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final cook 177 hot water dishmachine 167

Shalie Whittingslow

Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3383

X

broccoli final cook 167 quat sanitizer sanitizer bucket 300

rice cooling @ 10:45 55 ServSafe Shalie W. 5/31/22 00

lettuce cooling @ 10:45 55

rice cooling @ 11:30 41

lettuce cooling @ 11:30 41

lettuce salad station 39

tomatoes salad station 37

pasta salad salad station 38

egg salad station 38

rice sautee station 40

ambient sautee station 39

shrimp hot holding 166

lettuce produce cooler 39

tomatoes produce cooler 37

ambient produce cooler 38

stir fry meat cooler 40

penne meat cooler 39

mozz cheese meat cooler 39

hot water two comp sink 120

freyc@piedmontinternationaluniversity.edu



 

Comment Addendum to Inspection Report
Establishment Name:  CAROLINA UNIVERSITY CAFETERIA Establishment ID:  3034060002

Date:  05/17/2022  Time In:  10:00 AM  Time Out:  12:55 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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf)- Facility did not have proper procedures. A food establishment shall
have written procedures for employees to follow when responding to vomiting or diarrheal events that involve the discharge of
vomitus or fecal matter onto surfaces in the food establishment. The procedures shall address the specific actions employees
must take to minimize the spread of contamination and the exposure of employees, consumers, food, and surfaces to vomitus or
fecal matter. CDI- PIC was given procedures.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P)- REPEAT- Ground meats including
lamb, pork and beef stored above whole, uncut meats. Food shall be protected from contamination. Separate raw from ready to
eat foods. Stack raw meats based on proper cooking temperatures of the food, with the highest cooking temperature stored at
the bottom. CDI- employees moved ground meats below uncut meats.

33 3-501.15 Cooling Methods (Pf)- rice and lettuce placed in deep pans and covered to cool. Potentially hazardous foods shall be
cooled quickly. Use methods such as ice baths or the freezer to cool foods. CDI- rice was placed on sheet pan, then put in cooler
to cool. Lettuce was uncovered and placed on ice to cool.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing- Several plastic
containers holding clean equipment and utensils were soiled at bottom. Clean equipment, utensils and single use articles shall
be stored in a clean, dry location at least six inches off the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment- REPEAT- Repair/ replace rusted racks throughout facility including
walk in cooler. Recaulk back handsink back to wall. Caulk holes near sautee station. Repair crack in walk in cooler
ceiling.Equipment shall be maintained in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods- REPEAT- Continue to update floors, walls and
ceilings throughout facility. Repair hole in ceiling in once was once the dry storage room. Repair all missing or cracked tiles.
Floors, walls and ceilings must be smooth and easily cleanable. Physical facilities shall be kept in good repair.

Additional Comments
All 2017 food code forms given to person in charge. 

Variance forms for two compartment sink verified during inspection.


