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WSSU ANDERSON CENTER CATERING
601 S. MARTIN LUTHER KING JR. DR.

WINSTON SALEM
27110 34 Forsyth

WINSTON SALEM STATE
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WSSU ANDERSON CENTER CATERING
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Elfreda Adipah-Nhyira 10/1/23 0

Elfreda Adipah-Nhyira

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

hot water 3 comp sink 134

quat sanitizer 3 comp sink 400

melon walk in cooler 38

butter upright cooler 41

fried fish hot holding 173

fried okra hot holding 178

milk outdoor walk in cooler 41

adipahnhyira-elfreda@aramark.com



 

Comment Addendum to Inspection Report
Establishment Name:  WSSU ANDERSON CENTER CATERING Establishment ID:  3034060021

Date:  05/26/2023  Time In:  11:30 AM  Time Out:  1:10 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 with improvement- The handwashing sink in the men's restroom and the one by
the 3 compartment sink were lacking paper towels. Each handwashing sink shall be provided with paper towels or an approved
hand-drying device. CDI- Paper towels provided at sinks.

5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) - Items stored in the handwashing sink next to the 3
compartment sink. Handwashing sinks shall be available at all times for employee use and may only be used for handwashing.
CDI- Sink cleaned out during the inspection.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) - One container of stewed tomatoes dated
5/4. One container of roasted peppers, one container of tomato sauce, 2 packs of turkey, 2 packs of roast beef, and 2 packs of
ham without date marking. Refrigerated, ready-to-eat food prepared and packaged shall be clearly marked with dates if held for
more than 24 hours, and may be held at 41F for a maximum of 7 days. The foods specified shall be discarded if it exceeds the
time and temperature criteria except for time the product is frozen, is in a container or a package that does not bear a date or
day, or is inappropriately marked with a date or day that exceeds 41F for 7 days. CDI- All foods voluntarily discarded.

35 3-501.13 Thawing (Pf) - Raw fish thawing in a prep sink under 73F running water. Thawing shall occur under running water that
is 70F or less, as part of the cooking process, or under refrigeration. CDI- Fish measured 68F so was ready to be prepped.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) - Bags of clean
linens (from the closed dining hall) were on the floor in the outside storage room. Clean linens shall be stored in a clean, dry
location, where they are not exposed to splash, dust, or other contamination, and at least 6 inches off the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) -Ice buildup present in both walk in freezers. The indoor walk in
freezer is causing rust and standing water in the walk in cooler because of the ice buildup, and rust is present on the floor.
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 shelving and the base inside the warmer, on equipment underneath the hood, and on lids to utensil containers.
Nonfood-contact surfaces shall be maintained free of dust, dirt, food residue, and debris.

51 5-205.15 (B) Maintain a plumbing system in good repair (C) - The faucet is leaking at the indoor can wash. One piece of
equipment under the hood has a leak in its water line. There is a leak under the handwashing sink in the women's restroom.
Maintain plumbing fixtures and systems in good repair.

53 6-501.18 Cleaning of Plumbing Fixtures (C) - The toilet in the men's restroom is soiled. All handwashing sinks need cleaning.
Maintain plumbing fixtures clean.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - Repeat- Repair ceiling damage in the
outdoor storage room and the men's restroom. Seal holes in the wall in the outdoor storage room. Continue floor repairs in the
dish area. Maintain physical facilities in good repair. SUBMIT PLANS AND EQUIPMENT SPEC SHEETS TO:
FLIplanreview@forsyth.cc.

6-501.12 Cleaning, Frequency and Restrictions (C)- Repeat- Floor cleaning needed in the dish area, outdoor storage room, and
underneath prep sinks and hood equipment. Floor cleaning needed in outdoor storage room. Physical facilities shall be
maintained clean.

Additional Comments
SUBMIT ALL RENOVATION/REMODEL/EQUIPMENT PLANS, SCHEDULES, AND SPECIFICATIONS TO THE HEALTH
DEPARTMENT.

FLIplanreview@forsyth.cc


