Food Establishment Inspection Report

Score: 92

Establishment Name: B B & T UNIVERSITY CAFETERIA

Establishment |D; 3034011368

Location Address: 2400 REYNOLDA RD

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC Date: 86/ 18/ 2018 Status Code: A
Zip: 27106 County: 34 Forsyth TimeIn: 09 : ﬂ% pm Time Out: 12: Mg om
Permittee: BB&T Total Time; _2hrs 10 minutes

Category #: IV

Telephone: (336) 733-0252

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

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

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 4
No. of Repeat Risk Factor/Intervention Violations:

—
Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne illness or injury. and physical objects into foods.
[ v Jour|na[nio] Compliance Status | our oo & [ve][ [w Jour[na[wo] Compliance Status | our [coif r v
Supervision . Safe Food and Water .2653, .2655, .2658
o[RI0] [Tl Semenipter ettt ] [0l [0 0] ]| |Paseurcosagsussavnre equros  Jalefa] ]
Employee Health 2652 29X | Water and ice from approved source [2)|[]fa) CI|[1)]
Management, employees knowledge; - - — -
2| X O fespo%sibilities 0 Pep)(/minq 9 ([ o 2000l Vartﬁnge obtained for specialized processing = I ]
; methods
3 (X0 Proper use of reporting, restriction & exclusion  [3]z3|[01|J|(J|[] Food Temperature Control 2653, 2654
ood Hygienic Practices .2652, .2653 Proper cooling methods used; adequate
¢ K K . 31X (O equipment for temperature control [1]|eg0) | L]
40O Proper eating, tasting, drinking, or tobacco use  |[2][1][0]|(]|(J|[]
321 ||| X | Plant food properly cooked for hot holding (0 (Y
5[] No discharge from eyes, nose or mouth [2ffo|[0]| 1] [I{[] O=lolo
- — 33 Approved thawing methods used 1]1>4
Preventing Contamination by Hands 2652, 2653, .2655, 2656 i 9 Q0
65|00 Hands clean & properly washed @zl ol 34 X (O Thermometers provided & accurate (O () Y
No bare hand contact with RTE foods or pre- Food Identification .2653
7|X (OO0 it e [ o |
approved alternate procedure properly followed 35||Z ||:|| ‘ |Food properly labeled: original container ‘||@| D|D |D
8|0|X Handwashing sinks supplied & accessible 2 |0X[ ]| "prevention of Food Contamination 2652, 2653, .2654, 2656, 2657
Approved Source .2653, .2655 36/ | O] Lnnsiemcat“ss& rodents not present; no unauthorized | |
9| | Food obtained from approved source 2J[ ol 1| |1 — -
37X | O Contam{'natlor: prevegt%q dlunng food 2idel Ol00
10/ X | Food received at proper temperature (2 (o preparafion, storage & dispay
38|X | Personal cleanliness [1]los|fo]f (1))
1|0 Food in good condition, safe & unadulterated (2 [ o | Y ;
12|00 s | | Reauired records available: shellstock tags, Hnloiolo 39X (O Wiping cloths: properly used & stored [1)od[0) ).
parasite destruction solx|0lo Washing fruits & bl 15 I0 olobo
Protection from Contamination .2653, .2654 ashing frults & vegetables 1] »3!\ ‘
13| 0|3 |1 |0 | Food separated & protected i3lseloll| 1] Proper Use of Utensils .2653, .2654
41X | [ In-use utensils: properly stored [1)|eg0] (1)
14X |0 Food-contact surfaces: cleaned & sanitized [3J[eg0]| I J| ] Utensiis, equipment & inens: properly stored
15 0 Proper disposition of returned, previously served, nioliolo 20X dried & handled ' Y ' bejlo) (||
sl reconditioned, & unsafe food 80X Single-use & single-service articles: properly ool )
Potentially Hazardous Food Time/Temperature  .2653 stored & used : =
