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3 comp sink 132

Christy Whitley

2610 - Whitley, Christy

(336) 703-3157

X

Chlorine sanitizer Dishmachine - ppm 50

Quat sanitizer 3 comp sink - ppm 200

Potato Cook to 201

Meatloaf Walk-in cooler 49

Chicken Walk-in cooler 48

Pot roast Walk-in cooler 41

Lettuce Walk-in cooler 41

Slaw Walk-in cooler 40
Chicken and
dumplings Hot holding cabinet 142

Mashed potatoes Hot holding cabinet 139

Veggie soup Hot holding cabinet 168

Meatloaf Hot holding cabinet 151

Carrots Hot holding cabinet 141

Turkey Upright cooler 46

Sliced cheese Upright cooler 46

Sliced tomato Upright cooler 44

Ambient Walk-in cooler 38

Fruit Downstairs upright 41

Salad Downstairs upright 41
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Comment Addendum to Inspection Report
Establishment Name:  HERITAGE WOODS Establishment ID:  3034010169

Date:  11/21/2022  Time In:  2:16 PM  Time Out:  4:26 PM

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.

8 2-301.12 Cleaning Procedure (P) / 2-301.14 When to Wash (P) Employees and person-in-charge observed washing hands and
then recontaminating cleaned hands by using cleaned hands to turn off faucet handles. A food employee shall wash hands when
contaminated and to avoid recontaminating cleaned hands shall use an effective barrier such as disposable towel. CDI:
Education. Hands were washed correctly.

18 3-401.14 Non-Continuous Cooking of Raw Animal Foods (P) (Pf) Per person-in-charge and label on chicken breast in walk-in
cooler had been partially cooked previous day. This chicken was stored above fully cooked meatloaf slices and was not cooled
properly. Raw animal foods that are cooked using a non-continuous cooking process shall be: Subject to an initial heating
process that is no longer than sixty minutes in duration; immediately after initial heating, cooled according to the time and
temperature parameters; Prior to sale or service, cooked using a process that heats all parts of the food to a temperature that is
appropriate based on the type of food cooked (for chicken to 165F) and Prepared and stored according to written procedures
that: (1) Have obtained prior approval from the regulatory authority; (2) Are maintained in the food establishment and are
available upon request; (3) Describe how the requirements specified under (A)-(E) of this Section are to be monitored and
documented and the corrective actions to be taken if the requirements are not met; (4) Describe how the foods, after initial
heating, but prior to complete cooking, are to be marked or otherwise identified as foods that must be cooked - prior to being
offered for sale or service; and (5) Describe how the foods, after initial heating but prior to cooking - are to be separated from
ready-to-eat foods. CDI: Education on requirements to person-in-charge for par-cooking, storage, and cooling. Chicken
voluntarily discarded due to being cooled improperly.

20 3-501.14 Cooling (P) In walk-in cooler: three pans of meatloaf slices that were cooked and cooled previous day were measuring
47-49F and grilled chicken from previous day measuring 48F. Quickly cool cooked foods within 2 hours from 135F to 70F; and
within a total of 6 hours from 135F to 45F. CDI: Voluntarily discarded.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Carrots in bread proofer measuring
111F. Maintain time/temperature control for safety food at 135F or above. CDI: Voluntarily discarded.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Repeat. (1/2 credit due to items
in walk-in cooler being in compliance) All items in upright cooler measuring above 41F to include: sliced tomatoes (44F), sliced
cheese (46F), sliced turkey (46F), and sour cream (44F). Time/temperature control for safety food shall be held at 41F and
below. CDI: Items moved to walk-in cooler as ambient air 45.5F via REHS registering thermometer.

33 3-501.15 Cooling Methods (Pf) Repeat. Three pans of meatloaf sliced and grilled chicken from previous night were tightly
wrapped in plastic wrap and did not meet the cooling parameters as specified in #20. Cut melons were actively cooling tightly
wrapped and in large portion. Cooling shall be accomplished in accordance with the time and temperature criteria - by using
more of the following methods based on the type of food being cooled: using shallow pans, thin portions, ice baths, or other
effective means. When placed in cooling or cold holding equipment, containers in which food is being cooled shall be: (1)
Arranged to provide maximum heat transfer through the container walls; and (2) Loosely covered, or uncovered if protected from
overhead contamination - during the cooling period to facilitate heat transfer from the surface of the food. CDI: Education,
chicken and meatloaf voluntarily discarded. Plastic wrap removed from container of cut melons.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C) Rolling bins of flour and sugar lacking labels. /
Metal container of unknown ingredient lacking label. Working containers holding food or food ingredients that are removed from
their original packages for use in the food establishment, such as cooking oils, flour, herbs, potato flakes, salt, spices, and sugar
shall be identified with the common name of the food.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Repeat. Ice scoop stored in ice bin in contact with ice. Sugar scoop laying in
contact with sugar within bin. During pauses in food preparation or dispensing, food preparation and dispensing utensils shall be
stored: in the food with their handles above the top of the food and the container; in food that is not time/temperature control for
safety food with their handles above the top of the food within containers or equipment that can be closed, such as bins of sugar,
flour, or cinnamon; in a clean, protected location if the utensils, such as ice scoops, are used only with a food that is not
time/temperature control for safety food.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) Repeat. Several stacks of metal containers on clean utensil shelving,
stacked wet. After cleaning and sanitizing, equipment and utensils shall be air dried. Do not towel dry.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Torn gasket to walk-in cooler. / Ambient air of upright cooler
measuring 45.5F via REHS registering thermometer. Do not use equipment until repaired. Equipment shall be maintained in
good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) Repeat. Additional



cleaning is needed in the following areas: on ceiling and piping in walk-in cooler, dust accumulation on clean utensil shelving,
exterior and between equipment on cooking line, hot holding box and proofer. Nonfood-contact surfaces of equipment shall be
kept free of an accumulation of dust, dirt, food residue, and other debris.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Regrout between floor tiles where grout is
low allowing food/debris to accumulate. Reattach metal trim to wall at warewashing. Baseboard is separating from wall at upright
cooler downstairs. Physical facilities shall be maintained cleanable and in good repair.
6-501.12 Cleaning, Frequency and Restrictions (C) Additional cleaning is needed on floors/baseboards throughout kitchen. Clean
phsycial facilities as often as necessary to be maintained.


