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CAMPUS GAS
1231 POLO RD

WINSTON SALEM
27106 34 Forsyth

CAMPUS GAS, LLC
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Cole Slaw

CAMPUS GAS

1231 POLO RD
WINSTON SALEM NC

34 Forsyth 27106
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make-unit 37.0

Aaron Bennett

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Pimento Cheese make-unit 36.0

Tomatoes make-unit 36.0

Lettuce make-unit 38.0

Sausage reach-in cooler 37.0

Hot Dogs reach-in cooler 35.0

Pulled Pork hot holding 173.0

Hot Dogs hot holding 178.0

Chili hot holding 158.0

Cole Slaw walk-in cooler 41.0

Pimento Cheese walk-in cooler 41.0

Quat 3-compartment sink 300.0

Hot Water 3-compartment sink 131.0

ben@campusgas.com

josh@campusgas.com



 

Comment Addendum to Inspection Report
Establishment Name:  CAMPUS GAS Establishment ID:  3034012581

Date:  12/02/2022  Time In:  1:35 PM  Time Out:  3:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Aaron Bennett Food Service 08/30/2021 08/30/2026

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.

10 5-202.12 Handwashing Sinks, Installation-C: The hot water in the restrooms were only capable of reaching temperatures of 60 F-
65 F. (A) A handwashing sink shall be equipped to provide water at a temperature of at least 38 C (100 F) through a mixing valve
or combination faucet.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing-REPEAT-C: Cleaning
dishes are being stored on soiled overhead shelving. (A) Except as specified in (D) of this section, cleaned equipment and
utensils, laundered linens, and single-service and single-use articles shall be stored: in a clean, dry location

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils -REPEAT-C: Cleaning is
needed to/on the following: ice bin lid, shelves in the walk-in cooler, dry storage shelves, clean dish shelves, in ovens, and on the
outer surfaces of equipment. Nonfood-contact surfaces shall be free of dust, food residue, dirt, and debris.

54 5-501.115 Maintaining Refuse Areas and Enclosures-REPEAT-C: Several kegs as wells as trash and litter observed around
dumpster area. A storage area for waste receptacles shall be maintained free of unnecessary items, and clean. Remove kegs
and clean enclosure.

55 6-501.12 Cleaning, Frequency and Restrictions -REPEAT-C: Cleaning is needed on walls and foors in kitchen area. Physical
facilities shall be cleaned as often as necessary to keep them clean.


