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Pork Loin
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walk-in cooler 34.0

Chad Estep

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Ground Beef walk-in cooler 34.0

Hot Water dish machine 168.0

Hot Water 3-compartment sink 140.0

Quat Sani 3-compartment sink 300.0

Serv Safe Chad Estep 1-26-27 000.0

cjestep@wsfcs.k12.nc.us



 

Comment Addendum to Inspection Report
Establishment Name:  CAREER CENTER CULINARY ARTS Establishment ID:  3034012132

Date:  05/10/2022  Time In:  10:03 AM  Time Out:  11:56 AM

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.

8 2-301.12 Cleaning Procedure-P: A student was observed turning off faucet with bare hands after washing. (C) TO avoid
recontaminating their hands or surrogate prosthetic devices, food employees may use disposable paper towels or similar clean
barriers when touching surfaces such as manually operated faucet handles on a handwashing sink or the handle of a restroom
door. CDI: After education, student rewashed hands, using the paper towel to turn off the faucet.

28 7-201.11 Separation - Storage-P: Buckets of sanitizer and soapy water were stored on the prep table while a student was
preparing food. poisonous or toxic materials shall be stored so they can not contaminate food, equipment, utensils, linens, and
single-service and single-use articles by:(A) Separating the poisonous or toxic materials by spacing or partitioning. CDI: After
education, the buckets were moved in the designated area.

40 2-303.11 Prohibition - Jewelry-C: A student was wearing a ring without gloves while preparing bread. Except for a plain ring such
as a wedding band, while preparing food, food employees may not wear jewelry including medical information jewelry on their
arms and hands.

49 4-602.13 Nonfood Contact Surfaces-C: Cleaning is needed on the fan covers in the walk-in cooler and under the cutting board on
the make-unit. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of
soil residues.

51 5-205.15 System Maintained in Good Repair-C: A leak was observed at the 3-compartment sink. A plumbing fixtures shall be
maintained in good repair.


