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6TH AND VINE WINE BAR AND CAFE
209 W 6TH STREET

WINSTON SALEM
27101 34 Forsyth

ZIN'S, INC.

Full-Service Restaurant
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6TH AND VINE WINE BAR AND CAFE

209 W 6TH STREET
WINSTON SALEM NC

34 Forsyth 27101
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hot holding 160 hot water three comp sink 122

Angela Farrinton

Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3382

X

mushrooms hot holding 155 hot water dishmachine 170

potatoes hot holding 163 quat sani three comp sink 300

butternut squash sautee station 40

onions sautee station 40

mushrooms sautee station 39

potatoes cooling @ 1:50 55

potatoes cooling @ 2:15 50

lettuce salad station 40

blue cheese salad station 39

tomatoes salad station 39

potatoes reach in cooler 39

ambient reach in cooler 35

rice reach in cooler 40

ham pizza unit 39

turkey pizza unit 38

mozz cheese pizza unit 39

ham walk in cooler 39

pimento cheese walk in cooler 40

risotto walk in cooler 38

nikifarrington@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  6TH AND VINE WINE BAR AND CAFE Establishment ID:  3034011657

Date:  03/23/2023  Time In:  1:30 PM  Time Out:  3:30 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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P)- Meat stored over ready to eat items in
freezer (out of packaging). Food shall be protected from cross contamination by separating raw from ready to eat items. Store
foods based on proper cooking temperatures, with the highest at the bottom. CDI- PIC fixed stacking order.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf)- Several plates, saucers, and
utensils stored with food debris. Equipment, food contact surfaces and utensils shall be clean to sight and touch. CDI- all items
were sent back to be rewashed.

47 4-501.11 Good Repair and Proper Adjustment - Equipment- REPEAT- Repair/ replace all rusted racks throughout facility.
Recaulk handwashing sink near dishmachine back to wall. Repair torn gasket at sautee station make unit. Equipment shall be
maintained in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils- REPEAT- (improvement
from last inspection). Additional cleaning required along racks holding dry products. Nonfood-contact surfaces shall be free of
dust, dirt, food residue, and debris. 


