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QUANTO BASTA ITALIAN EATERY AND WINE BAR
680 WEST 4TH STREET

WINSTON SALEM NC
27101 34 Forsyth

QUANTO BASTA LLC

Full-Service Restaurant
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QUANTO BASTA ITALIAN EATERY AND
WINE BAR

680 WEST 4TH STREET
WINSTON SALEM NC

34 Forsyth 27101
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QUANTO BASTA LLC

(336) 893-6144

3034012371
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IV

tim@springhousenc.com
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Chris Fulk 2-22-24 0.0 Pasta Salad make unit 37.0

Chris Fulk

Christy Whitley

2610 - Whitley, Christy

(336) 703-3157

X

Hot water 3 comp sink 149.0 Tomatoes Salad make unit 37.0

Quat sanitizer 3 comp sink - ppm 300.0 Mozzarella slices Salad make unit 36.0

Chlorine sanitizer Dishmachine - ppm 50.0 Sausage 1 door upright 40.0

Rotis. chicken Final 175.0 Lettuce 1 door upright 39.0

pOTATOES Final 194.0 Ziti 2 door reach-in 39.0

Carrots Final 189.0 Mush/spin mixture 2 door reach-in 40.0

Alfredo Walk-in cooler 41.0 Marsala Table top warmer 188.0

Chicken Walk-in cooler 36.0 Greens Table top warmer 200.0

Cooked potatoes Walk-in cooler 36.0 Pepperoni Pizza make unit top 36.0

Meatballs Hot holding 189.0 Cooked onions Pizza make unit top 35.0

Sausage Hot holding 177.0 Sausage Pizza reach-in 40.0

Spag. sauce Hot holding 180.0

Cooked broccoli Pasta make unit top 40.0

Chicken Pasta make unit top 41.0

Meatballs Pasta reach-in 40.0

Fettuccini Pasta reach-in 39.0

Cooked carrots Entree make unit top 39.0

Risotto Entree make unit top 40.0

Short ribs Entree reach-in 44.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: QUANTO BASTA ITALIAN EATERY AND WINE BAR Establishment ID: 3034012371

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 3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P Portioned and packaged in house red snapper above sheet
pan of uncovered food and breads in upright freezer. / Raw shelled eggs above cut tomatoes, mozzarella and ricotta cheeses in pizza reach-in
cooler. Food shall be protected from cross contamination by: separating raw animal foods during storage, preparation, holding, and display from:
cooked ready-to-eat food and by storing the food in packages, covered containers, or wrappings. CDI: Raw shelled eggs removed and portioned red
snapper moved to bottom of upright freezer.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P Short ribs in entrée
reach-in cooler measuring 44F. Ready-to-eat, potentially hazardous food shall be held cold at 41F and below. CDI: Education regarding cold holding
temperatures with person-in-charge.

21 3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P Repeat. White beans in salad
make unit with date of preparation (6-9) and cooked pasta in entrée reach-in from (6-10). / Short ribs in entrée reach-in cooler lacking date mark. . A
food shall be discarded if it: (1) Exceeds the temperature and time combination(if held at 41F and below for 7 days), except time that the product is
frozen; (2) Is in a container or package that does not bear a date or day; or (3) Is appropriately marked with a date or day that exceeds a temperature
and time combination. CDI:Person-in-charge voluntarily discarded beans and pasta. / Short ribs dated.

34 4-203.11 Temperature Measuring Devices, Food-Accuracy - PF Repeat. Two dial stem thermometers off calibration by 8F. Food temperature
measuring devices that are scaled only in Fahrenheit shall be accurate to ±2F in the intended range of use. CDI: Food employee calibrated both
thermometers to read 32F in ice and water mixture.

42 4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C Bins storing clean components to
multi-use equipment, utensils, sauce bottles, and container storing knives all soiled in bottom with food debris. Cleaned equipment and utensils 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.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C Ice build up around doors of upright freezer. / Replace torn gaskets on two door reach-
in cooler beside entrée make unit, beverage cooler at wait station and glass door reach-in cooler at bar. / Handheld strainer with wire basket
separating from handle. Equipment shall be maintained cleanable and in good repair.

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C Holes in wall at handwashing sink at dishmachine and at bar - at
handwashing sink, behind ice bin and clean glass storage. Repair. Physical facilities shall be maintained cleanable and in good repair.


