Food Establishment Inspection Report Score: 9.5

Establishment Name: WFU NORTH CAMPUS DINING HALL
Location Address: 1834 WAKE FOREST ROAD, BUILDING 63

City: WINSTON SALEM State: NC
Zip: 27106 County: 34 Forsyth

Permittee: WAKE FOREST UNIVERSITY

Telephone: (336) 758-7826

Wastewater System: [X]Municipal/Community [ ]On-Site System
Water Supply: [X|Municipal/Community [ ]On-Site Supply

Establishment ID: 3034060025
Inspection [ ]Re-Inspection
Date: 11/17/2020 Status Code: A
Time In:10:20 AM Time Out:1:44 PM
Total Time:3 hrs 24 min
Category #: IV
FDA Establishment Type: Full-Service Restaurant

No. of Risk Factor/Intervention Viclations: 4
Mo. of Repeat Risk Factor/Intervention Violations: 1
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Comment Addendum to Food Establishment Inspection Report

Establishment 1D: 3034060025

Location Address; 1834 WAKE FOREST ROAD, BUILDING 63 Inspection [ JRe-Inspection Date: 11/17/2020
City: WINSTON SALEM

State:NC

County: 34 Forsyth

Wastewater System: Xl Municipal/Community [] On-Site System

Water Supply: MunicipaliCommunity [ On-Site System

Zip: 27106

Permittee: WAKE FOREST UNIVERSITY

Telephone: (336) 758-7826

Comment Addendum Attached? [X]  Status Code: A
Water sample taken? || Yes No Category #: IV

Email 1: Scalcione-michael@harvesttableculinary.com

Email 2:

Email 3:

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp lam Location Temp  ltem Location Temp
6-6-24 Michael Scalcione 0 melon under counter ref. 52 ham deli cooler 37
marinara hot hold 80 sausage split door cooler 39 ham deli cooler 37
alfredo hot hold 147 tomato grill 38 chicken village juice 37
pasta salad deli case 46 eggs under counter cooler 40 roast squash village juice 37
slaw deli case 45 melon salad bar 38 egg village juice 41
tuna salad deli case 44 rst veg salad cooler 38 carron 2 door vj 41
guacamole cold unit 47 final rinse dish machine 170 lettuce 2 door vj M
pasta cold unit 46 shrimp tabletop cooler 36 rice hot hold 159
First Last
Person in Charge (Print & Sign): Jerica Yingling
First

Regulatory Authority (Print & Sign): Nora

REHS 10:2664 - Sykes, Nora
REHS Contact Phone Number: (336) 703-3161

Sykes

o M
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: WFU NORTH CAMPUS DINING HALL Establishment ID: 3034060025

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.

14

19

20

21

40

45

46

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- Sticker residue and food residue on some pans. Ice
wand on freezer shelf soiled. Food contact surfaces shall be clean to sight and touch. CDI-Sent all to be washed. // 4-703.11 Hot Water and
Chemical-Methods - P- Employee dipped pan in sanitizer and did not observe contact time before taking out of solution. After being cleaned
equipment food contact surfaces and utensils shall be sanitized in chemical or hot water manual or mechanical, according to manufacturers
instructions. CDI-Moved to be rewashed.

3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- Marinara in soup kettle designed
for holding hot foods measured 80F. Ensure that foods are properly heated before placing into hot holding. Maintain hot foods at 135F or greater.
CDI-Reheated properly by employee.

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- REPEAT- Spaghetti in
service cold unit at 46F. Guacamole at 47F (and other foods not listed) in side cold hold unit where outlet had been tripped were above 41F. Slaw,
pasta, tuna salads above 41F in deli case. Maintain potentially hazardous foods at 41F or less at all parts of the food. CDI-All foods moved to cool in
equipment designed to cool based on time out of temperature Measured by manager to be at or below 41F before being placed back into service.

3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P- Ham, beef, another ham in deli
cooler in a pan labeled 11/10, that exceeds datemarking parameters. Discard the food requiring date labels once time/temperature window has
expired, if it is not been labeled, or if the label is incorrect. CDI-Discarded. Make sure to change out pans when new foods are prepared to ensure
proper rotation of dates and clean pans.

3-302.15 Washing Fruits and Vegetables - C- REPEAT- Apples are now being washed, but stickers are not being removed. Remove stickers prior
to washing.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- Torn gasket on true cooler. Replace.

4-501.18 Warewashing Equipment, Clean Solutions - C- Three compartment sink: all solutions soiled. Maintain clean solutions at warewashing area.



