Food Establishment Inspection Report

Score: 98

Establishment Name: UNCSA CAFETERIA

Establishment ID: 3034060022

Location Address: 1533 S MAIN ST

Inspection [_]Re-Inspection

City: WINSTON SALEM
Zip: 27127 County: 34 Forsyth

State: NC

Date:05/03/2021 Status Code: A
Time In:10:20 AM Time Out: 1:35 PM

Permittee: UNC SCHOOL OF THE ARTS

Total Time: 3 hrs 15 min

Telephone: (336) 770-3327

Category #: IV

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

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

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 2
No. of Repeat Risk Factor/Intervention Violations: 0

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne iliness or injury. and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: UNCSA CAFETERIA
Location Address: 1533 S MAIN ST

State:NC

City: WINSTON SALEM
County: 34 Forsyth

Zip: 27127

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

Water Supply:

X] Municipal/Community [] On-Site System

Permittee: UNC SCHOOL OF THE ARTS

Telephone: (336) 770-3327

Establishment ID; 3034060022

X]Inspection [ |Re-Inspection Date: 05/03/2021

Comment Addendum Attached?
Water sample taken? [_] Yes No

Email 1: mclean-diane@aramark.com
Email 2:
Email 3:

Status Code: A
Category #: IV

Temperature Observations

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

Item Location Temp Item Location Temp Item Location Temp

6-6-24 Heather Pinks water 3 comp 200

sausage gravy bakery cooler 38 quat 3 comp 200

pasta 38 final rinse dish machine 178

:,v:,i,ti/gnin,mh cook temp 177 black beans speed rack for salad bar 50

chicken pizza cooler 39 black beans cooled a short time later 36

tomato 38 hummus spped rack for salad bar 46

alfredo 38 hummus a short time later 35

4 door cooler ambient 33

ggzli(fd shallots and two door upright 48

rn?izlpeppers/garlic N 37

diced tomato two door upright 41

fish hot box 143

rice hot box 141

overnight oats front 2 door cooler 38

flank steak final cook 167-173 167

chicken salad bar 41

baked beans walk in 38

taco meat walk in 38

chicken outside walk in 36

ambient 32
First Last '(\

Person in Charge (Print & Sign): Heather Pinks \xﬁk ‘_/
First Last /W

Regulatory Authority (Print & Sign): Nora Sykes

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

Jk North Carolina Department of Health & Human Services
R

Verification Required Date:
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: UNCSA CAFETERIA Establishment ID: 3034060022

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.
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46

47

49

53

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- One container of
cooked shallots and garlic at 48F in cooler. No one in the immediate area could identify if it had been out for use recently. Maintain potentially
hazardous foods at 41F or less at all parts of the food. CDI-Discarded by PIC.

3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P- Containers of bruschetta topping
(fresh cut tomato, etc.), pasta in bakery cooler, overnight oats in front cooler with no date marking. Butter and heavy cream mixture dated 4/24;
roasted red pepper and garlic puree dated 4/23, both exceed date marking parameter. 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-All discarded by PIC.

3-501.13 Thawing - C- Food thawing under water of 80F. Potentially hazardous food shall be thawed at a water temperature of 70F or below, under
refrigeration, as part of the cooking process, or in a microwave oven and immediately transferred to cooking equipment. CDI- Food measured less
than 41F in all parts and was removed to refrigerator to continue thawing process.

3-302.12 Food Storage Containers Identified with Common Name of Food - C- Sugar, vinegar cups, and white sauce not labeled with common
name. Label all working containers of food (ails, spices, salts) except food that is easy to identify such as dry pasta.

3-305.11 Food Storage-Preventing Contamination from the Premises - C- Boxes of breads from earlier truck delivery stored on clean drain board of 3
comp sink. Store food in a clean, dry location, not exposed to contamination. Keep at least 6 inches above the floor. CDI-Removed and placed in
storage.

2-402.11 Effectiveness-Hair Restraints - C//2-303.11 Prohibition-Jewelry - C- Employee with no hair restraint wearing watch. Remove jewelry on
hands and arms while preparing food. A plain ring, such as a wedding band, is allowed.//Use head coverings, beard guards and clothing to restrain
body hair from contacting exposed food, equipment, and utensils.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- Torn gaskets in pizza make unit.

4-501.14 Warewashing Equipment, Cleaning Frequency - C- Three compartment sink in need of cleaning. Warewashing equipment shall be
cleaned: before use, throughout the day at a frequency necessary to prevent recontamination of equipment and utensils and to ensure that the
equipment performs its intended function, and, if used, at least every 24 hours.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Clean all fans on equipment and tops of
equipment, including ice machine fan. Clean shelf above 3 comp sink. Clean inside grill cooler, and two door cooler in back. Clean beverage area
near tea dispenser. Maintain equipment clean.

5-205.15 (B) System maintained in good repair - C- Faucet at chemical dispenser near dish machine with constant leak. Repair so that this does not
leak.
**Backflow prevention is being determined by photos taken. Possibility that backflow prevention devices will need to be added exists.**

6-501.12 Cleaning, Frequency and Restrictions - C- Clean light covers throughout kitchen areas from dust. Clean walls under salad bar areas. Clean
floor at 3 comp sink, under beverage area, and at dry storage.



