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final cook 184 sausage walk in upstairs 34

Alfred Milot

Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3383

X

bacon final cook 196 buffalo ckn salad walk in upstairs 39

fried chicken final cook 165 salmon walk in upstairs 38

pot. soup final cook 201 tofu mindful 37

tom. soup final cook 203 rice mindful 162

reheat bean soup 197 pasta salad world cusine 41

squash final cook 189 buffalo ckn world cusine 182

ambient milk cooler 39 chicken parm entree station/ hot holding 147

ambient catering cooler 40 ambinet pizza station upstairs 39.2

ambient walk in cooler downstairs 39 lo mein noodles cooling @ 11:25 60

eggs hot holding 146 lo mein noodles cooling @ 11:43 blast chiller 45

gravy hot holding 156 honeydew cooling @ 11:43 blast chiller 36

penne hot holding 171 ambient sandwich station 32

rice hot holding 155 hot water dishmachine upstairs 163.9

meat loaf grill drawers 40 hot water dishmachine downstairs 172

pasta sautee station 38 sanitizer sani bucket 700

diced tom pizza station 38 sanitizer sani bucket 700

meatballs hot holding 115 ServSafe Alfred 00

meat balls reheat 169

brussels final cook 180



 

Comment Addendum to Inspection Report
Establishment Name:  WFU BAPTIST MEDICAL CENTER Establishment ID:  3034010917

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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event-establishment did not have proper procedures in place. A food establishment
shall have written procedures for employees to follow when responding to vomiting or diarrheal events that involve the discharge
of vomitus or fecal matter onto surfaces in the food establishment. The procedures shall address the specific actions employees
must take to minimize the spread of contamination and the exposure of employees, consumers, food, and surfaces to vomitus or
fecal matter.

8 2-301.14 When to Wash- Employee left kitchen area and returned to food prep without washing hands. One employee handling
raw chicken changed tasks without washing hands. Food employees shall change their gloves and wash their hands immediately
before engaging in food preparation including working with exposed food, clean equipment and utensils and unwrapped single
use articles and when switching from raw to ready to eat foods. CDI- both employees were addressed and rewashed hands
properly.

9 3-301.11 Preventing Contamination from Hands- employee handled shredded cheese with bare hands. Food employees shall not
handle ready to eat foods with bare hands. CDI- employees was addressed and cheese was voluntarily discarded.

10 6-301.11 Handwashing Cleanser, Availability- front handwashing sink (downstairs kitchen) did not have soap. Each
handwashing sink shall be provided with a supply of hand cleaning liquid, powder, or bar soap. CDI- PIC refilled soap.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation- REPEAT- raw hamburger patty stored
above black bean burger. Food shall be protected from contamination by separating raw to ready to eat foods and separating
raw foods based on proper cooking temperatures. CDI- employee rearranged cooler to fix stacking order. //3-304.15 Glove use
Limitations- employee preparing food switched task to begin sanitizing equipment, and back to food prep. Single use gloves shall
be used for only one task such as working with ready to eat food or with raw animal food, used for no other purpose, and
discarded when damaged or soiled, or when interruptions occur in the operation. CDI- employee was addressed and changed
gloves.

19 3-403.11 Reheating for Hot Holding- buffalo chicken was reheated to 126 degrees. Potentially hazardous foods shall be reheated
to at least 165 degrees. CDI- chicken was reheated again to 167.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding- two trays of meatballs and one tray of
eggplant read 115-122 degrees (upstairs kitchen). Potentially hazardous foods shall be held hot at 135 degrees or above. CDI-
items were reheated to 165 degrees.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding- REPEAT- the following items
located in the deli make unit downstairs were above 41 degrees: tomatoes (43), cantaloupe (43), turkey (45), tuna salad (45),
chicken salad (45), pepperoni (44). Potentially hazardous foods shall be held at 41 degrees or below. CDI- all items were placed
in blast chiller and reached 36 degrees. (PIC stated all items had been in make unit for approximately two hours).

33 3-501.15 Cooling Methods- one container of lo mein noodles covered and placed in large plastic container to cool. Bulk ham,
pasta salad and potato salad covered and placed in walk in cooler. Potentially hazardous foods shall be cooled quickly. Use
procedures such as ice baths, metal containers, and smaller portions to cool at the proper rate. CDI- all items were moved to
blast chiller to cool properly.

47 4-501.11 Good Repair and Proper Adjustment - Equipment- (downstairs kitchen)- Holding box walk in cooler there were two
rolling racks w/ rusted wheels and rusted casters/ Cold room had two rusted prep tables, missing door to stainless steel cabinet.
Dish machine B was not in use neither was one walk in cooler (waiting parts for repair) Low boy cooler underneath flattop was
missing compressor. Equipment shall be maintained in a state of good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils- REPEAT (improvement from
last inspection)- Aadditional cleaning required on two speed racks containing stainless steel pans. (prep room downstairs). Clean
fryers downstairs and upstairs where grease is accumulating. Nonfood contact surfaces shall be kept free of an accumulation of
dust, dirt, food residue, and other debris.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods- REPEAT- base tiles under condenser are
damaged in downstairs blast chiller. Downstairs dry storage room has chipping finish on floors exposing rough concrete.
Chipping wall paint in downstairs dry storage. Ceiling tiles are offset in Pepsi storage room downstairs. Broken wall tiles at old
coffee station (upstairs near soda cabinets). Repair chipping floor at floor drain near three comp sink (upstairs) Recaulk three
comp sink upstairs and downstairs. Physical facilities shall be maintained in good repair.// 6-501.12 Cleaning, Frequency and
Restrictions- additional cleaning required at floors under Blodgett unit in bakery area. Dust accumulation on upstairs ceiling
vents. Minor cleaning under prep sink (upstairs).


