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OLIVE GARDEN #1270 (THE)
170 HANES MALL CIRCLE

WINSTON-SALEM
27103 34 Forsyth

DARDEN RESTAURANT, INC.

Full-Service Restaurant
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Marinara Sauce

OLIVE GARDEN #1270 (THE)
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WINSTON-SALEM NC
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Cooling 47 Soup Server Station 174

Erin Lewey

Ebonie Wilborn

3122 - Wilborn, Ebonie

X

Marinara Sauce Cooling 40 Tomato Salad Station 40

Soup Final 187 Lettuce Salad Station 41

Meatballs Hot Hold 152 Ambient Dessert Cooler 39

Meat Sauce Hot Hold 165

Grill Chicken Final 177

Lasagna Warm Cabinet 178

Chicken Parm Final 200

Cheese App Station 41

Pepperoni App Station 35

Spaghetti Noodles Pasta Drawer 41

Hot Water Prep Sink 129

Ambient Produce Cooler 41

Slice Tomato Walkin 40

Ambient Walkin 39

Mushroom Cooling 54

Mushroom Cooling 41

Hot Water Dish Machine 173

Pasta On Ice 40

Quat Sanitizer Bucket 200

jmiller@olivegarden.com



 

Comment Addendum to Inspection Report
Establishment Name:  OLIVE GARDEN #1270 (THE) Establishment ID:  3034010522

Date:  01/25/2023  Time In:  11:25 AM  Time Out:  2:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Erin Lewey Food Service 08/01/2022 08/01/2027
Misty Hall 21812913 Food Service 03/29/2022 03/29/2027

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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Three knives found in server
station found soiled. Plastic containers above back prep station have sticker residue present. A few metal containers on clean
dish shelf soiled with food debris. Equipment food contact surfaces and utensils shall be clean to sight and touch. CDI Taken to
dish to be washed.

33 3-501.15 Cooling Methods (Pf) Pasta prepared today found in low reach-in cooler measured 47F. Small portions of noodles are
prepared and left beside stove until needed. Quickly cool foods. Use methods such as open/vented shallow pans, large ice baths
and active stirring. Cold air must flow around product to remove the heat. CDI Voluntairly discarded by person in charge.

40 2-303.11 Prohibition - Jewelry (C) REPEAT Employees working with food wearing watches. Remove jewelry on hands and arms
while preparing food. A plain ring, such as a wedding band, is allowed. 

2-402.11 Effectiveness - Hair Restraints (C) REPEAT Upon entering kitchen employee was seen preparing salads without a hair
restraint. Servers scoop soup. Use head coverings, beard guards and clothing to restrain body hair from contacting exposed
food, equipment, and utensils.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) REPEAT Metal containers were stacked wet. After sanitizing,
equipment and utensils shall be air dried. Do not towel dry.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT with improvement- The freezer that hold the plates
missing its back legs and unit is currently leaning against wall. Coca-Cola machine dispenses beverages while the ice lid is
opened. Knobs to the grill are missing and to the warmer cabinet. One of the grill coolers has a torn gasket on top. Cheese
melter propped up by small sauce bowls. Make lid to salad station is hanging. Remove plastic wedges behind pasta drawers and
replace with something cleanable if needed. Equipment components such as doors, seals, hinges, fasteners, and kick plates
shall be kept intact, tight, and adjusted. Equipment shall be maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT Cleaning needed on equipment along cook line. Clean inside of plate warmer
unit. Clean shelves throughout. Clean floor drain around the dish machine. Clean buildup under drainboard surface in dish
machine area. Clean gaskets. Clean inside server coolers. Clean inside bread drawer. Clean dust buildup behind condenser box
in the walk-in cooler. Non-food contact surfaces of equipment shall be cleaned at frequency to prevent accumulation of soil
residue.

51 5-205.15 System Maintained in Good Repair (C) REPEAT Leak under basin next to stopper at wash and sanitize sink at three-
comp. Maintain a plumbing system in good repair.

55 3 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods (C) REPEAT Repair all baseboard tiles that are
cracked/ missing. Continue filling holes in walls. Replace missing floor tiles under dish machine. Repair hole in flashing behind
cookline. Replace missing ceiling tiles above drink station. Replace chipped floor tile in drink station. Floors, walls, and ceilings
shall be maintained in good repair.

6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT Cleaning needed on walls especially in the dish area. Clean floor
under equipment. Physical facilities shall be cleaned as often as necessary to keep them clean.

56 6-501.110 Using Dressing Rooms and Lockers (C) Employee cellphone found on cookline. Employee personal items in cooler on
cookline. Lockers or other suitable facilities shall be provided for the orderly storage of employees' clothing and other
possessions.


