Food Establishment Inspection Report Score: 90

Establishment Name: CARILLON ASSISTED LIVING OF CLEMMONS Establishment ID: 3034160045
Location Address: 1165 SOUTH PEACEHAVEN RD Inspection [_]Re-Inspection

City: CLEMMONS State: NC Date: 04/ 16/ 2018 Status Code: A

Zip: 27012 County: 34 Forsyh Time In: 10 : 158 om Time Out: 02 : 208 om
Permittee: CARILLON ASSISTED LIVING LLC Total Time: _4 hrs 5 minutes

Category #: IV

FDA Establishment Type; Nursing Home
No. of Risk Factor/Intervention Violations: 9

Telephone: (336) 766-6220
Wastewater System: [XIMunicipal/Community []On-Site System

L .. . Qi . i I
Water Supply: X]Municipal/Community [ JOn-Site Supply No. of Repeat Risk Factor/Intervention Violations: 2
I
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 r [ve][ [w Jour[na]wo] Compliance Status | our [coif r [
Supervision .2652 Safe Food and Water .2653, .2655, .2658
1 | O | X ||:|| |gégrepgﬁgg"g}%?g“nﬂ”as,ﬁgagg’r‘f'o‘?ﬁfgft?g's"” by || |@“ D‘D 28| | (0|0 Pasteurized eggs used where required (O e Y
Employee Health .2652 29| |1 Water and ice from approved source [2)[1]0) J|J|]
Management, employees knowledge; - - — -
2|X|0O respogsib”mes & Pep)értinq 9 [3]8) a1 1| T 300|0|x \rge;rtlﬁggg obtained for specialized processing Wiedal 00
3(|X(O Proper use of reporting, restriction & exclusion  [[3]{zs)[0]|[J|[1|[] Food Temperature Control 2653, 2654
Good Hygienic Practices 2652, .2653 Proper cooling methods used; adequate e
K K . 30| X equipment for temperature control o D I
4O Proper eating, tasting, drinking, or tobacco use  |[2][1][0]|[J{ (1] SlEEE R
32 Plant food properly cooked for hot holding 1]|log[0
5O No discharge from eyes, nose or mouth (1o [0]| 1| )] Sl o o e P
- — 33 Approved thawing methods used 1]{log[0
Preventing Contamination by Hands  .2652, .2653, .2655, .2656 i 9
6|0 Hands clean & properly washed i ol (34 X Thermometers provided & accurate [2]|eslo]| (J|J{]
No bare hand contact with RTE foods or pre- Food Identification .2653
7\X (OO [3]|fz5|(o]| I | ][
approved éltem_ate procec_’ure properly.followed 35‘ X ||:|| | |Food properly labeled: original container ‘||@| D|D |D
8| X0 Handwashing sinks supplied & accessible Rl Y E ) M prevention of Food Contamination 2652, 2653, 2654, 2656, 2657
/-\ppr(;ved Source .2653, .2655 36/ Insects & rodents not present; no unauthorized |7 sl 5a| 7|
9| X101 Food obtained from approved source ol|J| | anlmalsl - -
371X |0 Contamination prevented during food Zime OO0
10/0|0O X | Food received at proper temperature 0| 0O preparation, storage & display
38| | X Personal cleanliness 1) lo.51 0| X | (1|
1X|0 Food in good condition, safe & unadulterated (2 [ | Y 1
pl00xO Required records available: shellstock tags, nliololo 39| (O Wiping cloths: properly used & stored [ [ e A R
& parasite destruction X0 Washing fruits & vegetables () Y
Protectiop from Contamination .2653, .2654 J g -
13| [0 |X | [ | | Food separated & protected 13|25\ X | (1| ] Proper Use of Utensils 2653, .2654 T
> 41X (O In-use utensils: properly stored [L]jld(o] LJ| I
14| X Food-contact surfaces: cleaned & sanitized X|[s|[0]| X | X [] - - - -
_ _ _ 2|00 Utensils, equipment & linens: properly stored, 74 (o) [ 0
15|54 | ] Proper disposition of returned, previously served, zimelololo dried & handled =
_ reconditioned, & unsafe food sl0|= Single-use & single-service articles: properly 5el01 | 717
Potentially Hazardous Food TIme/Temperature  .2653 stored & used
16| 1| [J|[J | B4 | Proper cooking time & temperatures [3)s|o]| I (1) {44|4 [ ] Gloves used properly ([ e O
17| & |[J | [ | [ | Proper reheating procedures for hot holding [3]|z80)| 1| (]| 1| [_Utensils and Equipment 2653, .2654, 2663
O Equipment, food & non-food contact surfaces il -MI Ol
ing ti I 45 X approved, cleanable, properly designed, 2)[[1 X
18| (1 | |[J | X | Proper cooling time & temperatures [3]esjo]| 1| 1) ] cgﬁstructed, anabie properly desig
19 [J| || Proper hot holding temperatures \3\\1‘5\”0\ LN 46(54 (OO x\éae':,"ggssthisrt‘gg:c"i”es installed, maintained, & ) o
20| [0 | X || [ | Proper cold holding temperatures E‘@ U0 4710 |x= Non-food contact surfaces clean [ 2
2111 [J|[J| Proper date marking & disposition [3]>¢|[0)|XI| 1| ] | |_Physical Facilities .2654, .2655, .2656
200X (0O Time as a public health control: procedures & im0 48| | (1| O Hot & cold water available; adequate pressure 2)|[2]0o) 1] 1]
records
Consumer Advisory 2653 49X Plumbing installed; proper backflow devices (2|20 1) ]
C dvi ided f
23| O ||:| |E | | ur?ggrucngg&:d }I‘;%%rg provided for raw or 50/ | ] Sewage & waste water properly disposed (2100 I ||
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| = ||:| ||:| Pasteurized foods used; prohibited foods not ‘| ‘@‘D‘ D‘ = 511X 0|0 & cleaned (Leso] LJ] L[
- | offered 52|00 = Garbage & refuse properly disposed; facilities e e
Chemical .2653, .2657 maintained B2
2500 | X Food additives: approved & properly used 1801 [53(K [ [T Physical facilities installed, maintained & clean (| e
26| X (O Toxic substances properly identified stored, & used 2@t I | 54|00 | B4R (';Aees?ésn;?en(}"aarﬁe%r;%s“eggﬁng requirements; [ = [ A
Conformance with Approved Procedures  .2653, .2654, .2658 | Ded 10
7 Compliance with variance, specialized process, Total Deductions:
27| H] ||:| reduged oxygen packing critgria or HASCP plan |||@|D | Dl 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:_CARILLON ASSISTED LIVING OF CLEMMONS Establishment ID: 3034160045

