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SALEM COLLEGE CAFETERIA #3484
601 S CHURCH STREET

WINSTON SALEM
27101 34 Forsyth

SALEM COLLEGE

Full-Service Restaurant
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SALEM COLLEGE CAFETERIA #3484

601 S CHURCH STREET
WINSTON SALEM NC

34 Forsyth 27101
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Sonia Carethers 2/1/23 0.0 cooked potato catering cooler 37.0

Sonia Carethers

Amanda Taylor

2543 - Taylor, Amanda

(336) 703-3136

X

chicken hot holding 172.0 ranch dressing catering cooler 37.0

mac and cheese hot holding 148.0 quat sanitizer bucket 1 400.0

beef hot holding 108.0 quat sanitizer bucket 2 150.0

beef reheat 195.0 hot water dish machine 169.0

fried chicken cook temp 170.0

rice cook temp 206.0

veggie patty hot holding 175.0

green beans serve line 156.0

fried tofu serve line 160.0

pizza pizza bar 156.0

diced ham salad bar 36.0

black beans salad bar 40.0

chick peas line fridge 40.0

ham cubes pizza cooler 39.0

melon serve line 47.0

hot water warewashing sink 141.0

cream cheese 2 door cooler 38.0

raw shrimp right cooler 38.0

lettuce walk in 1 39.0

diningservices@salem.edu



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: SALEM COLLEGE CAFETERIA #3484 Establishment ID: 3034060004

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 3-302.11 Packaged and Unpackaged Food P- Separation, Packaging, and Segregation 0 points. One container of raw shrimp. stored on top shelf of
refrigerator closest to clean dish room. Food shall be protected from cross contamination by separation during storage, preparation, holding, and
display. CDI. Shrimp relocated to bottom shelf. 0 points.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding Repeat. Mac and cheese and beef in hot holding unit 108-139F.
Maintain TCS foods in hot holding at 135F or above. CDI. Foods reheated to 195F before returning to hot holding.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding 0 points. Cut melon in service area in fruit salad 45-47F.
Melon had been taken out of refrigeration 15-20 minutes previously. CDI. Melon brought to refrigerator and separated into smaller pans.

47 4-501.11 Good Repair and Proper Adjustment - Equipment Repeat violation. Address condensation dripping from light fixture in walk in cooler 2.
Equipment shall be in good repair.
4-205.10 Food Equipment, Certification and Classification-Replace domestic refrigerator in bakery. Opened container of cookie dough stored in
freezer that is intended for commercially packaged goods only. Once packages have been opened, store in different freezer. Except for toasters,
mixers, microwave ovens, water heaters, and hoods, food equipment shall be used in accordance with the manufacturer’s intended use and certified
or classified for sanitation by an ANSI-accredited certification program.

51 5-205.15 System Maintained in Good Repair-Plumbing leaks present in the following areas:prep sink faucet near grill, prep sink in baker, downstairs
can wash, prep sink near walk in freezer. Plumbing system shall be in good repair. 
5-203.14 Backflow Prevention Device, When Required- Spray nozzle attached to hose at outside can wash without proper backflow prevention
device. A backflow or backsiphonage prevention device installed on a water supply system shall standards for construction, installation,
maintenance, inspection, and testing for that specific application and type of device. CDI. Spray nozzle removed.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods Repeat. Floors, walls and ceiling in older historic building are
neither smooth nor easily cleanable. Floors, walls, and ceilings including the attachments such as soap and towel dispensers; light fixtures; and
heat/ac vents shall be maintained in good repair.


