
 

X

X

X

BRIGHTON GARDENS DINING FACILITY
2601 REYNOLDA RD

WINSTON SALEM
27106 34 Forsyth

SUNRISE SENIOR LIVING CORP

Nursing Home
IV

10/18/2021
10:20 AM 12:30 PM

97.5

3034011037

X

A

0
2

(336) 722-2224

2.5

X
X

X
X

X
X
X

X

X

X
X
X

X
X

X
X

X
X

X

X

X

X

X

X

X

X

XX

X
X

X

X

X

X

X
X
X
X

X

X
X

X

X

X

X

X

X

X

X

X

X

X

X

X
X

X

X

X

X

X

X

X

X

X

X

X X



 
 

ServSafe

BRIGHTON GARDENS DINING FACILITY
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Jen Todd 12/18/24 0.0

Jen Todd

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

sweet potatoes hot holding 174.0

burgers hot holding 100.0

burgers reheated 168.0

chicken cooling 10:35 57.0

chicken cooling 25 min 50.0

sausage cooling 10:35 73.0

sausage cooling 20 min 69.0

shrimp WIC 38.0

turkey WIC 38.0

ham make unit 39.0

pimiento cheese reach in cooler 40.0

hot water dish machine 168.0

hot water 3 comp sink 129.0

lactic acid sanitizer 3 comp sink and bucket 272.0

WINSTON-SALEM.DSC@SUNRISESENIORLIVING.COM



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: BRIGHTON GARDENS DINING FACILITY Establishment ID: 3034011037

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.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees -Pf- Establishment did not have new
copy of Employee Reporting Agreement. Employee health policy shall be in place and employees shall notify the person in charge about their health
as it relates to foodborne illness. CDI- Education and handout provided that includes non-typhoidal Salmonella. 0 pts.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding - P- Burgers in steam table measured 96-100F. TCS foods shall
be maintained hot at 135F or above. CDI- Burgers reheated to 168F.

44 4-901.11 Equipment and Utensils, Air-Drying Required - C - Metal pans stacked wet on clean dish shelving. Allow cleaned and sanitized utensils
and equipment to air-dry before stacking. 0 pts.

47 4-501.11 Good Repair and Proper Adjustment - Equipment - C - Replace microwave above make unit that is rusting inside. Equipment shall be
maintained in good repair. 0 pts.

48 4-302.13 Temperature Measuring Devices, Manual and Mechanical Warewashing - Pf- Establishment does not have thermometer to measure hot
water sanitization temperature in warewashing machine. In hot water mechanical warewashing operations, an irreversible registering temperature
indicator shall be provided and readily accessible for measuring the utensil surface temperature. The testing method should ensure that the surface
of the utensil reaches 160F. Recommended testing methods include temperature labels or maximum registering thermometer/plate. Contact
warewashing service for options. CDI- Education provided to PIC. 0 pts.

51 5-205.15 System Maintained in Good Repair - C - Repair cold water faucet to turn off at individual faucet instead of at mixing valve. Remove
nonfunctional hose attachment at can wash. Plumbing systems shall be maintained in good repair. 0 pts.

53 6-501.18 Cleaning of Plumbing Fixtures - C - Toilet soiled in women's restroom. Urinal soiled on underside in men's restroom. Additional cleaning
needed in handwashing sink at cook line. Maintain plumbing fixtures clean.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods - C - Repair broken cornerguard on wall at dish area handwashing
sink. Replace damaged ceiling tiles and repair rusted grid above hot holding unit. Physical facilities shall be maintained in good repair.

6-501.12 Cleaning, Frequency and Restrictions- C - Repeat- Cleaning needed on floor and walls in dishwashing area. Floor cleaning needed under
urinal in men's restroom. Floor drain cleaning needed throughout. Physical facilities shall be maintained clean.