Location Address:_1165 SOUTH PEACEHAVEN RD Inspection [ ]Re-Inspection Date: 04/16/2018
City: _CLEMMONS State: NC Comment Addendum Attached? [ ]  Status Code: A
County: 34 Forsyth Zip: 27012 Category #: IV
Wastewater System: X Municipal/Community [] On-Site System Email 1: nicki.grudzinskas@carillonassistedliving.com
Water Supply: Municipal/Community [] On-Site System
Permittee: CARILLON ASSISTED LIVING LLC Email 2:
Telephone:_(336) 766-6220 Email 3:
| Temperature Observations |
Effective January 1, 2019 Cold Holding will change to 41 degrees
Item Location Temp ltem Location Temp Item Location Temp
sanitizer 3 comp quat 200 broc soup walk in 48
sanitizer dish machine chlorine 100 minestrone walk in 48
hot water 3 comp 141 milk walk in 48
soup hot hold 111 chicken hot hold 152
egg salad make unit 40 sausage small cooler 50
mash potato hot hold 142
corn hot hold 181
ham walk in 48

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 2-102.12 Certified Food Protection Manager - C- The person in charge was not a certified food protection manager. At least one
employee, present during all hours of operation, shall be a certified food protection manager from an ANSI-accredited program.
Obtain certification.//2-103.11 (A)-(L)Person-In-Charge-Duties - PF-Non-kitchen staff in kitchen obtaining ice. The person in
charge shall ensure that: Persons unnecessary to the food establishment operation are not allowed in the food preparation, food
storage, or warewashing areas, except that brief visits and tours may be authorized by the person in charge if steps are taken to
ensure that exposed food; clean equipment, utensils, and linens; and unwrapped single-service and single-use articles are
protected from contamination. CDI-Staff educated.

Spell

13  3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P-Opened package fo ground beef patties
stored above fish in walk in freezer. Raw animal food shall be stored in order of final cook temperature, and not above or

commingled with ready to eat foods, to avoid cross contamination. CDI-Stacked appropriately, information regarding stacking order
given to person in charge. Opts.

14  4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P-REPEAT-Many utensils and drawer

holding them soiled. bowls and a couple of pots on shelf soiled. Food contact surfaces shall be clean to sight and touch. CDI-All
sent to be washed during inspection.

