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601 S. MARTIN LUTHER KING JR DR.
WINSTON SALEM NC

34 Forsyth 27110

x
x

WINSTON SALEM STATE UNIVERSITY

(336) 750-2787

3034020776

X
A

01/24/2023

IIIx

Sacorya Williamson 3/9/25 0 lettuce walk in cooler 41

Ron Howell

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

hot water Subway 3 comp 121 ham walk in cooler 41

quat sanitizer Subway 3 comp 400 raw chicken breading station 41

shredded chicken Subway make unit 36 raw chicken upright cooler CFA 40

turkey make unit 39 cheese CFA walk in cooler 40

teriyaki chicken make unit 37

sliced tomatoes make unit 41

lettuce make unit 41

turkey Subway walk in cooler 41

tomatoes walk in cooler 40

burgers grill hot holding 154

pizza sauce pizza make unit 41

lettuce upright cooler 37

cabbage upright cooler 36

hot dogs upright cooler 41

shake mix CFA 2 door low boy 41

hot water CFA 3 comp 121

quat sanitizer CFA 3 comp 400

nuggets final cook 192

waffle fries final cook 203

williamson-sacorya@aramark.com

howell-ronald@aramark.com



 

Comment Addendum to Inspection Report
Establishment Name:  WSSU DONALD JULIAN REAVES STUDENT ACTIVITY
CENTER

Establishment ID:  3034020776

Date:  01/24/2023  Time In:  10:00 AM  Time Out:  12:10 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.

10 6-301.12 Hand Drying Provision (Pf) - REPEAT- No paper towels available at Subway counter handwashing sink. Each
handwashing sink or group of adjacent handwashing sinks shall be supplied with disposable towels or an approved hand-drying
device. CDI- Paper towels provided.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) - REPEAT with improvement-
Can opener and 2 metal pans at Subway, and 2 metal pans at CFA soiled with food residue. Food-contact surfaces shall be
clean to sight and touch. CDI- Utensils placed at 3 compartment sink to be washed, rinsed, and sanitized.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) - One package of sausage at the pizza
make unit was dated 12/22/22. Pizza sauce container in the same cooler was not labeled with a date. Discard the food requiring
date labels once the time/temperature window of 7 days at 41F has expired, if it is not been labeled, or if the label is incorrect.
CDI- Both items were voluntarily discarded.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) - REPEAT- Metal pans stacked wet in burger area. Utensils and
equipment shall be air dried after cleaning. Do not towel dry.

4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) - In Subway
warewashing area, cleaned and sanitized utensils were stored on a soiled drainboard. Clean utensils shall be stored in a clean,
dry location.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - REPEAT- Recaulk handwashing sink splash guards in the
Burger area. Replace broken shelf in CFA prep area. Replace lower shelf of chemical storage. Repair cabinet damage at CFA
front counter. Pizza counter has a large crack. Shelves and legs are beginning to rust in the Subway walk in cooler. Repair
unused coolers if in need of repair. Equipment shall be maintained in good repair. *Establishment is scheduled to have new
equipment management company and a remodel*

48 4-501.14 Warewashing Equipment, Cleaning Frequency (C) - In the Subway area, the sanitizer vat and drainboard of the 3
compartment sink were soiled with food residue and standing water. Warewashing equipment shall be cleaned before use,
throughout the day at a frequency necessary to prevent the recontamination of equipment and utensils and to ensure that the
equipment performs its intended function, and at least every 24 hours.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT- Nonfood contact surfaces need detailed cleaning, including: the steam well at
Subway, the dough proofer and press at the pizza area, the spray nozzle of the CFA 3 compartment sink, bread drawers at CFA,
in cabinets at the CFA counter, all walk in cooler and freezer floors (around perimeter), F'real machine, gaskets, doors, and
cavities of all reach in coolers. 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) - Repair leak at burger prep sink and repair pressure issues at the
burger and CFA counter handwashing sinks. Maintain plumbing systems in good repair.

53 6-501.18 Cleaning of Plumbing Fixtures (C) - REPEAT- Handwashing sink and toilet need cleaning in the employee restroom.
Maintain all plumbing fixtures clean.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - Reseal the peeling baseboard under the
CFA fryer holding equipment. Maintain physical facilities in good repair. 

6-501.12 Cleaning, Frequency and Restrictions (C)- REPEAT- Perimeter floor cleaning needed in all kitchen and dry storage
areas. Floor drain cleaning needed throughout. Wall cleaning needed in restroom and around all sinks. Maintain physical
facilities clean.


