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URBAN AIR ADVENTURE PARK RESTAURANT
200 SUMMIT SQUARE

WINSTON SALEM
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hot water/3 comp sink
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Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

quat sanitizer/3 comp sink 200

chicken tenders/hot holding 158

pizza/final cook 174

wings/final cook 199

pizza sauce/pizza unit 37

mozzarella/pizza unit 39

pepperoni/pizza unit 41

sausage/pizza unit 39

pepperoni/pizza reach in 24

ranch/front make unit 41

queso/steam well 165

mozzarella/upright cooler 41

faith@urbainairwinstonsalem.com

orlando@urbanairwinstonsalem.com



 

Comment Addendum to Inspection Report
Establishment Name:  URBAN AIR ADVENTURE PARK RESTAURANT Establishment ID:  3034012705

Date:  03/23/2024  Time In:  11:35 AM  Time Out:  12:50 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Cordarius Leak 23877072 Food Service 04/19/2028

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.

6 2-401.11 Eating, Drinking, or Using Tobacco (C)- Employee food and drinks stored on the prep table by the ticket window with
single-service sauce cups. (A) Except as specified in (B) of this section, an employee shall eat, drink, or use any form of tobacco
only in designated areas where the contamination of exposed food; clean equipment, utensils, and linens; unwrapped single-
service and single-use articles; or other items needing protection can not result. (B) A food employee may drink from a closed
beverage container if the container is handled to prevent contamination of: (1) The employee's hands; (2) The container; and(3)
Exposed food; clean equipment, utensils, and linens; and unwrapped single-service and single-use articles.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) - REPEAT with improvement- An employee was filling a
carrot container with water from the handwashing sink. Handwashing sinks shall be accessible for employees at all times and
may only be used for handwashing. CDI- Education provided to employee about using prep sinks for food, and handwashing
sinks only to wash hands.

13 3-202.15 Package Integrity (Pf)- Two dented cans of jalapenos were stored in dry storage. Food packages shall be in good
condition and protect the integrity of the contents so that the food is not exposed to adulteration or potential contaminants. CDI-
Cans were voluntarily discarded. 

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (C) - The ice machine had visible soil on the top of the
shield. Equipment such as beverage nozzles and ice machines shall be cleaned at a frequency necessary to preclude the
accumulation of soil or mold, per manufacturer's instructions.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - The gasket is torn on the right door of the upright cooler. The
lower shelf of the prep table at the front make unit is rusted. Maintain equipment in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - REPEAT- Cleaning
needed on the floor in the walk in freezer of ice and food debris. Cleaning needed in the cabinet under the drink machine.
Cleaning needed on the outside of the cotton candy machine. Nonfood-contact surfaces shall be free of dust, dirt, food residue,
and debris.

54 5-501.113 Covering Receptacles (C) - REPEAT- The dumpster lid was open. Maintain waste receptacles closed with tight-fitting
lids and doors.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - REPEAT- Wall and floor cleaning is needed behind the ovens, ice machine,
and drink machine. Ceiling vents are dusty above the kitchen entry door. General perimeter floor cleaning needed. Maintain
physical facilities clean.


