Food Establishment Inspection Report

Score: 94

Establishment Name: CENTENARY UNITED METHODIST CH

Establishment |D;_ 3034011605

Location Address: 646 W 5TH ST

Inspection [ ]Re-Inspection

City: WINSTON SALEM
27101

State; NC

Zip: County: 34 Forsyth

Date: #2/13 /2018 Status Code: A
Timein:11:15%3" Timeout:02: 108 am

Permittee: CENTENARY UMC

Total Time: 2 hrs 55 minutes

Category #: IV

Wastewater System: XIMunicipal/Community [ ]On-Site System

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

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 9
No. of Repeat Risk Factor/Intervention Violations: 3

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 oo & [ve][ [w Jour[na]wo] Compliance Status | our [coif r v
Supervision . Safe Food and Water .2653, .2655, .2658
1 | O | X ||:|| |apégrggﬁzgng?n?g‘?g}g”;,E[,agg?f;,crﬁfg{ﬁ?g?” by || |@‘D‘ D‘D 28|00 X Pasteurized eggs used where required (O e Y
Employee Health | .265i — 29| |1 Water and ice from approved source (i
Management, employees knowledge; - - — -
2(X|0O respo%sibilities 2 Pep%rtinq 9 [3][25|[01{ ]| LJ| ] 2000l \r{]aergﬁggg obtained for specialized processing el OO
3|IX|O Proper use of reporting, restriction & exclusion  [[3]zs[0]|(J|[1|[] Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 310|= Proper cooling methods used; adequate BER i
A ) - equipment for temperature control
4|60 Proper eating, tasting, drinking, or tobacco use  [[2][1][0]|[J{ (1]
32| [[J| [ |[J | Plant food properly cooked for hot holding (o
5O No discharge from eyes, nose or mouth {2 o} | | Olmlalo R EE
- — 33 Approved thawing methods used 1]{[o X
Preventing Contamination by Hands  .2652, .2653, .2655, .2656 i 9
60| X Hands clean & properly washed |0l [34 X |0 Thermometers provided & accurate [0l (||
No bare hand contact with RTE foods or pre- Food Identification .2653
7(O0(0O0|O0|X [3]|fz5|(o]| I | ][
approved alternate procedure properly followed 35‘ X ||:|| |Food properly labeled: original container ‘||@| D|D |D
.. ) ! X | X - —
8|0|X Handwashing sinks supplied & accessible [2pxiof| L] XD Prevention of Food Contamination 2652, .2653, .2654, .2656, .2657
Approved Source .2653, .2655 36/ |01 Insectls & rodents not present; no unauthorized 2Dl 00
9|X|0] Food obtained from approved source L] ?:r;r?:msination prevented during food
371X |0 I C (2 ) Y
10/ Xl | Food received at proper temperature loJ|J)1 J|ICd preparation, storage & display
38| | Personal cleanliness [1]osilo]l (]|
1O Food in good condition, safe & unadulterated (2 [ | Y ;
ooz IO Required records available: shellstock tags, zinlololo 39| | Wiping cloths: properly used & stored 0 o
parasite destruction X0 Washing fruits & vegetables (5 [ ) A
Protection from Contamination .2653, .2654 9 9 -
13| &4 |[J | [ | [ | Food separated & protected [3)esjfol| | J|] Proper Use of Utensils 2653, .2654 T
41|X (O In-use utensils: properly stored (1] osj0] [(I|[|C]
141X ([ Food-contact surfaces: cleaned & sanitized [3](Ls|o]| 1| LI ] - - -
2|80 Utensils, equipment & linens: properly stored, wiedial OO0
15|54 | ] Proper disposition of returned, previously served, zimelololo dried & handled -
