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BENTON CONVENTION CENTER FOOD SERVICE
305 WEST FIFTH STREET

WINSTON SALEM
27101 34 Forsyth

HOSPITALITY VENTURES MANAGEMENT-BENTON, LLC

Full-Service Restaurant
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Dion Sprenkle 9/22/26 0

Dion Sprenkle

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 462-7783

X

hot water dish machine 167

hot water 3 comp sink 155

quat sanitizer 3 comp sink 400

macaroni cooling 11:40 97

macaroni cooling 12:25 67

tofu cooling 11:20 69

tofu cooled 55 min 69

chicken cooling 11:20 73

chicken cooling 55 min 64

mashed potatoes hot holding 128

mashed potatoes hot holding 136

chicken hot holding 146

green beans hot holding 137

potato salad walk in 1 41

blue cheese walk in 1 41

turkey walk in 2 36

chicken salad walk in 2 39

risotto walk in 2 37

dion.sprenkle@twincityquarter.com



 

Comment Addendum to Inspection Report
Establishment Name:  BENTON CONVENTION CENTER FOOD SERVICE Establishment ID:  3034011757

Date:  02/02/2023  Time In:  11:05 AM  Time Out:  1:30 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.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (C) - Cleaning needed on the left side shield in ice
machine 2. Ice machines shall be cleaned at a frequency necessary to preclude the accumulation of soil or mold. 

4-602.12 Cooking and Baking Equipment (C)- Microwave soiled inside and on door. The cavities and door seals of microwave
ovens shall be cleaned at least every 24 hours by using the manufacturer's recommended cleaning procedure.

20 3-501.14 Cooling (P) - Repeat with improvement- Tofu cooling at 11:20 was 69F, and measured the same after 55 minutes in
the walk in cooler after being placed in a covered container. Cooling shall be accomplished within the following time and
temperature criteria: from 135-70F within 2 hours, and from 135-41F within a total of 6 hours. CDI- Tofu spread out onto sheet
pan in the walk in cooler.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - Pan of mashed potatoes from the hot
box for service measured 122-129F. TCS foods shall be maintained hot at 135F or above. CDI- Pan placed back in steamer and
a new pan of mashed potatoes was used that measured 136F.

33 3-501.15 Cooling Methods(Pf) -Repeat- Grilled chicken and grilled tofu were wrapped tightly and stored on top of one another.
TCS foods shall meet cooling criteria as specified under 3-501.14 using one or more of the following methods: rapid cooling
equipment, shallow pans, thinner portions, stirring the food in an ice water bath, adding ice as an ingredient, or other effective
methods. CDI- Grilled chicken and tofu were placed onto sheet pans and taken to the walk in freezer.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C)- Repeat- Additional
cleaning needed on outsides of waffle irons (or discard if not to be used), on doors and handles of ovens, on fans in walk in
cooler 2, on most speed racks throughout, on lower shelf of prep table outside of walk in cooler 2, and on prep counter
underneath the Bunn machines. Nonfood-contact surfaces shall be free of dust, dirt, food residue, and debris. 

51 5-205.15 (B) Maintain a plumbing system in good repair (C)- The handwashing sink in the warewashing area is out of order and
a work order has been placed. Repair leak in the bottom of the sanitizer vat of the 3 compartment sink. Repair leak in
showerhead of women's restroom. Maintain plumbing fixtures in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures (C) - Replace missing base tiles in the can wash and
replace the broken tiles. Physical facilities shall be maintained in good repair.

6-501.12 Cleaning, Frequency and Restrictions (C)- Cleaning needed on the wall in the dry storage room, behind the dish
machine and soiled dish holding tables. Maintain physical facilities clean.


