Food Establishment Inspection Report

Score: 82

Establishment Name: MEMORY CARE OF THE TRIAD

Establishment |D; 3034160003

Location Address: 413 N MAIN ST

Inspection [ ]Re-Inspection

City: KERNERSVILLE State: NC Date: 33/ 21/ 20 17 Status Code: A
Zip: 27284 County: ¥ Forsyth TimeIn:09: 4583 TimeOut@1:30g am
Permittee: BRADFORD VILLAGE EAST, LLC Total Time: _3hrs 45 minutes

Category #: IV

Wastewater System: X/Municipal/Community [ ]On-Site System

Water Supply: XMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Nursing Home
No. of Risk Factor/Intervention Violations: 7
No. of Repeat Risk Factor/Intervention Violations: 4

—
Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne illness or injury. and physical objects into foods.
[ v Jout|na [wo] Compliance Status | our [eol r [ve|[ [ Jour[na]wio] Compliance Status | our [coif r [
Supervision .2652 Safe Food and Water .2653, .2655, .2658
1[O[R[O] o R e Certiaten (=] [0 [ X[ ] [28]0 [ ] ] [Pasteurized eggs used where requied BECEES
Employee Health = | .265i — 29X | Water and ice from approved source [2]|[]lo] LI (0|
anagement, employees knowledge; - - — -
2|0 respoﬁsibumes & ‘r)ep)értinq 9 el o ) 300|0|x \rge;rtlﬁggg obtained for specialized processing wieslel 00
3| O Proper use of reporting, restriction & exclusion 3 H1-5\|\0\ g Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 31|X|0O Proper coo?ng methods used; adequate REREEE
equipment for temperature control -
4110 Proper eating, tasting, drinking, or tobacco use  [[2][1][0]| [J|[]|[_] aulp P
<0 REE 32| || |X | Plant food properly cooked for hot holding (0 (e Y
5 No discharge from eyes, nose or mouth 1]|[o5]
; — 33| | X ||| Approved thawing methods used || 1| 710
Preventing Contamination by Hands  .2652, .2653, .2655, .2656 i 9
60X Hands clean & properly washed x| |0 4O Thermometers provided & accurate [0} &
No bare hand contact with RTE foods or pre- Food Identification .2653
7\X (OO [3)|es| (0| I | L]
approved alternate procedure properly followed 35‘ X ||:|| |F00d properly labeled: original container ‘||@| D|D |D
.. ) : sl s : 7
8|0|X Handwashing sinks supplied & accessible (2xio] X) L] Prevention of Food Contamination 2652, .2653, .2654, .2656, .2657
Approved Source .2653, .2655 36| | O] Ins_ectls & rodents not present; no unauthorized ROl
) animals
2|1
9|X|0] Food obtained from approved source D). 37/} O Contamination prevented during food Bl ]
10/0|0O Xl | Food received at proper temperature OO0l preparation, storage & display
38| | X Personal cleanliness b (o ) (Y
11|01 X Food in good condition, safe & unadulterated X[ 1]|0] [ T
120101 [ [Reauired records available: shellstock tags, o o et 30|X | O Wiping cloths: properly used & stored [1]|s|o] (I|[1|(]
parasite destruction 0|00 Washing fruits & vegetables (25
Protection from Contamination .2653, .2654 J g -
13|01 | | 1|1 | Food separated & protected bl Proper Use of Utensils .2653, .2654
- 41X O In-use utensils: properly stored [1]jls)o]) [J| I
14| X Food-contact surfaces: cleaned & sanitized X\ CC] - - -
2|% 1|0 Utensils, equipment & linens: properly stored, Wleslel OO0
15|54 | ] Proper disposition of returned, previously served, il OOl dried & handled .
_ reconditioned, & unsafe food slX| 0O Single-use & single-service articles: properly 08 (5 0 [t ]
Potentially Hazardous Food TIme/Temperature  .2653 stored & used :
16| (1 |[J | ] | X | Proper cooking time & temperatures (3)|esfod| | LI ||44| 4 [T Gloves used properly [1]ls)o] [(J|J|C]
17|/ ||| X | Proper reheating procedures for hot holding [3][s)[o]| (1| ]| 1| [_Utensils and EqUipme_nt 2653, .2654, 2663
Ols Equmednt, Ifood %Inon-foodlccantact SL’erfaCES =l
ina ti I 45 approved, cleanable, properly designed, 1][o X
18| &4 | 1|1 |1 | Proper cooling time & temperatures (3]|s)fo] 1) I ] constructed, & used
< i 3o Warewashing facilities: installed, maintained, &
19| [ | |[J | X | Proper hot holding temperatures [3Nesifoll [ I 46| | X used: test strips )l o
200|000 Proper cold holding temperatures [3]|sfo ]| (1| I ] 4710 | X Non-food contact surfaces clean ||@ I
21| &4 |[J || [ | Proper date marking & disposition [3)|zsj0]| (1| | 1| |_Physical Facilities .2654, .2655, .2656
Rl Time as a public health control: procedures & 48| (0| O Hot & cold water available; adequate pressure 2]\ 1| ]|
22|00 || [ [
-~ records
Consumer Advisory 2653 49|01 X Plumbing installed; proper backflow devices (2|0 (1]
C dvi ided f
23| g |D |g | | ur?ggrucngg&:d \fléz%rg providedorrawor | ‘@‘ D‘ D‘D 50/ |0 Sewage & waste water properly disposed [2]|[L]o) 1 1]
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| 5 ||:| ||:|| Pasteurized foods used; prohibited foods not ||‘@‘ D‘ D‘ = 511X 0|0 & cleaned (2|0} LI LI |
offered Garbage & refuse properly disposed; facilities
Chemical 2653, .2657 52X | ] maintained (1]jesjfo] L] )
2500 Food additives: approved & properly used (fes)fo] 1| CI|53| O | X Physical facilities installed, maintained & clean ()0 [1|<|]
26| (X[ Toxic substances properly identified stored, & used 2)[X0) X ][54 1| DA l\jﬂees?ésn;?en(}"aarﬁe%r;%s“eggﬁng requirements; Xs| o]l {1
Conformance with Approved Procedures  .2653, .2654, .2658 | Ded 18
Compliance with variance, specialized process, Total Deductions:
27| H] ||:| |g | reduged oxygen packing critgria or HASCP plan |||@| U | D' U

