Food Establishment Inspection Report

Score: 96.5

Establishment Name: BROOKDALE

Establishment |D: 3034160010

Location Address: 275 S PEACEHAVEN RD

Inspection [_]Re-Inspection

City: WINSTON SALEM
Z|p 27104 County: 34 Forsyth

State: NC

Date:09/10/2021 Status Code: A
Time In:9:45 AM Time Out: 1:30 PM

Permittee: BROOKDALE SENIOR LIVING

Total Time: 3 hrs 45 min

Telephone: (336) 659-7797

Category #: IV

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

Water Supply: [X]Municipal/Community [ ]On-Site Supply

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 5
No. of Repeat Risk Factor/Intervention Violations: 1

Foodborne lliness Risk Factors and Public Health Interventions
Risk factors: Contributing factors that increase the chance of developing foodborne illness.
Public Health Interventions: Control measures to prevent foodborne iliness or injury.

Good Retail Practices

Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: BROOKDALE Establishment ID: 3034160010
Location Address: 275 S PEACEHAVEN RD X]Inspection [ |Re-Inspection Date: 09/10/2021
City: WINSTON SALEM State:NC Comment Addendum Attached? Status Code: A
County: 34 Forsyth Zip: 27104 Water sample taken? [_] Yes No Category # IV
Wastewater System: X] Municipal/Community [] On-Site System Email 1:
Water Supply: [x] Municipal/Community [] On-Site System mail 1.
Permittee: BROOKDALE SENIOR LIVING Email 2:
Telephone: (336) 659-7797 Email 3:
| Temperature Observations
Effective January 1, 2019 Cold Holding is now 41 degrees or less
Item Location Temp Iltem Location Temp Item Location Temp
hot water 3 comp sink 160.0
quat sanitizer 3 comp sink (ppm) 200.0
final rinse dish machine 173.3
pasta upright cooler 33.0
pork chops upright cooler 39.0
shredded lettuce  upright cooler 41.0
turkey roast final cook 165.0
quat sanitizer bucket (ppm) 200.0

First Last .
Person in Charge (Print & Sign): ﬂ E 6

First Last ﬁ
Regulatory Authority (Print & Sign): Greg Gartner n F €
REHS ID: 2360 - Gartner, Greg Verification Required Date:
REHS Contact Phone Number:
Jk North Carolina Department of Health & Human Services @« Division of Public Health e Environmental Health Section # Food Protection Program
DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: BROOKDALE Establishment ID: 3034160010

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.
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2-102.12 Certified Food Protection Manager - C- No employee with supervisory and management responsibility had a food protection manager
certification. At least one employee who has authority to direct and control food preparation and service shall be a certified food protection manager
who has shown proficiency of required information through passing a test that is part of an ANSI-accredited program. At least one food employee
with certification shall be available during all kitchen hours.

2-103.11 (M) Person in Charge-Duties - PF- Employee was unable to name any of the 5 reportable food borne ilinesses or symptoms. The PIC shall
ensure that food employees are informed of their responsibility to report in accordance with law, to the PIC information about their health and
activities as they relate to diseases that are transmissible through food as specified under 2-201.11 (A). CDI- Education provided on employee health
policy. PIC provided copy of correct palicy to kitchen.

3-101.11 Safe, Unadulterated and Honestly Presented - P- One container of strawberries spoiled in upright cooler. Food shall be safe,
unadulterated, and honestly presented. CDI-PIC discarded strawberries.

3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- REPEAT-Containers of unwashed produce stored over
bags of ready-to-eat produce. Unwashed produce shall not be stored over ready-to-eat food. CDI- PIC corrected storage order.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- 2 metal lids, 1 ladle, 1 pan, and robot coupe found
with food residue. Equipment food-contact surfaces and utensils shall be clean to sight and touch. CDI-Items placed at 3 comp sink to be rewashed.

2-402.11 Effectiveness-Hair Restraints - C/2-303.11 Prohibition-Jewelry - C- One food employee not wearing a hair restraint. One employee was
working with a watch. Food employees shall wear effective hair restraints such as a hat or hair net. Except for a plain ring such as a wedding band,
food employees may not wear jewelry.

4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C- Shelving used to stored metal trays
needs to be cleaned. Cleaned equipment, utensils, laundered linens and single-service/use articles shall be stored in a clean dry location where they
are not exposed to splash, dust, or other contamination and at least 6 inches off the floor.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Chipping shelves in upright cooler. Equipment shall be maintained in good
repair.

4-501.14 Warewashing Equipment, Cleaning Frequency - C- Dishmachine has build up on top and on interior side of sliding doors. A warewashing
machine shall be cleaned as frequently as necessary to ensure the equipment performs as intended.

5-501.17 Toilet Room Receptacle, Covered - C- Trash can in restroom needs a lid. A toilet room used by females shall be provided with a covered
receptacle for sanitary napkins.

6-201.11 Floors, Walls and Ceilings-Cleanability - C- REPEAT- 3-5 cracked floor tiles around dish machine. Floors, walls, and ceilings shall be
easily cleanable and in good repair.

6-303.11 Intensity-Lighting - C- REPEAT- Lighting low at handsink beside ventilation hood in kitchen (10 foot candles). Lighting shall be at least 20
foot candles at plumbing fixtures.



