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hot water /three compartment sink
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quat sanitizer /three compartment sink in
ppm 200

ambient air temp/2 door refrigerator 37
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Comment Addendum to Inspection Report
Establishment Name:  FORSYTH MEDICAL CENTER CONFERENCE Establishment ID:  3034011901

Date:  04/10/2024  Time In:  9:00 AM  Time Out:  11:16 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Akiia James Food Service 08/02/2020 08/02/2025

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 4-501.112 Mechanical Warewashing Equipment, Hot Water Sanitization Temperatures (Pf)
Final rinse on the dishmachine measured 149F. 
In a mechanical operation, the temperature of the fresh hot water SANITIZING rinse as it enters the manifold may not be more
than 90oC (194oF), or less than: Pf
(1) For a stationary rack, single temperature machine, 74oC (165oF); Pf or (2) For all other machines, 82oC (180oF). Pf
May use dishmachine to was and rinse and use three compartment sink to sanitize. 
*** This violation requires a verification visit with in the next 10 calendar days. Call Craig Bethel when repairs have been made @
336-462-3735****

48 4-501.14 Warewashing Equipment, Cleaning Frequency (C)(Repeat)
Food particles on the upper corners of the dishmachine. 
A WAREWASHING machine; the compartments of sinks, basins, or other receptacles used for washing and rinsing
EQUIPMENT, UTENSILS, or raw FOODS, or laundering wiping cloths; and drainboards or other EQUIPMENT used to substitute
for drainboards as specified under § 4-301.13 shall be cleaned:
(A) Before use;(B) Throughout the day at a frequency necessary to prevent 
recontamination of EQUIPMENT and UTENSILS and to ensure that the EQUIPMENT performs its intended function; and (C) If
used, at least every 24 hours.

51 5-205.15 System Maintained in Good Repair (0pts)
Drain pipe under the sanitizing sink has become detached...
A PLUMBING SYSTEM shall be: 
(B) Maintained in good repair.
Maintenance repaired before the end of inspection.