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section @ Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_MEMORY CARE OF THE TRIAD Establishment |D: 3034160003
Location Address:_413 N MAIN ST X Inspection []Re-Inspection Date: 03/21/2017
City: _KERNERSVILLE State: NC Comment Addendum Attached? []  Status Code: A
County: 34 Forsyth le 27284 Category #: \Vi
Wastewater System: X Municipal/Community [] On-Site System Email 1: lauren@memorycareofthetriad.com
Water Supply: Municipal/Community [] On-Site System !

Permittee: BRADFORD VILLAGE EAST, LLC Email 2:
Telephone:_(336) 993-4696 Email 3:

Temperature Observations

Item Location Temp ltem Location Temp Item Location Temp
Hot water 3 comp sink 137

Hot water Dishmachine 173

Lettuce Reach-in cooler 41

Turkey Cooling 47

Hot dogs Reach-in cooler 41

Chicken Reach-in cooler 39

Quat Sanitizer 3 comp sink 200

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.

2-102.12 Certified Food Protection Manager - C REPEAT: Person in charge without food protection manager certification. At least

one food employee with supervisory and management responsibility and the authority to direct and control food preparation and ol
service shall be a certified food protection manager who has shown proficiency of required information through passing a test that

is part of an American National Standards Institute (ANSI)-accredited program. Obtain certification.

2-301.14 When to Wash - P One food employee observed handling soiled dishes, then immediately handling food. Food
employees shall wash hands when contaminated prior to handling food. Same food employee observed washing hands, and
turning off faucet with bare hand. Food employees shall use a clean barrier, such as a paper towel, to turn off faucet handles to
avoid recontaminating cleaned hands. CDI: Food employee directed by person in charge to wash hands, and educated on using a
clean barrier. Food employee washed hands correctly.

6-301.14 Handwashing Signage - C Only handwashing sink without proper handwashing reminder/sign. Sign observed on shelving
in dry storage. A sign or poster that notifies food employees to wash their hands shall be provided at all handwashing sinks used
by food employees and shall be clearly visible to food employees. CDI: REHS gave person in charge extra sign.

~ First ~ Last
Person in Charge (Print & Sign): ~ Candice Mclaurin (’ﬁuv//\ '/,/Vw .

. First . Last
Regulatory Authority (Print & Sign):ChrISty Whitley REHSI Michelle Bell REHS N | ’

REHS ID: 2464 - Bell, Michelle Verification Required Date: #3/31/ 2017
REHS Contact Phone Number: (336 )703-3141

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: MEMORY CARE OF THE TRIAD Establishment ID: 3034160003

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. Spell

11

13

14

26

33

34

38

3-202.15 Package Integrity - PF REPEAT: Two cans of greens dented on seam. Food employee had one can on prep table to be
opened and used for lunch service. Segregate cans dented on seams to not be used in rotation of food service. 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: Cans segregated to be thrown away/returned to vendor.

3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P REPEAT: Raw beef links sitting on top of
packaged of deli meat. Food shall be stored to prevent cross contamination by segregating raw animal foods from ready-to-eat
food. CDI: Beef links moved from on top of deli meat.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P The following food-contact surfaces
soiled: heavy pink build up behind ice shield in ice machine, 3 knives with oily residue/food debris, 2 spoons with food debris, 1
scoop with food debris, potato peeler with food debris, 1 metal bowl! with dried food, 3 steamer pans with dried food, 1 muffin pan
with oily residue. and blade of can opener with black build up. Equipment food-contact surfaces and utensils shall be clean to sight
and touch. CDI: All sent to be rewashed during inspection. Icemachine on a weekly cleaning service with maintenance.

