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Nora Sykes

2664 - Sykes, Nora

(336) 703-3161
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tamarind sauce right upright 41.0

cream cheese left upright cooler 41.0

gouda '' 52.0

american cheese '' 44.0

sour cream '' 48.0

heavy cream '' 52.0

mozzarella '' 52.0

goat cheese '' 52.0

yogurt '' 46.0

quinoa salad walk in 41.0

melon campus kitchen cooler 39.0

chicken at 11:05 76.0

chicken at 11:30 74.0

rice at 11:06 109.0

rice at 11:30 105.0

turkey inner walk in 40.0

refried beans '' 39.0

final rinse dish machine 180.5

quat dispenser-hose and 3 comp 200.0

day-robin@harvesttableculinary.com



 
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.

18 3-501.14 Cooling - P- Pan of chicken and pan of rice inside of walk in cooler not meeting cooling parameters. Quickly cool cooked foods within 2
hours from 135F to 70F; and within a total of 6 hours from 135F to 45F. CDI-Methods of cooling changed, and foods placed inside of walk in freezer
to cool faster. 

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- Dairy upright cooler
overstacked with product and foods measured within the range of 41-53F. Bottom of cooler was the warmest part, with the foods on top shelves at
41F or below. Maintain potentially hazardous foods at 41F or below in all parts of the foods. CDI-Assessment of risk performed on each food. Foods
with low risk for illness moved to walk in cooler to cool. Food with high risk based on time out of temperature and inherent risk discarded such as
goat cheese, fresh mozzarella, soft cheeses, milk cartons with delivery date of 9/9. Use milk delivered previous day on this day and discard unused
product by end of day. Management will assess each food when opened for any signs of spoilage and discard if needed. Majority of foods were
packaged and unopened. Cooler emptied, ambient at 32F when empty. Management may place foods back in cooler if foods are at or below 41F.
Take temperatures in coolers daily. 

31 3-501.15 Cooling Methods - PF- Pan of chicken and pan of rice in walk in cooler tightly wrapped and not meeting cooling parameters. 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-Foods placed in shallow pans into freezer for faster cooling. 

37 3-305.14 Food Preparation - C- Brownies being cut on clean side drain board of 3 comp sink. During preparation unpackaged food shall be
protected from environmental sources of contamination. CDI-Employee relocated to prep table. Do not use warewashing sink for food prep. 

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Clean top steamer and upright hot holding
cabinet. 

49 5-205.15 (B) System maintained in good repair - C- Lid cracked on sanitizing dispensing unit at 3 comp sink. Repair.//5-202.14 Backflow Prevention
Device, Design Standard - P- Three threaded connections at can wash. One connected to chemical dispenser with built in backflow, one open, and
one connected to hose with spray nozzle. A backflow or backsiphonage prevention device installed on a water supply system shall standards for
construction, installation, maintenance, inspection, and testing for that specific application and type of device. CDI- Spray nozzle removed, additional
plumbing attachment removed. All connections/potential connections are now protected by backflow prevention devices. If spray nozzle is to remain
attached, install continuous pressure rated prevention device. 


