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Pimento Cheese/make-unit

CAMPUS GAS

1231 POLO RD
WINSTON SALEM NC

34 Forsyth 27106
X
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CAMPUS GAS, LLC

(919) 943-9692

3034012581

X
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04/25/2024

III

34.0

Aaron Bennett

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Cole Slaw/make-unit 33.0

Tomatoes/make-unit 33.0

Lettuce/make-unit 36.0

Hot Dogs/reach-in cooler 36.0

Pimento Cheese/walk-in cooler 39.0

Cole Slaw/walk-in cooler 36.0

Hot Water/3-compartment sink 131.0

Quat Sani/3-compartment sink 200.0

ben@campusgas.com

justplainaaron@att.net



 

Comment Addendum to Inspection Report
Establishment Name:  CAMPUS GAS Establishment ID:  3034012581

Date:  04/25/2024  Time In:  10:10 AM  Time Out:  11:35 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Aaron Bennett Food Service 08/30/2021 08/30/2026

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: Unwashed vegetables were stored over
washed vegetables in the walk-in cooler. (A) Food shall be protected from cross contamination by: (1) Except as specified in (1)
(d) below, separating raw animal foods during storage, preparation, holding, and display from: (c) Fruits and vegetables before
they are washed. CDI: After education was given, the PIC rearranged items in the appropriate storage order .

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils -REPEAT-C: Cleaning is
needed to/on the following:, dry storage shelves, gaskets in the reach-in freezer, legs on equipment and on the outer surfaces of
equipment. Nonfood-contact surfaces shall be free of dust, food residue, dirt, and debris.