- reconditioned, & unsafe food slxk|0 Single-use & single-service articles: properly nEL ==
Potentially Hazardous Food TIme/Temperature  .2653 stored & used :
16| 1| [J|[J | B4 | Proper cooking time & temperatures [3)s|o]| I (1) {44|B4 [ ] Gloves used properly ([ e O
17| ||| X | Proper reheating procedures for hot holding [3]|z80)| 1| (]| 1| [_Utensils and Equipment 2653, .2654, 2663
Equipment, food & non-food contact surfaces
18| & | | | | Proper cooling time & temperatures [3)0)|]| | 0] 45| X | T 282;?%%%3'98?%225 properly designed, Hit.
19| &I |0 || | Proper hot holding temperatures [3)(esfol| | LI 46| \J\é‘;’d?"\t’gssthisr:gpf?c"i“es installed, maintained, & >0l (||
20| X |0 |J | | Proper cold holding temperatures [3]esl0)| | | O} 47| | OO Non-food contact surfaces clean [leso) 1|
21100 [J| | Proper date marking & disposition be o] (]| [_Physical Facilities .2654, .2655, .2656
Time as a public health control: procedures & 48X (10 Hot & cold water available; adequate pressure (A () A R
22|0|0|X |0 records [
Consumer Advisory 2653 O Plumbing installed; proper backflow devices [2)|[1]Co) J| 1)
C dvi ided f .
23| O ||:| |E | | ur?cri]esrL::r(])qglz:d \fl(l)so%rg provided for raw or X (O Sewage & waste water properly disposed (2 [
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| 0 ||:| ||Z| Pasteurized foods used; prohibited foods not X|0jo & cleaned (Leso] LJ] L[
offered Garbage & refuse properly disposed; facilities
T LAY ' I{[o-5]%C]
Chemical 2653, .2657 U maintained (1]/osx) L] L]
254 (0| Food additives: approved & properly used |l 1| I |53| 4 | ] Physical facilities installed, maintained & clean (Y
26| (X[ Toxic substances properly identified stored, & used 2XC0l| 44| ]| |54 |0 | B4 '(\jﬂees?éi;?enéilaeﬂ%l%s”ggting requirements; | = [ [ (]
Conformance with Approved Procedures  .2653, .2654, .2658 | Ded 6
7 Compliance with variance, specialized process, Total Deductions:
27| H] ||:| reduged oxygen packing critgria or HA8CP plan | ||@|D | D' U
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section @ Food Protection Program
i DHHS is an equal opportunity employer. R A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: CENTENARY UNITED METHODIST CH Establishment ID: 3034011605
Location Address;_846 W 5TH ST Inspection [ ]Re-Inspection Date: 02/13/2018
City; _WINSTON SALEM State: NC Comment Addendum Attached? [ ]  Status Code: A
County: 34 Forsyth Zip: 27101 Category #: IV
Wastewater System: X Municipal/Community [] On-Site System Email 1: dmitchell@centenary.org
Water Supply: Municipal/Community [] On-Site System
Permittee: CENTENARY UMC Email 2:
Telephone:_(336) 724-6311 Email 3:
| Temperature Observations |
Effective January 1, 2019 Cold Holding will change to 41 degrees
Item Location Temp Item Location Temp Item Location Temp
Hot water 2 compartment sink 135 Mt sauce Walk-in cooler 32
Peas Cooling - 11:25 100 Ambient Upright 1 34
Peas Cooling - 11:56 53 Chicken sal Upright 2 39
Fried steak Hot hold cabinet 161 Turkey Upright 2 41
Peas Hot hold cabinet 159 Chlorine sani  Spray bottle - ppm 50
Mashed Hot hold cabinet 136 Hot water Dishmachine 167
Rice Walk-in cooler 39
Taco meat Walk-in cooler 36

