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 6  2-301.12 Cleaning Procedure - P: Two employees observed washing hands less than 20 seconds and proceeded to turn the faucet off with
barehands after washing. Food employees shall clean their hands and exposed parts of their arms for at least 20 seconds, using a cleaning
compound in a handwashing sink./To avoid recontaminating their hand, food employees may use disposable paper towels or similar clean barriers
when turning off faucet. CDI: Both individuals rewashed hands correctly turning the faucets off with paper towel.

 14  4-501.112 Mechanical Warewashing Equipment, Hot Water Sanitization Temperatures - PF: After several runs, the dish machine reached the
following temperatures: 148 F, 149 F, 150 F, 157.6 F. The temperature of the fresh hot water sanitizing rinse as it enters the manifold may not be
less than 165 F. CDI: PIC was instructed to used the three compartment sink to sanitize items until the dish machine is fixed. VR: Verification
required by 1/17/2020. Contact Victoria Murphy at murphyvl@forsyth.cc and/or (336)703-3814.//4-601.11 (A) Equipment, Food-Contact Surfaces,
Nonfood-Contact Surfaces, and Utensils- REPEAT- P: The following items were stored soiled in the clean dish area: 1 scoop, 2 shot glasses, 4
whisk, 2 chub tubs, and 1 lid. Food-contact surfaces shall be clean to sight and touch. CDI: Items were moved to the warewashing area to be
cleaned

 43  4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C: Boxes of lids and cups were on the floor
in the dry storage area. Single-service and single-use articles shall be stored at least 6 inches above the floor. 0-points

 47  4-602.13 Nonfood Contact Surfaces - C: Cleaning needed on/to the following items: cabinets on barista serving line, on nitro cooler, under
equipment along counters and in all coolers on the barista line. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to
preclude accumulation of soil residues.

 53  6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C: Recaulk around back hand sink and toilets in the men and
women's restroom. Physical facilities shall be maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Thorough
cleaning needed on floors under all equipment and floors throughout the warewashing and dry storage areas./wall cleaning needed. Physical facilities
shall be cleaned as often as necessary to keep them clean.


