held more than 24hrs. Discard the food requiring date labels once time/temperature window has expired, if it is not been
labeled, or if the label is incorrect. CDI-Peppers/onions discarded. Spagetti datemarked. 

28 7-204.11 Sanitizers, Criteria - Chemicals- Chlorine sanitizer measured above 200ppm in bottle. Chemical sanitizers used on food contact surfaces
shall not exceed stated concentrations. CDI-Remade to 50-100ppm chlorine. 

39 3-305.11 Food Storage - Preventing Contamination from the Premises- Washed potatoes in bag previously containing unwashed potatoes. Store
foods in a clean location. 

42 3-302.15 Washing Fruits and Vegetables- Potatoes and tomato were cut without being washed prior. Raw fruits and vegetables shall be thoroughly
washed in water to remove soil and other contaminants before being cut, combined with other ingredients, cooked, served, or offered for human
consumption in READY-TO-EAT form. CDI-Foods washed. 

47 4-205.10 Food Equipment, Certification and Classification- Ice maker and fryers are not certified. Except for toasters, mixers, microwave ovens,
water heaters, and hoods, food equipment shall be used in accordance with the manufacturer’s intended use and certified or classified for sanitation
by an ANSI-accredited certification program.//
4-202.11 Food-Contact Surfaces - Cleanability- A few knives with peeling coverings on handles, one knife with cracks/crevices on handle, One pair
of tongs not cleanable. Multiuse FOOD-CONTACT SURFACES shall be: SMOOTH; Free of breaks, open seams, cracks, chips, inclusions, pits,
and similar imperfections; Free of sharp internal angles, corners, and crevices; Finished to have SMOOTH welds and joints. CDI-Discarded by PIC.
//4-501.11 Good Repair and Proper Adjustment - Equipment- Stones cracked in pizza oven.

48 4-501.16 Warewashing Sinks, Use Limitation- Warewashing sink is dually used for washing dishes and produce. Sink was not cleaned or sanitized
before produce was washed. No standard operating procedure in place. If a WAREWASHING sink is used to wash wiping cloths, wash produce, or
thaw FOOD, the sink shall be cleaned as specified under
§ 4-501.14 before and after each time it is used to wash wiping cloths or wash produce or thaw FOOD. Sinks used to wash or thaw FOOD shall be
SANITIZED as specified under Part 4-7 before and after using the sink to wash produce or thaw FOOD. 

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils- Clean inside of make unit and inside stand up
refrigerator. 

52 5-402.11 Backflow Prevention- Drain hose from ice maker machine directly inside of floor sink pipe. A direct connection may not exist between the
SEWAGE system and a drain originating from EQUIPMENT in which FOOD, portable EQUIPMENT, or UTENSILS are placed. CDI-Drain hose
removed from floor sink and placed above to create an air gap. 

53 6-501.18 Cleaning of Plumbing Fixtures- Clean all three toilets and sink in employee only restroom. 


