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WINSTON SALEM
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hot water /three compartment sink
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Kit Edwards

Craig Bethel

1766 - Bethel, Craig

(336) 703-3143
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quat sanitizer /three compartment sink in
ppm 0

french fries /pan 154

chicken tenders /pan 160

chili/hot holding 170

hot dogs /hot holding 167
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Comment Addendum to Inspection Report
Establishment Name:  BOWMAN GRAY STADIUM PIT STAND Establishment ID:  3034020693

Date:  05/11/2024  Time In:  7:01 PM  Time Out:  8:31 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Spencer Edwards Food Service 08/12/2022 08/12/2027

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 4-501.11 Manual Warewashing Equipment, Hot Water Sanitization Temperatures (P)
No sanitizer was made available at the time of inspection. 
A chemical SANITIZER used in a SANITIZING solution for a manual or mechanical operation at contact times specified under 4-
703.11(C) shall meet the criteria specified under §7-204.11 Sanitizers, Criteria, shall be used in accordance with the EPA-
registered label use instructions, P and shall be used as follows:
Temporary fix: Utensils will be brought to the Bowman Grey West Concession. 

33 4-301.11 Cooling, Heating, and Holding Capacities - Equipment (Pf)
Chicken Tenders and french fries being held at room temperature. Measured 145-160F 
EQUIPMENT for cooling and heating FOOD, and holding cold and hot FOOD, shall be sufficient in number and capacity to
provide FOOD temperatures as specified under Chapter 3 of the 2017 FDA Food Code. 
Temporary fix: Will use the Time as a public health control 


