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WINSTON SALEM
27127 34 Forsyth

UNC SCHOOL OF THE ARTS

Full-Service Restaurant
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1533 S MAIN ST
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cook temp 207 lima beans serving line 157

Cierra Elledge

2760 - Elledge, Cierra

X

potato cook temp 180 pasta serving line 160

cheese back cooler 1 38 cheese sauce serving line 159

milk back cooler 1 39 meatball walk in 40

potato soup back cooler 1 37 chicken parm walk in 39

cheese sauce cooler 7 40 rice walk in 39

chicken burger station 139 cheese 2 door 41

vegan wrap burger station 141 tomato 2 door 41

rice rice cooker 157 ham walk in 2 39

chicken asian grill 40 cheese walk in 2 39

tofu asian grill 41

milk breakfast station 41

mushroom cooling @ 1:02 69

mushroom cooling @ 1:22 55

corned beef grill dining reach in 39

turkey serving line 171

veggie mix serving line 177

pizza 4 door 40

pizza serving line 144

beef serving line 150

groomes-aniton@aramark.com

voss-julie@aramark.com



 

Comment Addendum to Inspection Report
Establishment Name:  UNCSA CAFETERIA Establishment ID:  3034060022

Date:  01/31/2023  Time In:  12:15 PM  Time Out:  2:50 PM

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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)- REPEAT- Observed salad bar
area not holding foods below 41F (see temp log). Maintain TCS foods at 41F or below. CDI- Items that were between 42-45F for
less than 4 hours were placed in freezer for rapid cooling and items above 45F were voluntarily discarded. EHS recommended
going back to a TPCH procedure for this station due to repeat noncompliance. 

33 3-501.15 Cooling Methods (Pf) Observed mushrooms cooling in a tightly sealed container. Quickly cool foods. Use methods
such as open/vented shallow pans, large ice baths and active stirring. Cold air must flow around product to remove the heat. -
CDI - food was vented and met proper cooling parameters.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C)- Observed working containers of spices not
labeled. Label all working containers of food (oils, spices, salts) except food that is easy to identify such as dry pasta. CDI-
containers were labeled.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Observed scoop for granola at salad station stored with handle in food.
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.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)- Observed gasket on reach in at Asian grill beginning to tear.
Equipment shall be maintained in good repair.

54 5-501.113 Covering Receptacles (C) Observed dumpster door and lid open. Maintain closed. (Lids are broken)

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C)- Observed multiple sinks needing new
caulking. Observed blemishes on floors and walls throughout the facility. 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)- Observed soil buildup under equipment, shelves, and in corners throughout
the facility. Observed soil buildup on ceilings and in caulking of produce sink. Observed ceiling lights needing to be cleaned. 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.