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 2-102.11 Demonstration - C Food protection manager certification for person-in-charge expired 6/2017. The PERSON IN CHARGE
shall demonstrate this knowledge by being a certified FOOD protection manager who has shown proficiency of required
information through passing a test that is part of an ACCREDITED PROGRAM.

Spell

6 2-301.12 Cleaning Procedure - P Person-in-charge observed pumping paper towel dispenser, after cleaning hands. To avoid
recontaminating cleaned hands, pump dispenser prior to cleaning hands with soap and rinsing. CDI: REHSI instructed on proper
cleaning procedure. 0 pts

8 5-202.12 Handwashing Sinks, Installation - PF REPEAT: Both handwashing sinks in women's restrooms measuring 90F during
inspection. Men's restroom handwashing sinks measuring 108-109F. A HANDWASHING SINK shall be equipped to provide water
at a temperature of at least (100F) through a mixing valve or combination faucet. **Verification required by 2-23-18 to Christy
Whitley when repairs have been made at 336-703-3157 OR Whitleca@forsyth.cc**

Lock
Text

First _ Last
Person in Charge (Print & Sign): ~ Donald Mitchell ﬁa@
A [
{ -

First Last

Regulatory Authority (Print & Sign):ChriSty Whitley

REHS ID: 2610 - Whitley Christy Verification Required Date: @2/ 23/ 2018
REHS Contact Phone Number: (336) 703 -3157

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: CENTENARY UNITED METHODIST CH Establishment ID: 3034011605

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

21

26

31

33

46

52

54

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF REPEAT:
Open package of deli meat, metal container of homemade chicken salad, and hard boiled eggs in upright cooler with no label
indicating day of preparation or discard. All foods were prepared over 24 hours prior. READY-TO-EAT, POTENTIALLY
HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) prepared and held in a FOOD ESTABLISHMENT
for more than 24 hours shall be marked to indicate the date or day by which the FOOD shall be consumed on the PREMISES,
sold, or discarded, based on the temperature and time combinations - if held at 41F and below for 7 days, and if held between
42-45F for 4 days. The day of preparation shall be counted as Day 1. CDI: Person-in-charge date marked all foods.

7-201.11 Separation-Storage - P REPEAT: Pesticide spray, bulk hand sanitizer, and mineral oil being stored on window ledge
above food prep sink. / Antibacterial wipes and wet wipes being stored on shelving above food prep table to left of hot hold cabinet.
POISONOUS OR TOXIC MATERIALS shall be stored so they can not contaminate FOOD, EQUIPMENT, UTENSILS, LINENS,
and SINGLESERVICE and SINGLE-USE ARTICLES by: (A) Separating the POISONOUS OR TOXIC MATERIALS by spacing or
partitioning; AND (B) Locating the POISONOUS OR TOXIC MATERIALS in an area that is not above FOOD, EQUIPMENT,
UTENSILS, LINENS, and SINGLE-SERVICE or SINGLE-USE ARTICLES. CDI: Person-in-charge moved all to designated
chemical location. // 7-207.11 Restriction and Storage-Medicines - P,PF Four bottles of miscellaneous vitamins and diet
medication being stored on shelving above food prep table to left of hot hold cabinet. Medicines that are in a FOOD

3-501.15 Cooling Methods - PF Cooked peas observed actively cooling on prep table measuring 100F at 11:25am. Cooling shall
be accomplished using refrigeration or cold hold equipment that is designed to cool potentially hazardous foods. CDI:
Person-in-charge moved cooked peas to upright freezer during inspection, and remeasured at 11:56am at 53F. 0 pts

3-501.13 Thawing - C Cooked, shredded chicken observed thawing on drainboard of food prep sink at room temperature.
POTENTIALLY HAZARDOUS FOOD (TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) shall be thawed: 1) completely
submerged under running water, at a temperature of 70F or LESS; 2) under refrigeration; or 3) as a part of the cooking process. 0
pts

4-301.12 Manual Warewashing, Sink Compartment Requirements - C Two compartment sink present in main kitchen, and is
actively being used to clean and sanitize pots and pans, according to person-in-charge. Before a 2 compartment sink is used, the
facility shall apply for and have a variance approved by the state, obtain and use a detergent-sanitizer solution, or use a hot water
immersion step as specified under 4-603.16 (C). Verification to Christy Whitley when completed 336-703-3157 or
Whitleca@forsyth.cc. 0 pts

5-501.113 Covering Receptacles - C One dumpster door observed open during inspection. Maintain doors and lids closed to
prevent pest harborage. 0 pts

6-303.11 Intensity-Lighting - C Lighting measured low along prep table to left of hot hold cabinet at 30-35 foot candles, and 32 foot
candles at tea/coffee station. Increase lighting intensity to meet at least 50 foot candles in areas of food and beverage preparation.
0 pts

DHHS is an equal opportunity employer.
3
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Comment Addendum to Food Establishment Inspection Report
Estabﬁshment Name; CENTENARY UNITED METHODIST CH Estab”shment |D; 3034011605

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

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:_CENTENARY UNITED METHODIST CH Establishment |D: 3034011605

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

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: CENTENARY UNITED METHODIST CH Estab”shment |D: 3034011605

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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