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CAROLINA UNIVERSITY CAFETERIA
716 FRANKLIN STREET

WINSTON SALEM
27101 34 Forsyth
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Ground Beef
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Walkin 36

Shalie Whittingslow

Ebonie Wilborn

3122 - Wilborn, Ebonie

X

Shrimp Walkin 35

Shrimp Alfredo Walkin 35

Chicken Walkin 37

Ambient Produce Walkin 39

Hot Water Prep Sink 151

Quat Sanitizer Bucket 200

Chicken Hot Cabinet 150

Noodles On Line 37

Milk Dispenser 37

Hot Water Dish Machine 163

freyc@piedmontinternationaluniversity.edu



 

Comment Addendum to Inspection Report
Establishment Name:  CAROLINA UNIVERSITY CAFETERIA Establishment ID:  3034060002

Date:  01/26/2023  Time In:  9:15 AM  Time Out:  10:45 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Craig Morrison II 22238164 Food Service 05/25/2022 05/25/2027
Shalie Whittingslow 22238168 Food Service 05/25/2022 05/25/2027

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 3-304.15 (A) Gloves, Use Limitation (P) Employee touched hair with gloves and attempted to go back to food prep. Discard
gloves after a task is complete or any time they are damaged or soiled. CDI Gloves removed.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Food in freezer stored on floor under shelf. Store food
in a clean, dry location, not exposed to contamination. Keep at least 6 inches above the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT Remove buildup of ice in retail cooler. Resurface stand
mixer. Repair crack along spray arm sink at dish machine. Reweld crack under spray arm sink between basin and drainboard.
Reweld crack in corner before entrance to dish machine. Hinge cover missing on right side door of make cooler. Smooth welds
at dish machine. Repair torn metal at prep sink in dish area. Equipment shall be maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT Clean top surface of stand mixer. Clean gaskets all gaskets. Clean shelves in
the walk-in coolers. Clean fan vents in walk-in cooler. Clean bottom surface of hot cabinet. Clean walk-in floors under shelves.
Clean inside drawer attached to prep table. Clean under oil machine. Non-food contact surfaces of equipment shall be cleaned at
frequency to prevent accumulation of soil residue.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) REPEAT Person in charge stated kitchen
will be remodeled in the summer. Fill hoes in walls throughout. Repair all missing or cracked tiles. Floors, walls and ceilings
must be smooth and easily cleanable. Physical facilities shall be kept in good repair. 

6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT Cleaning needed on all walls and ceiling throughout kitchen. Clean
floors behind, around and under equipment. 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.