7-201.11 Separation-Storage - P REPEAT: Stainless steel cleaner and greasestrip being stored over straws, bibs, and clean
wiping cloths. Store chemicals below items, or designate shelving for only chemicals. Poisonous or toxic materials shall be stored
so they can not contaminate food ,equipment, utensils, lines, and single-service or single-use articles. CDI: Chemicals moved to
shelving below.

3-501.13 Thawing - C Box of frozen pollock, and box of frozen chicken sitting on prep surface by tea dispenser to thaw for lunch
service. Potentially hazardous food shall be thawed under refrigeration that maintains the food temperature 45F and below or
completely submerged in running water (70F and below). 0 pts

4-302.12 Food Temperature Measuring Devices - PF Food thermometer not present during inspection. Other kitchen in facility
provided establishment with an extra thermometer. Food temperature measuring devices shall be provided and readily accessible
for use in ensuring attainment and maintenance of food temperatures. CDI: Thermometer provided.

2-402.11 Effectiveness-Hair Restraints - C Only two food employees preparing and serving food without wearing any hair restraint.
Food employees shall wear hair restraints such as hats, hair coverings or nets that are designed and worn to effectively keep their
hair from contacting exposed food; clean equipment, utensils, and linens; and unwrapped single-service and single-use articles.

North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
% DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_MEMORY CARE OF THE TRIAD Establishment ID; 3034160003

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.

45

46

47

49

53

54

4-205.10 Food Equipment, Certification and Classification - C REPEAT: Domestic countertop, vanity, and two compartment sink in
the kitchen. This set up is unapproved for use in the food establishment. Remove and replace with ANSI approved equipment. /
Food processor with label stating for household use only. Follow manufacturer's instructions on use of equipment. // 4-501.11
Good Repair and Proper Adjustment-Equipment - C Shelving in up right coolers rusted and needs to be replaced. / Shelving under
prep tables needs to be reconditioned/replaced. / Soiled drainboard for dishmachine has 4 screw threads that need to be capped
or cut down to 2.5 exposed screw threads. / Two torn gaskets to reach-in cooler and reach-in freezer. / Repair stopped to 3 comp
sink. / Food equipment shall be maintained in good repair.

4-501.14 Warewashing Equipment, Cleaning Frequency - C Sanitizer vat to 3 comp sink with build up of hair. The compartments of
sinks, basins, or other receptacles used for washing and rinsing equipment, utensils, etc shall be cleaned at least every 24 hours,
or throughout the day prevent recontamination of equipment and utensils. // 4-501.16 Warewashing Sinks, Use Limitation - C 3
comp sink used to thaw pollock and chicken, without being sanitized prior. If a warewashing sink is used to thaw food or produce,
the sink shall be cleaned before and after each time it is used to thaw food. Sinks used to thaw food shall be sanitized before and
after.// 4-302.14 Sanitizing Solutions, Testing Devices - PF No test strips present during inspection. Other facility provided
establishment with extra set of Quat test strips. A test kit or other device that accurately measures the concentration in mG/L of
sanitizing solutions shall be provided. CDI: Test strips provided.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C REPEAT: The following
equipment and nonfood-contact surfaces require additional cleaning: inside of microwave, exterior of toaster, cabinets with cleaned
pans, 3 comp sink sprayer, upright coolers and shelving, underside of drainboard at dishamchine, and mount for can opener.
Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

5-203.14 Backflow Prevention Device, When Required - P Backflow present behind coffee and tea brewer, but lines for two
machines intersect and T off. Provide a backflow preventer for each machine rated ASSE 1022. Verification required by 3-31-17 to
Christy Whitley when installed. 336-703-3157 or whitleca@forsyth.cc.//5-205.15 System Maintained in Good Repair - P: Leak
under rinse vat of three comp sink. Maintain plumbing system in good repair.

6-201.11 Floors, Walls and Ceilings-Cleanability - C REPEAT: Grout is worn down throughout the kitchen. / Various damaged floor
tiles throughout kitchen. / Handsink needs to be recaulked to wall where gap is present, and remove board under handsink to
properly attach to wall. / Replace/repair missing and gapped wall/baseboard throughout. / Floors, walls, and ceilings shall be
designed, constructed, and installed to be smooth and easily cleanable. // 6-501.12 Cleaning, Frequency and Restrictions - C
Cleaning needed on floors, walls and ceilings behind uprights. / Cleaning needed Physical facilities shall be cleaned as often as
necessary to keep clean.

6-303.11 Intensity-Lighting - C REPEAT: Lighting measured low in the following areas (measured in foot candles): 13 in employee
restroom, 33-35 at grills, 35-42 a prep table, and 20 at coffee and tea machine. Replace burned out light bulbs throughout
establishment. Increase lighting to measure at least 50 foot candles at food preparation areas, and at least 20 foot candles in toilet
rooms. // 6-501.14 Cleaning Ventilation Systems, Nuisance and Discharge Prohibition - C Clean AC vents in kitchen to prevent
dust accumulation on walls and ceilings.

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: MEMORY CARE OF THE TRIAD Establishment |ID: 3034160003

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.

i
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: MEMORY CARE OF THE TRIAD Establishment |ID: 3034160003

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. Foell
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