16| &4 |1 | ]| 1 | Proper cooking time & temperatures Bl | O] 44| X | O Gloves used properly [
17| | X | Proper reheating procedures for hot holding [3][m[@| | 0| | | Utensils and Equipment 2653, 2654, .2663
Equipment, food & non-food contact surfaces
18| X | | | | Proper cooling time & temperatures 3 [ [ ] e R 282;?;{4%%3'98?3225’ properly designed, 2|10 L
19 ||| Proper hot holding temperatures [3][edl0l| 1| d| | 46| X\éaeréz;vgggth;r;rgi;pfscilities: installed, maintained, & 2o ] Y =<
20{ X ||| | Proper cold holding temperatures (EcH [ | ) Y - 0
47|00 | X Non-food contact surfaces clean [L]{[o5)0d) ||
2110 [ | | Proper date marking & disposition [3][9| | [ {[1] |_Physical Facilities .2654, 2655, .2656
2|010/x (0O Timedas a public health control: procedures & zinelololio 48X |1 Hot & cold water available; adequate pressure (R { B
records
Consumer Advisory 2653 290X Plumbing installed; proper backflow devices (2|0l [
"] Consumer advisory provided for raw or
23| O ||:| | underléooked \fltl)odré’ provi W @‘D‘ D‘D 50| (] Sewage & waste water properly disposed [2)|[a]Co) CI{[1)]
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| O ||:| ||Z Pasteurized foods used; prohibited foods not || ‘@‘D‘ D‘ = 51/} 0|0 & cleaned o |‘0‘ I} )
offered Garbage & refuse properly disposed; facilities |
Chemical 2653, 2657 52| | [ maintained (1]/bs0) |10
2500 | X Food additives: approved & properly used g0l || ]| 53|14 | ] Physical facilities installed, maintained & clean (o Y
26| X (O Toxic substances properly identified stored, & used 20| OO 54| [ B4 (';Aees?gt;sn;teerg”:rﬁe%ns%slggting requirements; el 0
Conformance with Approved Procedures  .2653, .2654, .2658 | Deducti 8
- Compliance with variance, specialized process, Total Deductions:
27| H] ||:| reduced oxygen packing critFe)ria or HAgCP plan |||@'D | D' U
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
s DHHS is an equal opportunity employer. R A
N off
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: BB & T UNIVERSITY CAFETERIA Establishment |D:_3034011368
Location Address:_2400 REYNOLDARD XlInspection [JRe-Inspection Date: 06/18/2018
City: _WINSTON SALEM State: NC Comment Addendum Attached? [ |  Status Code: A
County: 34 Forsyth Zip: 27106 Water sample taken? [_| Yes No Category #: IV
Wastewater System: X Municipal/Community [] On-Site System Email 1:
Water Supply: Municipal/Community [] On-Site System
Permittee: BB&T Email 2:
Telephone:_(336) 733-0252 Email 3:
| Temperature Observations |
Effective January 1, 2019 Cold Holding will change to 41 degrees
Item Location Temp Item Location Temp ltem Location Temp
spinach ice bath 45 chicken tender final cook 195 hot plate temp dish machine 177
turkey make-unit 40 chicken breast final cook 178 quat (ppm) 3-compartment sink 200
chicken salad  make-unit 38 grits cooling 118
tuna salad make-unit 39 hashbrown cooling 110
tomato make-unit 40 pot pie walk-in cooler 38
boiled egg salad bar 42 gravy walk-in cooler 38
lettuce salad bar 42 rice walk-in cooler 39
tomato salad bar 44 hot water 3-compartment sink 135

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.

1 2-102.12 Certified Food Protection Manager - C - No employee present with ANSI food protection manager certification at time of
inspection. At least 1 employee shall have ANSI food protection manager certification and be present during all hours of operation.
Have more management staff attain ANSI food protection manager certification.

