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Lauren Catha

WFU BENSON STUDENT CENTER
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3-20-26 0 napa cabbage on top of equipment 45

Lauren Catha

Nora Sykes

11/29/20212664 - Sykes, Nora

(336) 703-3161

X

quat-ppm cfa sink 200 tuna make unit 40

ambient cfa chicken cooler 43.5 fried tofu '' 38

ambient cfa work top 2 door 49.1 rice hot hold 168

cooked onion FG make unit (L) 38 sushi inside bottom make unit 48

rb '' (R) 38 chicken hot hold-steam unit 183

pesto 2 door 41 pork '' 165

quinoa glass door unit 36 water '' for utensils 203

tofu 2 door salad unit 40 fried tofu two door 45

chickpeas salad unit 37 rice '' 41

salmon make unit 40 pork dumplings '' 40

grill hot hold 164 turkey walk in 41

fried chicken '' 185 shredded beef '' 36

egg mixture work top cooler 68 napa cabbage '' 38

cheese '' 45 sushi '' 41

cheese '' 50

raw chicken (many) chicken cooler 44

tomato counter top unit 35

chicken- spicy final cook 187

chicken nuggets final cook 179

BLOCK-MARK@ARAMARK.COM



 

Comment Addendum to Inspection Report
Establishment Name:  WFU BENSON STUDENT CENTER Establishment ID:  3034060015

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 (P)- REPEAT- A stack of lids at
Forest greens with greasy residue, a few Cambros with sticker/food residue. Food contact surfaces shall be clean to sight and
touch. CDI-Sent to be washed. 

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)- Napa cabbage sitting out on
equipment, raw chicken in chicken cooler at CFA, Two kinds of cheese and a carton of scrambled egg mixture in work top cooler
at CFA, all measured above 41F. Maintain TCS foods at 41F or below when in cold holding. CDI-Cabbage put in cooler to chill,
cheese and scrambled egg mixture carton discarded. Chicken will be moved to walk in cooler. 

25 3-603.11 Consumption of Animal Foods that are Raw, Undercooked, or Not Otherwise Processed to Eliminate Pathogens (Pf)-
Menu board for bento sushi has no consumer advisory for raw/undercooked food, including raw tuna. Provide consumer advisory
for animal foods served raw or under-cooked. Consumer advisory must include disclosure and reminder. Verification that this
has been added due to Nora Sykes by December 2, 2021. Contact information provided. 

33 4-301.11 Cooling, Heating, and Holding Capacities - Equipment (Pf)- Chicken cooler and make top cooler for fruits and cheeses
at Chick fil A are not holding foods at 41F or below. Provide equipment in number and capacity so that cooling, heating, and
holding temperatures are achieved. Establishment has one more day of operation before fall holiday. Repair coolers before
reopening on November 29. Verification required. // 3-501.15 Cooling Methods (Pf)- Sushi in closed containers stacked in bottom
of make unit at Bento sushi. Fried tofu tightly covered during cooling in two door unit at Bento Sushi. Quickly cool foods. Use
methods such as open/vented shallow pans, large ice baths and active stirring. Cold air must flow around product to remove the
heat. CDI-Sushi moved to walk in cooler. Tofu uncovered. 

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C)- Tea brewer and
tea container within splash distance of front hand sink at CFA. Cleaned equipment shall be stored where it is not exposed to
splash, dust, or other contamination. Install splash guard or move equipment. 

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)- Torn gaskets throughout, including: walk in cooler, Forest
greens-three doors on first two make units, left door of two door cooler, right door of salad cooler, left door of salad bar. Chipping
shelves in forest greens coolers throughout, and in bento cooler. Loose handles at forest greens storage cabinets. Left door
handle at work top cooler broken at CFA. 

54 5-501.16 Storage Areas, Rooms and Receptacles, Capacity and Availability (C)- Obtain trash cans for hand sinks in restroom
and in hallway. 

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C)- Multiple cracked tiles in mop sink area. 


