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BENTON CONVENTION CENTER FOOD SERVICE
305 WEST FIFTH STREET

WINSTON SALEM
27101 34 Forsyth

HOSPITALITY VENTURES MANAGEMENT-BENTON, LLC

Full-Service Restaurant
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BENTON CONVENTION CENTER FOOD
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305 WEST FIFTH STREET
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Dion Sprenkle 9/22/26 0

Dion Sprenkle

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 462-7783

X

hot water dish machine 165

hot water 3 comp sink 156

quat sanitizer 3 comp sink 400

potato salad cooling 1:26 66

potato salad cooling 2:00 58

sandwiches cooling 1:26 47

sandwiches cooling 2:00 45

slaw cooling 1:26 48

slaw cooling 2:00 46

salad cooling 1:26 60

salad cooling 2:00 58

par cooked chicken cooling 1:30 60

par cooked chicken cooling 2:05 54

BBQ pork walk in 2 38

dion.sprenkle@twincityquarter.com



 

Comment Addendum to Inspection Report
Establishment Name:  BENTON CONVENTION CENTER FOOD SERVICE Establishment ID:  3034011757

Date:  09/26/2022  Time In:  1:00 PM  Time Out:  3:15 PM

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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) - A metal pan, strainer, two
tongs, and two scoops were stored clean but had visible food residue. Food-contact surfaces shall be clean to sight and touch.
CDI- Utensils taken to warewashing area.

20 3-501.14 Cooling (P) - In walk in cooler 1, salad, BBQ slaw, and sandwiches did not meet cooling criteria when calculated.
Foods shall be cooled from 135-70F within 2 hours, and from 135-41F within a total of 6 hours. Foods cooled from ambient have
4 hours to go from 70-41F. See temperature log. CDI- Foods taken to walk in freezer to rapidly cool.

33 3-501.15 Cooling Methods(Pf) -Repeat- Potato salad, sandwiches, BBQ slaw, and salad were wrapped tightly and stored on top
of one another. TCS foods shall meet cooling criteria as specified under 3-501.14 using one or more of the following methods:
rapid cooling equipment, shallow pans, thinner portions, stirring the food in an ice water bath, adding ice as an ingredient, or
other effective methods. CDI- Foods vented and taken to walk in freezer.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) - Repeat- Metal pans were stacked wet. After washing and sanitizing,
equipment shall be air dried. Do not towel dry.

47 4-202.11 Food-Contact Surfaces - Cleanability (Pf) - Large saute pan with scratches and wisk with a melted handle. Multiuse
Food-contact surfaces shall be smooth, free of breaks, cracks, pits, and similar imperfections. CDI- Wisk discarded. Pan taken
to office. 

4-501.11 Good Repair and Proper Adjustment - Equipment (C)- Repeat- Replace rusted shelf storing meat in walk in cooler 2.
Green-door holding cabinet is taped in the front and rusted on the inside. Remove rust or replace unit. Maintain equipment in
good repair.

48 4-204.115 Warewashing Machines, Temperature Measuring Devices (Pf)- Repeat- Thermometer was not located for high
temperature dish machine. A warewashing machine shall be equipped with a temperature measuring device that indicates the
temperature of the water. CDI-PIC placed an order for a thermometer.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C)- Additional cleaning
needed on outsides of waffle irons and around the perimeter of walk in cooler 2. Nonfood-contact surfaces shall be free of dust,
dirt, food residue, and debris. 

51 5-205.15 (B) Maintain a plumbing system in good repair (C)- The handwashing sink in the warewashing area does not have a
functioning cold faucet. Repair leak in the unused prep sink drain in the waffle prep area. Maintain plumbing fixtures in good
repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures (C) -Repeat- Repair wall damaged around the kitchen.
Repair the taped corner guard by the waffle prep area. Physical facilities shall be maintained in good repair.

6-501.12 Cleaning, Frequency and Restrictions (C)- Cleaning needed on half-wall behind the stove. Maintain physical facilities
clean.