Spell

8 5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF - Handsink near walk-in freezer blocked by cart during
inspection. Handsinks shall be accessible at all times for employee hand washing. Do not block handsink. CDI - Cart moved.

13  3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P - Package of ham was thawing inside
prep sink basin and box of raw chicken was thawing on top of the sink, directly above the ham. Raw animal products must be
segregated from ready-to-eat foods during storage and preparation. CDI - Raw chicken moved to basin and ham moved to walk-in
cooler to continue thawing.

Lock
Text

O

_ First Last .
Person in Charge (Print & Sign): ~ Lis@ Gregory (7-)
First Last /S @
Regulatory Authority (Print & Sign): "W Lee REh 4

A

REHS ID: 2544 - Lee, Andrew Verification Required Date: @6/ 28/ 2018

REHS Contact Phone Number: (336) 703-3128

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section ® Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_B B & T UNIVERSITY CAFETERIA Establishment ID; _3034011368

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. Spell

21

33

42

43

45

46

47

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF - Pan of
Moravian pie had no date mark, but manager stated that it was prepared on Thursday. Potentially hazardous ready-to-eat foods
shall be date marked if held for longer than 24 hours in the establishment. CDI - Date placed on pan as corrective action. O pts.

3-501.13 Thawing - C - Raw chicken, raw beef, and ham thawing in standing water that measured 75-80F. Potentially hazardous
foods must be thawed under refrigeration, under running water that measures 70F or less that can drain, or as part of the cooking
process.

4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C - Shelf of pots and
pans in dish machine room is directly in front of handsink (within 18 inches). Clean utensils must not be stored within 18 inches of a
handsink or the handsink must have a splashguard to protect the utensils from contamination from employee hand washing. Move
shelf at least 18 inches away from handsink or install splash guard.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C - Repeat - Styrofoam
cups stored unprotected in customer self-service area. Single-use and single-service articles shall be stored in a manner that
adequately protects them from contamination. Store in plastic sleeve or do not stack over the rim of the cup holder.

4-501.11 Good Repair and Proper Adjustment-Equipment - C - Shelves in walk-in cooler are rusting and chipping and need to be
replaced or refinished. Equipment shall be maintained in good repair. // 4-205.10 Food Equipment, Certification and Classification -
C - Cuisinart food processor is designated by the manufacturer for houeshold use only. Equipment shall be NSF-approved for
commercial use. Remove from establishment. O pts.

4-302.14 Sanitizing Solutions, Testing Devices - PF - Quat sanitizer test strips water damaged and not usable at establishment.
VR - Acquire quat test strips by 6-28-18 and contact Andrew Lee at (336) 703-3128 when completed.

4-602.13 Nonfood Contact Surfaces - C - Grease buildup on sides of cooking equipment. Nonfood contact surfaces of equipment
shall be cleaned at a frequency necessary to maintain them clean. 0 pts.

North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program i

g DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report
Establishment Name;_B B & T UNIVERSITY CAFETERIA Establishment |D; 3034011368

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. Spel|

49  5-203.14 Backflow Prevention Device, When Required - P - Hose splitter present at can wash with hose "gun" attachment. Install a
backflow preventer rated for continuous pressure or a vaccum breaker after the split. If a vaccum breaker is installed the spray gun
attachment must be removed after each use. VR - Verification to be conducted by 6-28-18. Contact Andrew Lee at (336) 703-3128
when completed.

54  6-303.11 Intensity-Lighting - C - Lighting low at both ice baths at front area (26 and 35 foot candles), left side of front grill hood (25
foot candles), and at make-unit cutting board (35-38 foot candles). Lighting shall be at least 50 foot candles at food preparation
areas. 0 pts.

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i

g DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_B B & T UNIVERSITY CAFETERIA Establishment ID; _3034011368

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.

i

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report
Establishment Name; B B & T UNIVERSITY CAFETERIA Establishment |D; 3034011368

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. Seell

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i

R DHHS is an equal opportunity employer.
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