Food Establishment Inspection Report

Score: 90

Establishment Name: ARBOR ACRES

Establishment |D; 3034010628

Location Address: 1240 ARBOR ROAD

Inspection [ ]Re-Inspection

City; WINSTON SALEM
Zip: 27104

State: NC

Date: 04/ 27 /2021 Status Code: A
Time In: 09 : 55& m Time Out: 03 : 50 am

County: 34 Forsyth

Permittee: ARBOR ACRES UNITED METH

Total Time: 5 hrs 55 minutes

Category #: IV

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

Water Supply: XMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Nursing Home
No. of Risk Factor/Intervention Violations: 9
No. of Repeat Risk Factor/Intervention Violations: 1

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 & [ve][ [w Jour[na]wo] Compliance Status | our [coif r v
Supervision .2652 Safe Food and Water .2653, .2655, .2658
1 | X | O ||:|| |gégrepgﬁgg"g}%?g“nﬂ”as,ﬁgagg’r‘f'o‘?%”gft?g's"” by || |@‘D‘ 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|0 respogsib”mes & ‘r)ep)értinq 9 [3]8) a1 1| T 300|0|x \rge;rtlﬁggg obtained for specialized processing Wiedal 00
3(|IX(O Proper use of reporting, restriction & exclusion  [[3]{zs)[0]|[J|[1|[] Food Temperature Control 2653, 2654
Good Hygienic Practices 2652, .2653 31|X|0O Proper cooling methods used; adequate [iesol o
K K . equipment for temperature control
4| O Proper eating, tasting, drinking, or tobacco use  [[2][1][0]|[J{ (1|
32| || |X | Plant food properly cooked for hot holding (o (Y
5O No discharge from eyes, nose or mouth (1o [0]| 1| |[] e o o e P
- — 33 Approved thawing methods used 1]{log[0
Preventing Contamination by Hands  .2652, .2653, .2655, .2656 i 9
6lX|0 Hands clean & properly washed R U (O Thermometers provided & accurate [0l (||
No bare hand contact with RTE foods or pre- Food Identification .2653
7\X (OO ][} |
approved alternate procedure properly followed 35‘ X ||:|| |F00d properly labeled: original container ‘||@| D|D |D
8|0|X Handwashing sinks supplied & accessible 2] 11X U] U| Fprevention of Food Contamination 2652, .2653, .2654, .2656, 2657
Approved Source .2653, .2655 36| | O] Ins_ectls & rodents not present; no unauthorized ol Colo5;
) animals
9|X|0] Food obtained from approved source L] 37/01 X Contamination prevented during food wlr< ]
10/ X ([ [J| Food received at proper temperature loJ|J)1 J|ICd preparation, storage & display
38| | Personal cleanliness [1]osilo]l (]|
1X|0 Food in good condition, safe & unadulterated (2 [ | Y 1
12|05 |0 | | Reauired records available: shellstock tags, Sl 0 39|X|0J Wiping cloths: properly used & stored (1] 8o L1} LI
parasite destruction i X0 Washing fruits & vegetables () Y
Protection from Contamination .2653, .2654 J g -
13| | [ |[J | ]| Food separated & protected [3]28/0]| | | ] Proper Use of Utensils 2653, .2654 T
41X (O In-use utensils: properly stored [L]jld(o] J| I
140X Food-contact surfaces: cleaned & sanitized 0| O|X - - - - I
_ _ _ 2|00 Utensils, equipment & linens: properly stored, i o [ [l
15|54 | ] Proper disposition of returned, previously served, | 0 dried & handled =
_ reconditioned, & unsafe food slx |0 Single-use & single-service articles: properly 1 o ] ]
Potentially Hazardous Food TIme/Temperature  .2653 stored & used
16| 1| [J|[J | B4 | Proper cooking time & temperatures [3)s|o]| I (1) {44|B4 [ ] Gloves used properly ([ e O
17|/ ||| X | Proper reheating procedures for hot holding [3]|8[0)| 1| (]| 1| |_Utensils and EqUipme_nt 2653, .2654, 2663
Ol Equmednt, Ifood %Inon-foodlccantact SL’erfaCES Slsiel o
ina ti 45 X approved, cleanable, properly designed, 2 0
18| |0 |[J | X | Proper cooling time & temperatures (1 [EE | (] ) constructed, & used
19 [J| || Proper hot holding temperatures \3\\1‘5\”0\ LN 46(54 (OO x\éae';?,"{gssthisrt‘gg:c"i”es installed, maintained, & ) o
20| [0 | X || [ | Proper cold holding temperatures E‘@ U0 4710 |x Non-food contact surfaces clean ([ 1]|[os|8} (| |1
2111 [J|[J| Proper date marking & disposition (31340 XI| 1| |_Physical Facilities .2654, .2655, .2656
2/0/00x 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 490X Plumbing installed; proper backflow devices (2ol ]|
C dvi ided f
23| X ||:| ||:| | | ur?ggrucngg&:d \1%%%%/ 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 >0l |00
Chemical .2653, .2657 maintained A
25/ (1|0 Food additives: approved & properly used [L]eg0| 0|3 ] {53| 0 | X Physical facilities installed, maintained & clean Bilo]l (I 1|
26| X (O Toxic substances properly identified stored, & used 2ol I 54| XK 3 l\jﬂees?ésn;?en(}"aarﬁe%r;%s“eggﬁng requirements; 1|esjloll 1|1
Conformance with Approved Procedures  .2653, .2654, .2658 | Ded 10
Compliance with variance, specialized process, Total Deductions:
27| H] ||:| reduged oxygen packing critgria or HASCP plan |||@|D | D' 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; ARBOR ACRES

