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WSSU DINING HALL
601 S. MARTIN LUTHER KING JR. DR.

WINSTON-SALEM
27110 34 Forsyth

WS STATE UNIVERSITY
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WSSU DINING HALL
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Jeanene Jones 6/2/25 0 ambient air milk cooler 41

Lakeith Stevenson

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

hot water active wash 113 lettuce sandwich 41

quat sanitizer 3 comp sink 200 tomatoes sandwich 41

ambient air rear wic 42 tuna salad sandwich 41

meatloaf rear wic 44 turkey sandwich 41

gravy rear wic 45 ham sandwich 41

raw chicken rear wic 45 buffalo chicken cooling 111

ambient air rear wic turned down 38 buffalo chicken cooled 15 min 56

fried pork cooling 110 lettuce salad bar 40

fried pork cooled 1 hour 76 egg salad bar 41

ambient air red room cooler 53 beans red room 159

pizza serving line 152 fried okra red room 146

philly steak serving line 165 cheese red room salad bar 41

ribs serving line 146 hot water rinse dish machine 163

mac n cheese serving line 161

corndog serving line 177

eggs walk in 1 41

ribs hot holding cabinet 156

steak hot holding cabinet 163

ribs final cook 197

stevenson-lakeith@aramark.com



 

Comment Addendum to Inspection Report
Establishment Name:  WSSU DINING HALL Establishment ID:  3034060019

Date:  09/22/2022  Time In:  10:45 AM  Time Out:  2:15 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.

8 2-301.14 When to Wash (P) - One food employee adjusted face mask and went to don gloves without first washing hands. Food
employees shall clean their hands and exposed portions of arms immediately before engaging in food preparation including
working with exposed food, clean equipment and utensils, and unwrapped single-service and single-use articles; and after
touching bare human body parts, after using the toilet room, after coughing, sneezing, using tissues, eating, drinking, using
tobacco, after handling soiled utensils and equipment, during food prep as often as necessary to remove soil and contamination
and to prevent cross contamination when changing tasks; before donning gloves to initiate a task that involves working with food,
and at any time they become contaminated. CDI- Employee washed hands and donned gloves.

13 3-202.15 Package Integrity (Pf) - Three dented cans in dry storage. Food packages shall be in good condition and protect the
integrity of the contents so that the food is not exposed to adulteration or potential contaminants. CDI- Cans segregated to be
returned or discarded.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - Repeat- In Red Room service
area, the upright cooler ambient temperature measured 53F, with all TCS foods measuring above 41F. Foods had been placed
there right before lunch service began. At the second walk in cooler, meatloaf 44F, gravy 45F, raw chicken 45F, and ambient air
temperature 42F. TCS foods shall be maintained cold at 41F or less. CDI- Thermostat adjusted and walk in cooler air
temperature measured 38F. Foods from the Red Room were immediately returned to the first walk in cooler to cool back down.
Work order was placed on the upright cooler.

35 3-501.13 Thawing (Pf) - Beef thawing in the prep sink was under running water at 79F. Foods shall be thawed in running water at
a maximum of 70F, under refrigeration, or as part of the cooking process. CDI- Education provided.

41 3-304.14 Wiping Cloths, Use Limitations (C) - Repeat- Wet wiping cloths observed on serving surface of the grill line. Cloths in
use for wiping equipment shall be held in a chemical sanitizing solution. CDI- Cloths placed in sanitizer bucket.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) - Metal pans stacked wet. Allow cleaned and sanitized utensils and
equipment to air dry. Do not towel dry.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Repeat- Repair or replace the lid of the make unit in the
Mongolian grill area. Rewrap steam lines to large kettles to make smooth and easily cleanable. Repair Red Room upright cooler
to maintain food at 41F or below. All new gaskets have been ordered for equipment. Replace missing wall plug in the rear walk
in cooler. Recaulk the 3 compartment sink to the wall. Maintain equipment in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - Repeat- Cleaning
needed on shelves in the hot holding cabinet in the dinner serving area. Gasket cleaning needed on all equipment (new gaskets
ordered). Remove carbon buildup on the left side Mongolian grill. Cleaning needed in the cabinets under the cereal bar drink
machine. Cleaning needed inside rice cooker, on equipment door handles, and on all ovens and fryers. Nonfood-contact surfaces
shall be free of dust, dirt, food residue, and debris.

54 5-501.111 Area, Enclosures and Receptacles, Good Repair (C) - One dumpster has a broken lid. Maintain waste receptacles in
good repair. Contact waste management company to repair or replace dumpster lids.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - Repeat- Ceiling tiles in dry storage with
mold and water damage- replace tiles. Reseal FRP to wall in the Red Room serving line. Repair holes and wall damage in 3
comp sink area. Maintain physical facilities in good repair. 

6-501.12 Cleaning, Frequency and Restrictions (C)- Repeat- Perimeter floor cleaning needed throughout the establishment,
especially behind the ovens, fryers, and equipment. Walls throughout and half wall in main kitchen need cleaning of food residue
and grease. Maintain physical facilities clean.


