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RJ REYNOLDS PLAZA
401 N MAIN ST

WINSTON SALEM
27101 34 Forsyth

RJ REYNOLDS TOBACCO

Full-Service Restaurant
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hot water /three compartment sink

RJ REYNOLDS PLAZA

401 N MAIN ST
WINSTON SALEM NC
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3034010361

X
A

04/25/2024

IV

140 sliced turkey/salad station 43 long rice /walk-in cooler 36

Craig Bethel

1766 - Bethel, Craig

(336) 462-3735

X

quat sanitizer /three compartment sink in
ppm 200 boilied eggs /salad staion 44 chicken thighs /walk-in cooler 36

sausage gravy/grill station 170 shreeded cheese /salad station 43 boiled eggs /walk-in cooler 36

oatmeal/grill station 183 corn and beans salad /salad station 44 pepperoni/walk-in cooler 36

grits/grill station 157 ambient air temp/salad make unit 43 liquid eggs /walk-in cooler downstairs 39

hashbrown casserole /grill station 160 sliced cheese /deli station 37

sausage patties/grill station 154 tuna salad /deli station 37

sausage link/grill station 150 chicken salad/deli station 36

diced tomatoes /grill station 39 cooked chicken bites/deli station 36

sliced tomatoes/grill station 38 spicy chicken bites/deli station 37

pimento cheese /grill station 37 cut cucumber /deli station 38

cooked chicken /grill station 37 lettuce/deli station 37

cole slaw /grill station 38 vegetable soup/final cook temp 191

raw chicken /grill station 36 diced ham/walk-in cooler 36

raw hamburger /grill station 36 streak /walk-in cooler 36

scrabbled eggs/final cook temp 172 ground beef/walk-in cooler 36

sliced tomatoes /salad station 43 meatballs /walk-in cooler 36

diced tomatoes /salad station 43 shredded cheese /walk-in cooler 36

cooked fried chicken bites /salad station 44 pasta /walk-in cooler 36

sliced ham/salad atation 43 bowtie pasta /walk-in cooler 36

reinham@rjrt.com

04/26/2024



 

Comment Addendum to Inspection Report
Establishment Name:  RJ REYNOLDS PLAZA Establishment ID:  3034010361

Date:  04/25/2024  Time In:  8:20 AM  Time Out:  11:40 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Jonathon Clark Food Service 01/21/2020 01/21/2025
Jason Colunio 23220934 Food Service 06/20/2022 06/20/2028

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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) 
Food items measured 43-44F in the salad make unit. Sliced and diced tomatoes, fried chicken bites, sliced ham and turkey,
boiled eggs, shredded cheese, and corn and bean salad. 
All items were prepared at 9:30 am and lunch closes at 1:30 pm. Time as a Public Health Control will be used for the next 24-48
hrs. 

33 4-301.11 Cooling, Heating, and Holding Capacities - Equipment (Pf)
Make unit in the Salad Station measured 43F. 
EQUIPMENT for cooling and heating FOOD, and holding cold and hot FOOD, shall be sufficient in number and capacity to
provide FOOD temperatures as specified under Chapter 3 of the 2017 FDA Food Code. 
*** This violation requires a verification visit with in the next 24 hours. Call Craig Bethel @ 336-462-3735 when unit is
repaired.****

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)
Shelving down in the dry storage room is showing signs of rust. Additional cleaning is needed in this area. 
Ice is forming on the on the floor and back of the air compressor in the walk-in freezer downstairs. 
(A) EQUIPMENT shall be maintained in a state of repair and condition that meets the requirements specified under Parts 4-1
and 4-2 of the 2017 FDA Food Code.

48 4-501.14 Warewashing Equipment, Cleaning Frequency (C)
Additional cleaning needed on the inside of the dishmachine in the wash area. 
A WAREWASHING machine; the compartments of sinks, basins, or other receptacles used for washing and rinsing
EQUIPMENT, UTENSILS, or raw FOODS, or laundering wiping cloths; and drainboards or other EQUIPMENT used to substitute
for drainboards 
as specified under § 4-301.13 shall be cleaned: 
(A) Before use;
(B) Throughout the day at a frequency necessary to prevent 
recontamination of EQUIPMENT and UTENSILS and to ensure that 
the EQUIPMENT performs its intended function; and
(C) If used, at least every 24 hours.


