Food Establishment Inspection Report

Score: 91

Establishment Name: SOUTH FORK MANOR

Establishment |D; 3034160032

Location Address: 1345 JONESTOWN RD

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC Date: @7/ 18/ 2017 Status Code: A
Zip: 27103 County: 34 Forsyth Time In:ﬂ:ﬂ% om  Time Out:l_l:ﬂ% ol
Permittee: DEPAUL ADULT CARE COMMUNITY Total Time: _2hrs 25 minutes

Category #: IV

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

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

FDA Establishment Type: Nursing Home
No. of Risk Factor/Intervention Violations: 5
No. of Repeat Risk Factor/Intervention Violations: 2

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 Jour|na[nio] Compliance Status | our oo & [ve][ [w Jour[na[wo] Compliance Status | our [coif r v
Supervision . Safe Food and Water .2653, .2655, .2658
O[RI0] [P e et Sotemionts ] o] ] ] |0]01][pasowrzeaogsusoawners awres [l [
Employee Health 2652 29| (] Water and ice from approved source [2|[L]fo)) ||
Management, employees knowledge; - - — -
2 X0 et CRployees ! 9 [3)[3|f0)| | | 2000l %%?ﬁgg? obtained for specialized processing ledel oD
3 (X0 Proper use of reporting, restriction & exclusion  [3]z3|[01|J|(J|[] Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 31X |0 Proper cooling methods used; adequate Mledol Ol oo
- - — equipment for temperature control
41X |O Proper eating, tasting, drinking, or tobacco use  |[2][1][0]|(]|(J|[] == o e el
32 Plant food properly cooked for hot holding 1]|[o5[0
5| No discharge from eyes, nose or mouth (o) [0]|T| )] 000l e e
- — 33 Approved thawing methods used 1]{jog[0
Preventing Contamination by Hands 2652, .2653, .2655, 2656 PP 9
6X|0 Hands clean & properly washed @zl ol 34 X (O Thermometers provided & accurate (O () Y
No bare hand contact with RTE foods or pre- Food Identification 2653
7|\ (O(O(0 2 (o [ Y
approved alternate procedure properly followed 35||Z ||:|| ‘ |Food properly labeled: original container ‘||@| D|D |D
8| X0 Handwashing sinks supplied & accessible 211U | Prevention of Food Contamination 2652, 2653, .2654, 2656, 2657
A;;m‘v;d Source .2653, .2655 TEEEE 36|15 Lnnsiemcat“ss& rodents not present; no unauthorized |77 sgl ([ 7(]
9 Food obtained from approved source 2j1]L0 — -
a|0[m| | |Ganamtater v o o SEEEEE
10/ X | Food received at proper temperature (2 (o .
38|X | Personal cleanliness [1]los|fo]f (1))
10X Food in good condition, safe & unadulterated [2]|2]|0| X | (I [ i
12|00 s | | Reauired records available: shellstock tags, Hnloiolo 39X (O Wiping cloths: properly used & stored [1)od[0) ).
parasite destruction ox OO Washing fruits & tabl \1\\04\0\ (] )
Protection from Contamination .2653, .2654 asning Iruls & vegetanes |
| -
13| [ | | [0 | | Food separated & protected (38|00 (1| ) Proper Use of Utensils 2653, 2654
i - 4K O In-use utensils: properly stored [ (2 o
140X Food-contact surfaces: cleaned & sanitized [3]>&| 01| X | 1|1 - - - -
_ _ ) »2|x|0 Utensils, equipment & linens: properly stored, (o | [
15 0 Proper disposition of returned, previously served, nioliolo dried & handled
sl reconditioned, & unsafe food 80X Single-use & single-service articles: properly b o
Potentially Hazardous Food Time/Temperature  .2653 stored & used :
16| &4 |1 | ]| 1 | Proper cooking time & temperatures Bl | O] 44| X | O Gloves used properly [
17| | X | Proper reheating procedures for hot holding [3][m[@| | 0| | | Utensils and Equipment 2653, 2654, .2663
O Equipment, food & non-food contact surfaces Sl olo
ing ti I 45 X approved, cleanable, properly designed, 2 i)
18/ (1|0 |0 | X | Proper cooling time & temperatures (K [ | (] ) constructed, & used
19 ||| Proper hot holding temperatures [3][edl0l| 1| L[] |46/ | T x\ézréf"gggthgt‘%js(’ilities; installed, maintained, & \moqu\ O|g-
20| X || | | Proper cold holding temperatures B U U 4710 | Non-food contact surfaces clean ol 1IX [
21|10 [J| | Proper date marking & disposition [3]>6[ 0 || _Physical Facilities .2654, .2655, .2656
2|010/x (0O Time as a public health control: procedures & zinelololio 48X |1 Hot & cold water available; adequate pressure (R { B
records
Consumer Advisory 2653 40X Plumbing installed; proper backflow devices (3 o )
23||:|||:| |Consumeradvisory provided for raw or @‘D‘D‘D sl |0 S & waste wat v di J ‘
undercooked foods ewage & waste water properly dispose O] o
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| P ||:| ||:| Pasteurized foods used; prohibited foods not || ‘@‘D‘ D‘ [ 51|11 & cleaned 1 I‘O‘ .
offered sl |0 Garbage & refuse properly disposed; facilities n MI\M ololo
Chemical 2653, .2657 maintained E
25/ |10 Food additives: approved & properly used [1]ed(0l| 0| T ) |53| O | X Physical facilities installed, maintained & clean b0 (||
TR — T . T
26| X (O Toxic substances properly identified stored, & used 20| OO 54| [ B4 (';Aees?gt;sn;teerg”:rne%ns%slggnng requirements; 1 Mlm Ololo
Conformance with Approved Procedures .2653, .2654, .2658 Total Deduct 9
A Compliance with variance, specialized process, otal Deductions:
27| H] ||:| reduged oxygen packing critFe)ria or HAgCP plan |||@'D | D' U
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name;_SOUTH FORK MANOR

