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salad cooler 41 Spinach walk in cooler 41

Brandon Vuksanovich

Elizabeth Manning

3136 - Manning, Elizabeth

(336) 703-3135

X

Arugula salad cooler 40 Produce max produce sink (mL) 5.8

Spinach salad cooler 41 Chlorine dish
machine warewashing (ppm) 100

Eggplant reach in 1 40 Quat sanitizer 3 compartment sink (ppm) 150

Red pepper reach in 1 40 Hot water 3 compartment sink 140

Slaw reach in 2 39

Eggplant reach in 2 40
Roasted mixed
veggies hot hold cabinet 139

White rice hot hold cabinet 170

Parsley reach in cook line 40

Beef final cook 170

Brown rice final cook 200

Lentils final cook 211

Chicken oven hot held 152

Chicken oven hot held 160

Right rice walk in cooler 40

Cut cucumber walk in cooler 40

Pickled onion walk in cooler 41

Raw chicken breast walk in cooler 40

Roasted corn walk in cooler 30

winstonsalem@cava.com



 

Comment Addendum to Inspection Report
Establishment Name:  CAVA Establishment ID:  3034012734

Date:  02/02/2023  Time In:  10:00 AM  Time Out:  12:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Brandon Vuksanovich Food Service 02/04/2022

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.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) Handwashing sink on the serve line was being used to fill
the steam wells. A handwashing sink may not be used for purposes other than handwashing. CDI: Education was given and
employee stopped and retrieved water from a prep sink.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-P(REPEAT): Robo coupe blade and
several metal lids had debris stuck on. Multiple stacks of metal pans and lids, were soiled with food and sticker residue.
Equipment Food-Contact surfaces and utensils shall be clean to sight and touch.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding-P-(REPEAT): A container of roasted
vegetables being held hot measured at 121F. Potentially hazardous food shall be maintained at a temperature of 135 F and
above. CDI: Mixed vegetables were reheated to 165F.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C)(REPEAT) Several plastic containers were stacked wet on the clean
utensils shelving and serving bowls were stacked wet at the server area. After cleaning and sanitizing, equipment and utensils:
(A) Shall be air-dried or used after adequate draining.

49 4-601.11 Non-food contact surfaces and utensils shall be clean to sight and touch. Cleaning is needed for the following items: on
the fan/vent on the inside by the walk in cooler door, on the outer side of the dishmachine, and on the sprayer hose at the 3
compartment sink. Non food contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and
other debris.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Cleaning is needed on the FRP walls throughout the cook line area, and
cleaning is needed in the cabinet under the drink dispenser. Physical facilities shall be cleaned as often as necessary to keep
them clean.

56 6-403.11 Designated Areas - Employee Accommodations for eating / drinking / smoking (C) Employee water bottle was stored
on top of a prep surface and employee jackets and a hat were stored on top of boxed drinks. Areas designated for employees to
eat, drink, and use tobacco shall be located so that food, equipment, linens, and single service and single use articles and are
protected from contamination. CDI: All items were moved to their designated area.


