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

WINSTON SALEM
27101 34 Forsyth

QUANTO BASTA LLC
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Servsafe -
2/22/2024

QUANTO BASTA ITALIAN EATERY AND
WINE BAR

680 WEST 4TH STREET
WINSTON SALEM NC

34 Forsyth 27101

x
x

QUANTO BASTA LLC

(336) 893-6144

3034012371

X
A

03/22/2023

IVx

Chris Fulk 00 grilled chicken entree make unit (reach-in) 40 cooked onions pizza make unit (top) 38

Chris Fulk

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink 151 stuffing entree make unit (reach-in) 41 ground sausage pizza make unit (reach-in) 40

hot water handsink 148 short ribs entree make unit (reach-in) 41 pancetta chub walk-in cooler 40

hot water
dishmachine (chemical
sanitizer) 124 grilled chicken

(before correction) pasta make unit (top) 46 steamed broccoli walk-in cooler 36

qt sanitizer (ppm) 3-comp sink 200 roasted peppers pasta make unit (top) 38

Cl sanitizer (ppm) dishmachine 100 cooked clams pasta make unit (top) 40

whole chicken final cook 193 steamed broccoli pasta make unit (top) 39

bolognese reheat for hot hold 187 ground sausage pasta make unit (top) 41

barbaresco
cooling in 2-door upright
freezer @2:23 60 cooked clams pasta make unit (reach-in) 39

barbaresco
cooling in 2-foor upright
freezer @3:03pm 34 ground sausage pasta make unit (reach-in) 39

NY strip
cooling in 1-door upright
cooler @2:45pm 68 cooked sausage steam well 2 156

NY strip
cooling in 1-door upright
cooler @3:22pm 55 alfredo sauce steam well 2 146

pasta dish reach-in 40 meatballs steam well 2 170

cooked cavatelli reach-in 39 beets salad make unit (top) 40

alfredo sauce steam well 1 149 farro salad make unit (top) 39

cooked greens steam well 1 160 feta cheese salad make unit (top) 41

cut tomatoes entree make unit (top) 38 sliced tomatoes salad make unit (reach-in) 38

cooked carrots entree make unit (top) 40 feta cheese salad make unit (reach-in) 40

orzo entree make unit (top) 41 pepperoni pizza make unit (top) 40

cooked noodles entree make unit (top) 39 roasted peppers pizza make unit (top) 39

tim@springhousenc.com

christopherschef@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  QUANTO BASTA ITALIAN EATERY AND WINE BAR Establishment ID:  3034012371

Date:  03/22/2023  Time In:  1:40 PM  Time Out:  4:40 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.

22 3-501.16 (A) (2) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) In top portion of pasta make unit: three
individual bags of grilled chicken were stored above the fill line of a container and measured at a range of 44-48F. All other
individually wrapped bags of grills of chicken in this container were measured at 41F or less. Be sure not to portion food over fill
line in containers - especially individually bagged items - as it may not allow adequate air flow for portions above fill line.
Time/temperature control for safety food shall be maintained at 41F or less. CDI: REHS intervention and education provided; PIC
voluntarily discarded the items out of temperature control. (0 pts)

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) REPEAT. The followings items were
passed their marked date of expiration: in entrée make unit - 1 container of ragu (3/10) and 1 container of individually bagged
grilled chicken(3/15); in pasta make unit - 1 container of cooked clams (3/10), 1 container of cooked sausage (3/9), and 1
container of cooked onions/peppers (3/15); in pizza make unit - 1 container of meatballs (3/15), 1 container of cooked onions
(3/15), and 1 container of roasted peppers (3/15). Refrigerated, ready-to-eat, time/temperature control for safety food prepared
and held in a food establishment for more than 24 hours shall be clearly marked to indicate the date or day by which the food
shall be consumed on the premises, sold, or discarded when held at a temperature of 41F or less for a maximum of 7 days. The
day of preparation shall be counted as Day 1. CDI: All items were voluntarily discarded by PIC. (3 pts)

48 4-501.14 Warewashing Equipment, Cleaning Frequency (C) Clean top and interior surfaces of sliding doors on dishmachine to
remove accumulated residues. 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: before use; 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 if used, at least every 24 hours. (0 pts)

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) Additional cleaning is needed on
door gasket in walk-in cooler to remove accumulated residues. Clean interior of microwave on cook line. Nonfood-contact
surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris. (0 pts)