Location Address:

1345 JONESTOWN RD

Establishment [D; 3034160032

X Inspection [ ]Re-Inspection Date: 07/18/2017

City: WINSTON SALEM State: NC Comment Addendum Attached? [ ]  Status Code: A
County:_34 Forsyth Zip: 27103 Category #: 1\
Wastewater System: X Municipal/Community [] On-Site System Email 1: msconnolly@depaul.org
Water Supply: Municipal/Community [ ] On-Site System
Permittee: DEPAUL ADULT CARE COMMUNITY Email 2:
Telephone:_(336) 768-8828 Email 3:
Temperature Observations
Item Location Temp Item Location Temp ltem Location Temp
soup hot hold 175
turkey broth walk in cooler 40
turkey walk in cooler 41
final rinse dishmachine 177
hot water three comp sink 147
carrots final cook 171
ambient upright cooler 44
quat sanitizer  three comp sink 150

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.

1"

13

2-102.12 Certified Food Protection Manager - C: REPEAT: Manager on-duty has no food safety certification. Manager on duty
shall be certified in food safety through passing an approved ANSI-accredited food safety certification program and be on-site

during all hours of operation.

3-202.15 Package Integrity - PF: 0 pts. One can of red and green peppers dented near seam (compromising seam). Packages
shall protect food from potential adulteration. CDI: Can discarded.

3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P: 0 pts. Raw eggs being stored above

pasteurized eggs in upright cooler. Foods shall be stored to prevent cross-contamination. Store foods that are ready-to-eat above

raw fish, beef, chicken. CDI: Raw eggs moved to walk in cooler.

First Last
Person in Charge (Print & Sign): ~ Johnnie Holt W s ’ s
\Y
First Last -
Michelle Bell REHS

Regulatory Authority (Print & Sign):

i

REHS ID: 2464 - Bell, Michelle

e ol LecAs

Verification Required Date:  / /

REHS Contact Phone Number: (336) 703 -3141

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;_SOUTH FORK MANOR Establishment ID; _3034160032

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

14

21

36

37

43

45

47

4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - C: Ice machine soiled with accumulation of pink/black
residue. EQUIPMENT FOOD-CONTACT SURFACES and UTENSILS shall be cleaned: In EQUIPMENT such as ice bins and
BEVERAGE dispensing nozzles and enclosed components of EQUIPMENT such as ice makers, cooking oil storage tanks and
distribution lines, BEVERAGE and syrup dispensing lines or tubes, coffee bean grinders, and water vending EQUIPMENT: (a) At
a frequency specified by the manufacturer, or (b) Absent manufacturer specifications, at a frequency necessary to preclude
accumulation of soil or mold.//4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P: A few
bowls with very light debris and robot coupe parts soiled. Food contact surfaces of utensils shall be maintained clean to sight and
touch. CDI: All sent to be rewashed during inspection.

