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stir fry vegetables (cut greens) @ 11:13/walk
in cooler
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47 pot roast veggies/make unit 38

Wiley Bailey

Leslie Easter

1908 - Easter, Leslie

(336) 703-3138

X

egg noodles @11:13/walk in cooler 44 fruit / melon cup/reach in 37

stir fry vegetables @ 11:58/walk in cooler 39 prepared salads/reach in 39

egg noodles @ 11:58/walk in cooler 40 salmon/walk in cooler 40

cantelope/walk in cooler 37 hot water rinse/dish machine 163.7

roast beef/walk in cooler 37 cheeseburger/final cook 188

chx salad /walk in cooler 40 hot water /3-comp sink 145 145

chicken/hot hold 171 sink/surface sani/wiping cloth bucket 700

grits/hot hold 140

pork/hot hold 172

rice/steam table 180

soup/steam table 173

pork/reheat 165

sh cheese/cold drawer 42

ham/cold drawer 42

utensil water/grill top 80

pot roast/cold drawer 38

noodles/cold drawer 41

raw chx/cold drawer 39

sliced tomato/sand unit 39

wcbailey@wakehealth.edu

amilot@wakehealth.edu



 

Comment Addendum to Inspection Report
Establishment Name:  CANCER CENTER KITCHEN Establishment ID:  3034012429

Date:  04/10/2024  Time In:  11:00 AM  Time Out:  1:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Wiley Bailey Food Service 06/16/2026

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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf). Soiled plastic black bowl,
ceramic boats, metal pans stored with clean utensils; pizza slide has food build up on slide. Food contact surfaces shall be clean
to sight and touch. CDI - items returned to warewashing for further cleaning and new pizza slide to be obtained.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P). Cut cantaloupe and honeydew
were overstacked in the salad unit and were above 41F on top. Cold TCS foods shall be maintained at 41F or below; do not
overstack containers. CDI - melon above the fill line on pans was removed and placed in walk in cooler; observed temperature of
41F during inspection.

33 3-501.15 Cooling Methods (Pf). Stir fry vegetables and cooked noodles received today from main kitchen were above 41F (see
temp log). Items were tightly covered in walk in cooler. Allow foods to cool quickly by loosely covering or venting containers,
using shallow pans, thin portions, rapid cooling equipment, etc. CDI - containers were vented and cooled rapidly.

43 3-304.12 In-Use Utensils, Between-Use Storage (C). Utensils on grill in standing water of 80-90F. Store in-use utensils in a
clean, dry place, in food with handles out, in 135F or greater water or in running water which quickly moves food particles to the
drain. CDI - pans placed on active heat and water heated to 157F.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C). Upper shelf of shelving
unit soiled with dust (under HVAC vent); hood vents over flat top soiled. Nonfood contact surfaces of equipment shall be cleaned
at a frequency to prevent accumulation of debris.

51 5-205.15 (B) System maintained in good repair. Substantial leak in drain pipe of dump sink. CDI - leak was repaired.