Lock
Text
First Last
Person in Charge (Print & Sign): ~ -°"@ Trotman t—»~0<° %_\
First Last ‘
. . . Nora Sykes /
Regulatory Authority (Print & Sign):
D
REHS ID: 2664 - Sykes, Nora Verification Required Date: @4/ 26/ 2018

REHS Contact Phone Number: (336 )703-3161

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: CARILLON ASSISTED LIVING OF CLEMMONS Establishment ID: 3034160045

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

20

21

31

36

38

42

43

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P-Ham,
broccoli soup, minestrone, milk in walk in all measured 48F. Foods shall be held at 45F or less; 41F beginning January 1, 2019.
CDI-Foods discarded, and unopened milk and eggs relocated to another refrigerator until such time that the walk in can be
assessed and repaired if necessary.

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF-No
datemarking present of 3 opened gallons of milk. Chunk of ham in walk in dated 4/12 from larger portion dated 4/9. Datemarking
shall follow the food from its original open date. Foods shall be datemarked to indicate discard date not to exceed 7 days if held at
41F or less and 4 days if held at 42-45F, with day one being day prepared or day opened. CDI-Milk and ham discarded //3-501.18
Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P-Ham in walk in dated 4/9
exceeded datemarking parameters. Food shall be discarded according to datemarking parameters as stated above.

3-501.15 Cooling Methods - PF -Sausage cooked in the morning tightly wrapped in small cooler measured 50F. Cooling shall be
accomplished in accordance with the time/temperature criteria specified in 3-501.4 by using the following methods: placing food in
shallow pans, seperating food into smaller or thinner portions, stirring the food in a container placed in an ice water bath, using
containers that facilitate heat transfer, using ice as an ingredient, other effective methods. CDI-Sausage placed in ice bath.//
4-301.11 Cooling, Heating, and Holding Capacities-Equipment - PF-Walk in cooler maintaining foods at 48F. Air temperature
ranging from 38-44F in multiple places at multiple times. Equipment for cooling and holding cold food shall be sufficient in number
and capacity to provide food temperatures as specified in chapter 3 of the food code. Repair and contact Nora Sykes at
336-703-3161 by 4/26/2018. Until repaired, hold potentially hazardous foods under refrigeration in another part of the building.

6-501.111 Controlling Pests - Pf/C-Noted a few flies in kitchen. The premises shall be miantained free of insects and shall be
controlled by inspecting food shipments, eliminating harborage conditions, and by using pest control methods. CDI-Discussed fly
light that is on order from orkin. Opts.

2-303.11 Prohibition-Jewelry - C-Food employee wearing ring withh stones, bracelets and watch. Except for a plain ring such as a
wedding band, while preparing food, food employees may not wear jewelry including medical information jewelry on their arms and
hands. CDI-Employee removed items. Opts.

4-901.11 Equipment and Utensils, Air-Drying Required - C - REPEAT- Observed dishes and plates to be stacked wet. Equipment
and utensils shall be fully air-dried after they are cleaned. Separate or stagger to allow drying.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C -Multiple cases of single
service items (cups, gloves, etc.) stored in hallway floor outside of kitchen from truck Friday (It is Monday). Single service/use
articles shall be stored at least 6 inches off of the floor. CDI-ltems put away properly.

DHHS is an equal opportunity employer.

im North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
Sl A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: CARILLON ASSISTED LIVING OF CLEMMONS Establishment ID: 3034160045

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

47

52

54

4-501.11 Good Repair and Proper Adjustment-Equipment - C-REPEAT-Evaluate the walk in cooler (food temps measured 48F) for
repair. Equipment shall be maintained in good repair. Opts.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C -The following non food
contact surfaces require additional cleaning: dish washer top, around seal and bottom of proofer, outside door of small cooler,
inside drawer slides of cold holding drawers, table and holder around can opener, cabinets and drawers for wait station area,
microwave. Non food contact surfaces shall be maintained clean. Opts

5-501.113 Covering Receptacles - C-One door open on dumpster. Receptacles for holding garbage shall be maintained closed. //
5-501.115 Maintaining Refuse Areas and Enclosures - C-Two bags of garbage on ground beside dumpster. Refuse areas shall be
maintained clean. Opts.

6-501.14 Cleaning Ventilation Systems, Nuisance and Discharge Prohibition - C -Vent cleaning needed in kitchen vents, and
around vents on walls and ceilings. Vents shall be maintained clean so they are not a source of contamination. Opts.

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: CARILLON ASSISTED LIVING OF CLEMMONS Establishment ID: 3034160045

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: CARILLON ASSISTED LIVING OF CLEMMONS Establishment |ID: 3034160045

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

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
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