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reheat 177.0

Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3382

X

mashed pot. hot holding 155.0

rice hot holding 147.0

noodles make unit 1 40.0

ham cold drawer 39.0

tofu make unit 1 37.0

ambient upright cooler 35.7

mac n cheese walk in cooler 34.0

ambient walk in cooler 36.5

soup walk in cooler 40.0

hot water three comp sink 142.0

hot water dishmachine 163.0

ServSafe Antia B. 7/9/23 0.0

wcotton@wakehealth.edu



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: CANCER CENTER KITCHEN Establishment ID: 3034012429

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)- establishment did not have clean up plan. 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- establishment was given plan.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration- Two sanitizer buckets read
0ppm for sanitizer. Additional cleaning required on dishmachine. Sanitizer shall be maintained at proper concentrations at all time. Equipment shall
be maintained in a state of repair. CDI- dishmachine was cleaned and sanitizer was remade to proper concentrations.


