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cream cheese

HAMPTON INN FOODSERVICE

1990 HAMPTON INN COURT
WINSTON SALEM NC

34 Forsyth 27103
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QUALITY OIL COMPANY LLC

(336) 760-1660

3034012061
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II

don.baker@hilton.com

x

2 door cooler 39.0

Candice White

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

egg white frittata hot hold 157.0

turkey sausage link hot hold 138.0

oatmeal hot hold 170.0

carton of milk milk cooler 42.0

scrambled eggs
REHEATED from hermetically
sealed pkg 143.0

hot water 3 comp sink 127.0

quat sani 3 comp sink (ppm) 400.0

ServSafe Candice White 2/24/24 0.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: HAMPTON INN FOODSERVICE Establishment ID: 3034012061

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.

42 4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C Dust/crumbs on magnetic knife rack
where 2 cleaned knives were stored. Cleaned equipment and utensils shall be stored in a clean, dry location where they are not exposed to splash,
dust, or other contamination.

46 4-501.14 Warewashing Equipment, Cleaning Frequency - C Buildup present in compartments of 3 comp sink. The compartments of sinks and
drainboards shall be cleaned before use; throughout the day at a frequency necessary to prevent recontamination of equipment and utensils; and if
used, at least every 24 hours. 

53 6-501.12 Cleaning, Frequency and Restrictions - C Dust present on ceiling around vent, splash on frp walls (behind 3 comp sink, behind prep table).
All physical facilities shall be maintained in good repair and shall be cleaned as often as necessary to keep them clean and by methods that prevent
contamination of food products.

54 4-204.11 Condensation is dripping onto the floor from ceiling vent in kitchen. Exhaust ventilation hood systems in food preparation and warewashing
areas, including components such as hoods, fans, guards, and ducting shall be designed to prevent grease or condensation from draining or
dripping onto food, equipment, utensils, linens, and single-service and single-use articles. Address condensation issue to prevent dripping; do not
store anything including wheeled cart under vent until dripping issue is remedied. (Note: nothing in path of drip today, condensation is dripping onto
the floor).


