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BOWMAN GRAY TECH CENTER
950 REYNOLDS BLVD

WINSTON-SALEM
27105 34 Forsyth

RJ REYNOLDS TOBACCO COMPANY

Full-Service Restaurant
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BOWMAN GRAY TECH CENTER

950 REYNOLDS BLVD
WINSTON-SALEM NC
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Johnathan Hairston 9-10-24 00 Brown gravy Cook to 201

Lucas McGill

Christy Whitley

2610 - Whitley, Christy

(336) 703-3157

X

Hot water 3 comp sink 155

Quat sanitizer 3 comp sink - ppm 300

Sausage gravy Hot holding station 162

Grits Hot holding station 166

Sausage patty Hot holding station 159

Eggs Final 155

Chicken Cooling initial 68

Chicken Cooling - approx 22 minutes 53

Chicken Make unit top 41

Sliced tomatoes Make unit top 41

Ham Make unit top 41

Diced tomatoes Make unit reach-in 40

Salad w/ ham Upright cooler 38

Ground beef Walk-in cooler 38

Watermelon Walk-in cooler 36

Shredded chicken Walk-in cooler 38
Ham/white bean
soup Walk-in cooler 40
Ham/white bean
soup Reheat 188

Fried chicken Final 191

henry.ferrell@cbre.com



 

Comment Addendum to Inspection Report
Establishment Name:  BOWMAN GRAY TECH CENTER Establishment ID:  3034010036

Date:  06/29/2022  Time In:  9:10 AM  Time Out:  11:40 AM

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.

15 3-304.15 (A) Gloves, Use Limitation (P) Food employee observed cracking raw eggs at flat top and using same gloves to remove
bread from grill and assembling toppings at same unit without changing gloves and washing hands. If used, single-use gloves
shall be used for only one task such as working with ready-to-eat food or with raw animal food, used for no other purpose, and
discarded when damaged or soiled, or when interruptions occur in the operation. CDI: Person-in-charge corrected employee.
Employee changed gloves and washed hands.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Can opener blade with residue on
blade and unused day of inspection. Equipment food-contact surfaces and utensils shall be kept clean to sight and touch. CDI:
Sent to three compartment sink to be cleaned.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Repeat. (Different items noted from previous inspection) Repair
cold holding drawers below flat top. / Ice build up on interior bottom shelving of reach-in freezer. Equipment shall be maintained
cleanable and in good repair.

Additional Comments
Dishmachine is currently not being used. Establishment has an irreversible registering thermometer. WHEN dishmachine use
resumes, ensure it is functioning properly by measuring hot water with irreversible registering thermometer.