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF: REPEAT:
Turkey broth (made Sunday), baked ham bones (made Thursday), and salsa meat (made Sunday) not dated. Potentially
hazardous, ready-to-eat foods shall be marked to indicate either date of preparation or discard, if held in the establishment for
greater than 24 hours, for a maximum of 7 days at 41F and below (4 days at 42-45F) with date of preparation counting as day 1.
CDI: All items dated.

6-501.111 Controlling Pests - PF: 0 pts. One spider crawling on wall. The PREMISES shall be maintained free of insects, rodents,
and other pests. The presence of insects, rodents, and other pests shall be controlled to eliminate their presence on the
PREMISES by: (A) Routinely inspecting incoming shipments of FOOD and supplies; (B) Routinely inspecting the PREMISES for
evidence of pests; (C) Using methods, if pests are found, such as trapping devices or other means of pest control as specified
under §§ 7-202.12, 7-206.12, and 7-206.13; Pf and (D) Eliminating harborage conditions.

3-305.11 Food Storage-Preventing Contamination from the Premises - C: REPEAT: Cases of bread sitting on floor of walk in
freezer./ Tray of jellos uncovered in walk in cooler and tea bags uncovered below tea prep. Food shall be stored to prevent
contamination by the premises (covered and at least 6 inches above the floor)./ Cases of food stored underneath leaking line from
condensate fan (seems to be from water line going into fan). Food shall be stored free from contamination.//3-307.11
Miscellaneous Sources of Contamination - C: Employee cell phone/speaker system sitting on prep table. Employee items shall be
stored to prevent contamination of food/food equipment.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C: 0 pts. Cases of single
service cups sitting on floor of dry storage room. Single service articles shall be stored at least 6 inches above the floor.

4-501.11 Good Repair and Proper Adjustment-Equipment - C: The following equipment is in need of repair: walk in freezer
condensate fan, torn oven mit, chemical rack in mopsink rusted. Equipment shall be maintained in good repair.//4-202.16
Nonfood-Contact Surfaces - C: Wicker baskets holding tea/coffee ingredients. Lids to sugar/brown sugar bins cracked.
NonFOOD-CONTACT SURFACES shall be free of unnecessary ledges, projections, and crevices, and designed and constructed
to allow easy cleaning and to facilitate maintenance. Replace with easily cleanable containers.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C: REPEAT: The following
equipment needs additional cleaning: prep sink, dry ingredient shelving (in kitchen), gloves/glove drawer soiled with grease
residue, fans in kitchen, oven mits, and prep sink. Nonfood contact surfaces of equipment shall be maintained clean.

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:_SOUTH FORK MANOR Establishment |ID; 3034160032

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. Spel|

49

53

54

5-205.15 System Maintained in Good Repair - C: 0 pts. Small leak from right faucet at three comp sink present. Leak under rinse
vat of three comp sink. Plumbing system shall be maintained in good repair.

6-201.11 Floors, Walls and Ceilings-Cleanability - C: Holes present in walls in some areas. Ceiling paint with light crack near three
comp sink. Light wall damage present in employee restroom. Floors, walls, and ceilings shall be maintained easily
cleanable.//6-501.12 Cleaning, Frequency and Restrictions - C: Additional wall cleaning, floor cleaning, and ceiling cleaning
(around vents) needed throughout kitchen and dry storage room (from debris and dust). Floors, walls, and ceilings shall be
maintained clean.

6-303.11 Intensity-Lighting - C: 0 pts. Lighting is low in the following areas (in ftcd): mopsink 2, handsink 10, prep sink 33-55, fryer
28, stove 18-26, serving line 28-41, and serving line side of prep table 33-38. Increase lighting to meet 10 ftcd at mopsink, 20 ftcd
at handsink, and 50 ftcd in areas of food preparation.//6-501.14 Cleaning Ventilation Systems, Nuisance and Discharge Prohibition
- C: Air conditioning vent dusty above mopsink. Intake and exhaust air ducts shall be cleaned and filters changed so they are not a
source of contamination by dust, dirt, and other materials.

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

Establishment Name:_SOUTH FORK MANOR Establishment |D: 3034160032

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:_SOUTH FORK MANOR Establishment ID: _3034160032

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. Seell
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