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ANTONIO'S ITALIAN RESTAURANT
156 LOWES FOOD DR

LEWISVILLE
27023 34 Forsyth

A&S INVESTMENT GROUP, LLC

Full-Service Restaurant
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Servsafe -
12/12/2027

ANTONIO'S ITALIAN RESTAURANT

156 LOWES FOOD DR
LEWISVILLE NC

34 Forsyth 27023

x
x

A&S INVESTMENT GROUP, LLC

(336) 866-3080

3034012761

X
A

01/25/2023

IIIx

James Dolce 00 veggie patty grill make unit (reach-in) 39

James Dolce

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink 137 rice and beans grill make unit (reach-in) 38

Cl sanitizer (ppm) 3-comp sink 50 spaghetti noodles grill make unit (reach-in) 40

Cl sanitizer (ppm) sani bucket 100 feta cheese salad make unit (top) 38

Cl sanitizer (ppm) dishmachine 100 tomatoes salad make unit (top) 37

salmon final cook 156 lasagna salad make unit (reach-in) 39

chicken bake prep unit (top) 39 marinara hot hold 172

tomatoes bake prep unit (top) 38 meat sauce hot hold 147

sliced turkey bake prep unit (top) 40 sausage walk-in cooler 36

meatballs bake prep unit (top) 41 chicken walk-in cooler 38

cooked onions bake prep unit (top) 41 lasagna walk-in cooler 40

chicken wings bake prep unit (reach-in) 39 sliced ham walk-in cooler 38

chicken bake prep unit (reach-in) 40 tomatoes walk-in cooler 36

shredded cheese pizza make unit (top) 41

chicken pizza make unit (top) 39

marinara pizza make unit (top) 38

ground sausage pizza make unit (top) 40

chicken grill make unit (top) 41

ziti grill make unit (top) 40

meatballs grill make unit (top) 40

ngiaimo@drinkeatlisten.com



 

Comment Addendum to Inspection Report
Establishment Name:  ANTONIO'S ITALIAN RESTAURANT Establishment ID:  3034012761

Date:  01/25/2023  Time In:  10:30 AM  Time Out:  1:05 PM

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.

13 3-202.15 Package Integrity (Pf) REPEAT. 2 #10 cans of pasta sauce were dented along their seams and stored in can rack
along with unadulterated cans. Be sure to check cans for damage upon delivery and set them away from undamaged cans so
they are not used in service. Food packages shall be in good condition and protect the integrity of the contents so that the food is
not exposed to adulteration or potential contaminants. CDI: Cans were relocated and set aside for return to vendor. (1 pt)

43 3-304.12 (F) In-Use Utensils, Between-Use Storage (C) REPEAT with improvement, in another location. On cook line, 1 pair of
tongs were stored in a container of water that measured 62F. During pauses in food preparation or dispensing, food preparation
and dispensing utensils shall be stored in a container of water if the water is maintained at a temperature of at least 135F and
the container is cleaned at a frequency specified under Subparagraph 4-602.11(D)(7). CDI: REHS intervention, education
provided; container of water was placed on the stove and set to low; temperature of water was measured at 140F and tongs were
stored in hot water. (0 pts)

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT with improvement in another location. Replace torn
gasket in bake prep unit. Equipment shall be maintained in good repair. (0 pts)

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) Additional cleaning is needed on
gaskets in bake prep unit and spray nozzle at located at dishmachine. Nonfood-contact surfaces shall be kept free of an
accumulation of dust, dirt, food residue, and other debris. (0 pts)

52 5-403.12 Other Liquid Wastes and Rainwater (C) Rainwater is present on employee bathroom floor due to ceiling leak.
Rainwater shall be drained from point of discharge to disposal according to law. (0 pts)

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Repair roof leak in employee restroom.
Physical facilities shall be maintained in good repair. (0 pts)


