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Cooling 45

Ebonie Wilborn

03/31/20233122 - Wilborn, Ebonie

(336) 462-7678
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Cut Melon Cooling 40

Black Bean Cake Final 169

Chicken Reheat 175

Ambient Two-Door Upright 40

Slice Tomato Make Unit 36

Rice Make Unit 39

Ambient Low Reach-in 23

Rice Steamer 175

Hot Water Three Comp 146

Quat Sanitizer Three-Comp 300

Lasagna Hot Cabinet 194

Ambient Three-Door Cooler 37

Chicken Three-Door Cooler 38

Cut Watermelon Walkin 37

Salami Walkin 39

Hot Water Dish Machine 160

Salmon Final 187

Quat Sanitizer Bottle 200

Ambient Beverage Cooler 40

grollins@wfu.edu



 

Comment Addendum to Inspection Report
Establishment Name:  GRAYLYN DINING ROOM Establishment ID:  3034010148

Date:  03/22/2023  Time In:  9:40 AM  Time Out:  12:20 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Daryana Cuthrell 22821184 Food Service 10/19/2022 10/19/2027

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.

13 3-202.15 Package Integrity (Pf) Two cans found on can rack that were dented on the top seam. Food packaging has be in good
condition, intact and protect the food inside. CDI Cans were removed from shelf to be isolated in person in charge's office.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) REPEAT Diced ham (50F) and
diced tomatoes (50F) were being held on ice on cookline. Pitcher of egg yolk found on prep measured 51F. Maintain TCS foods
in cold holding at 41F or less. CDI Person in charge voluntarily discarded food and was shown proper way to make an ice bath.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Several ice cream containers were found stored on
the floor under the shelves inside walk-in freezer. Red pepper flakes found on shelf with seasoning did not have a lid or covering.
Store food in a clean, dry location, not exposed to contamination. Keep at least 6 inches above the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT Shelves inside the lower three-door cooler are chipping
paint from the tips. Paint is peeling from stand mixer and beginning to rust. One shelf in dry stock and walk-in freezer missing its
end cap. Two-door upright cooler has a torn gasket. Equipment components such as doors, seals, hinges, fasteners, and kick
plates shall be kept intact, tight, and adjusted. Equipment shall be maintained in good repair.

4-202.11 Food-Contact Surfaces - Cleanability (Pf) One fryer basket on oil machine had wires separating and missing.
Slicer/dicer blade has rough edges where metal is bending and chipping. Multiuse food-contact surfaces shall be smooth, in
good repair, free of sharp angles, and finished to have smooth seams and joints. CDI Wire basket was discarded. An invoice for
the replacement blade can be emailed to wilboret@forsyth.cc no later than 3/31.

49 4-602.13 Nonfood Contact Surfaces (C) Cleaning needed on the gaskets, shelf holding seasonings and cooler shelves. Clean
floor in walk-in freezer where caps are missing and debris is settling. Non-food contact surfaces of equipment shall be cleaned at
frequency to prevent accumulation of soil residue.

53 5-501.17 Toilet Room Receptacle, Covered (C) Employee restroom does not have a lid or cover on trash can. A toilet room used
by females shall be provided with a covered receptacle for sanitary napkins.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) REPEAT Low grout along cook line and in
dish area. Baseboard tile chipped next to wait station hand sink. Floors, walls, and ceilings including the attachments such as
soap and towel dispensers; light fixtures; and heat/ac vents shall be maintained in good repair.

6-501.12 Cleaning, Frequency and Restrictions (C) Clean ceiling where splash debris is present. Clean walls under sinks and
dish area. All physical facilities shall be maintained in good repair and shall be cleaned as often as necessary to keep them clean
and by methods that prevent contamination of food products.


