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small cooler 43.0

Matthew Mitchell

Amanda Taylor

2543 - Taylor, Amanda

(336) 703-3136

X

yogurt small cooler 42.0

cream cheese small cooler 42.0

milk coffee cooler 38.0

rice cook temp 208.0

chicken reheat temp 186.0

air temp dessert cooler 40.0

guacamole worktop cooler 38.0

cheese prep 40.0

tomato prep 39.0

lettuce upright cooler 40.0

hot water 3 compartment sink 133.0

quat sanitizer bucket 300.0

areaux-blaire@aramark.com



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: SALEM COLLEGE CAFE Establishment ID: 3034060026

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.

1 2-102.12 Certified Food Protection Manager - C At least one employee who has supervisory and management responsibility and the authority to
direct and control food preparation and service shall be a certified food protection manager. No certified food protection manager on duty.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P Parfaits, yogurt and
cream cheese in small cooler near hand sink 42-43F. Air temp of cooler ranges from 41-47F. Maintain foods in cold holding at 41F or below. CDI.
Parfaits discarded. Other items relocated to upright cooler. Do not use small cooler for storage of TCS foods until it can maintain food temperatures
of 41F or below.

21 3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF 0 points. Pouch of guacamole
in worktop cooler opened Friday not date marked. Date mark all TCS foods that are ready-to-eat once opened or prepared and held more than 24hrs.
CDI. Guacamole discarded.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C Repair torn gasket on small cooler. Repair small cooler to maintain food temperatures
of 41F or less.. Repair cabinets and drawers throughout kitchen area that are broken or misaligned. Equipment shall be in good repair.

54 6-303.11 Intensity-Lighting - C Light not working above right side toilet in ladies restroom. Lighting 6 ftcndl. Increase lighting to 20 foot-candles at
plumbing fixtures. 0 points.


