Food Establishment Inspection Report

Score: 98.5

Establishment Mame: WAKE FOREST COMMISSARY

Establishment 1D: 3034020856

Location Address: 3730 UNIVERSITY PARKWAY

[X]Inspection [ JRe-Inspection

City: WINSTON SALEM NC

Zip: 27106 County: 34 Forsyth

State:

Diate: 09/18/2020 Status Code: U
Time In:10:25 AM Time Out:1:15 PM

Permittee: WAKE FOREST UNIVERSITY

Total Time:2 hrs 50 min

Telephone: (336) 758-3340

Category #: IV

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

Water Supply: [XMunicipal/Community [ ]On-Site Supply

FDA Establishment Type:

MNo. of Risk Factor/Intervention Viclations: 1
MNo. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: WAKE FOREST COMMISSARY Establishment 1D: 3034020856
Location Address: 3730 UNIVERSITY PARKWAY Inspection [ JRe-Inspection Date: 09/18/2020
City: WINSTON SALEM State:NC Comment Addendum Attached? [X]  Status Code: Y
County: 34 Forsyth Zip: 27106 Water sample taken? [ |Yes [ | No Category # IV
Wastewater System: [X] MunicipaliCommunity [] On-Site Syatem , . .
- day-robin@harvesttableculinary.com
Water Supply: Municipal/Community [] On-Site System Email 1:qay @ y
Permittee: WAKE FOREST UNIVERSITY Email 2:
Telephone: (336) 758-3340 Email 3:

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

Itermn Locatian Temp [tem Location Temp  llem Location Temp
1-5-23 Sean Devine 0 Egﬁ':,Tf tﬁi;m one door cooler 41
wings walk in 36 turkey 1 door ref. 37
chicken walk in 37 ambient 1 door ref. 34
melon walk in 41 tots for hot hold 175
tomato walk in 38 final rinse dish machine 175
melon walk in 35 quat 3 comp 200
noodles cooling at 10:33 120 water 3 comp 142
noodles cooling at 10:48 108  burger hot hold 174
First Last
Person in Charge (Print & Sign): Sean Devine
First Last
Regulatory Authaority (Print & Sign): Nora Sykes W
REHS 1D:2664 - Sykes, Nora Verification Required Date:

REHS Contact Phane Number; (336) 703-3161

_ Morth Carolina Department of Health & Human Services = Division of Public Health # Emaronmental Health Section # Food Protection Program
pis OHHS is an equal opporiunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: WAKE FOREST COMMISSARY Establishment ID: 3034020856

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.

19

31

36
45

53

3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- Burgers at 120F in hot holding
cabinet. Maintain potentially hazardous foods at 135F or greater at all parts of the food. CDI- Reheated to 178-183F.

3-501.15 Cooling Methods - PF- Melon at 50F closed and wrapped; noodles in large Cambro cooling with lid on; both in walk in cooler. Cooling shall
be accomplished in accordance with the time/temperature criteria specified in 3-501.4 by using the following methods: placing food in shallow pans,
separating food into smaller or thinner portions, using rapid cooling equipment, stirring the food in a container placed in an ice water bath, using
containers that facilitate heat transfer, using ice as an ingredient, other effective methods. CDI-Both items vented. Items cooled. No cooling
violations.

6-202.15 Outer Openings, Protected - C- Install sweep on back door to prevent entry of insects.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- Rusted shelving in walk in freezer, above dish machine areas. Repair lifted middle
panel in walk-in cooler flooring. Derust undersides of sinks where needed. Caulk sink trim strips at 3 comp sink. Assess walk in freezer for repair
around door due to icing. Replace/repair wooden handles on bottom oven. Add feet to table under griddle. Caulk interior of hood where needed, and
caulk to ceiling grid. Assess casters of fryer for rust. Derust and paint doors and door frames where needed. De-rust evaporator box in walk in cooler
and wall near door of interior walk-in. This is not a comprehensive list. Se transitional notes for additional items.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- Derust/paint ceiling grid. Sand and touch up paint on walls where
they have been patched. Cove base around freezer on top of tile, repair so that the cove is properly placed. Caulk all holes in ceiling where
cords/pipes come through. Repair grout in back left corner of dry storage (small hole). Caulk base tile to wall where needed. This is not a
comprehensive list. See transitional notes for additional items. // 6-501.12 Cleaning, Frequency and Restrictions - C- Clean walls at dish machine
area.

6-303.11 Intensity-Lighting - C- Raise lighting to 50 foot candles (fc) at prep sink in corner; to 10 fc in dry storage corner areas; 10fc in walk in cooler
and freezer areas.



