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BOWMAN GRAY TECH CENTER
950 REYNOLDS BLVD

WINSTON-SALEM
27105 34 Forsyth

RJ REYNOLDS TOBACCO COMPANY
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hot water/3 comp sink

BOWMAN GRAY TECH CENTER

950 REYNOLDS BLVD
WINSTON-SALEM NC

34 Forsyth 27105
X
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RJ REYNOLDS TOBACCO COMPANY

(336) 741-7026

3034010036

X
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03/18/2024

IV

159 beef stew/hot box 175

Lucas McGill

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

quat sanitizer/3 comp sink 200 bean soup/hot box 170

hot water rinse/dish machine 160 marinara/walk in cooler 37

grits/cooling 10:10 98 mozzarella/walk in cooler 40

grits/cooling 10:53 47 turkey/walk in cooler 40

gravy/cooling 10:10 113 ham/walk in cooler 39

gravy/cooling 10:53 54 ham/front reach in 40

chicken wrap/cooling 10:20 50 diced tomatoes/front make unit 41

chicken wrap/cooling 10:54 47 sliced tomatoes/front make unit 40

tuna salad/cooling 10:25 45 salad/salad reach in 41

tuna salad/cooling 10:55 41

grilled chicken/cooling 10:27 66

grilled chicken/cooling 10:56 46

sliced tomatoes/cooling 10:30 46

sliced tomatoes/cooling 11:00 41

diced tomatoes/cooling 10:30 49

diced tomatoes/cooling 11:00 39

sliced ham and turkey/cooling 10:31 47

sliced ham and turkey/cooling 11:00 41

ambient air/grab and go cooler 33

lucas.mcgill@compass-usa.com



 

Comment Addendum to Inspection Report
Establishment Name:  BOWMAN GRAY TECH CENTER Establishment ID:  3034010036

Date:  03/18/2024  Time In:  10:00 AM  Time Out:  12:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Lucas McGill 23220933 Food Service 02/05/2023 02/05/2028

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.

13 3-202.15 Package Integrity (Pf) - One dented can on the can rack. 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- Can separated to be sent
back or discarded.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) - In the 2 door small reach in freezer,
precooked chicken in open packages stored under a metal container of raw beef. Follow storage order according to final cooking
temperatures, with raw meat and poultry below ready to eat foods. CDI- Food was rearranged.

51 5-205.15 (B) Maintain a plumbing system in good repair. (C)- The handwashing sink in the dish room is not working and a work
order has been placed. There is a leak at the cold faucet on the left side of the 3 compartment sink. The hot water faucet at the
right side of the 3 compartment sink cannot be turned off at faucet points, only at middle mixing valve. Repair leak at the
vegetable prep sink faucet. A plumbing system shall be maintained in good repair.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - Floor cleaning is needed under the dish machine. Maintain physical
facilities clean.

Additional Comments
The Alto sham, low boy proofer, and turbo chef are not currently in use and aren't planned to be. Remove unnecessary equipment.