Location Address:

1240 ARBOR ROAD

Establishment ID; 3034010628

Inspection [ ]Re-Inspection

Date: 04/27/2021

City: _WINSTON SALEM State: NC Comment Addendum Attached? Status Code: A
County: 34 Forsyth Zip: 27104 Water sample taken? | ] Yes [X] No Category #: vV
Wastewater SyStem Municipal/Community [] on-site System Emall 1 bga|aski@arboracres_org
Water Supply: Municipal/Community [] On-Site System )
Permittee: ARBOR ACRES UNITED METH Email 2:
Telephone:_(336) 724-7921 Email 3:
| Temperature Observations
Cold Holding Temperature is now 41 Degrees or less
Item Location Temp ltem Location Temp Item Location Temp
quiche MID 0025 35 oyster - shuck NC 208 SP 00 ham Book Nook 1 dr. 40
pot pie MID 0026 40 pork belly FINAL COOK 179 sandwich display cooler, Nook 39
BBQ rib MID 0060 38 potato Arbor Room cooler "2" 39 hot water 3 comp sink, main 118
pot. soup WIC, MID 0027 38 rice FWE warming cabinet 166 hot water 3 comp sink, Nook 118
burger patty DELIVERY 41 pimento chz MID 0034 38 ServSafe Daryl Schembeck 00
cut fruit WIC, MID 0028 40 gr. chx ref. drawer 35 expires 1/7/2025 00
LMRP new 4 dr (#6) 40 roast beef Book Nook #9 (DISC) 43 quat sani multiple buckets (ppm) 200
risotto " 40 brie Book Nook #10 41 quat sani new dispenser (ppm) 400
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 6-301.11 Handwashing Cleanser, Availability - PF No soap was available at the hand sink in the front area of the Book Nook (far

right side of counter near ice bin). Each handwashing sink shall be provided with a supply of hand cleaning liquid. CDI - soap

provided.

12 3-203.12 Shellstock, Maintaining Identification - PF Establishment has had shellstock (mussels) in the past 90 days; 3 tags were

retained, but dates were not recorded on the tags. The date when the last shellstock from the container is sold or served shall be
recorded on the tag or label, then tags must be retained for 90 days from that date. REPEAT. CDI - PIC referred to menu for date

the mussels were served and dated the tags appropriately.

14 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and
Hardness - P The recently installed dispenser at the dish room is dispensing quat sanitizer at 66F. A quaternary ammonia
compound solution shall have a minimum temperature of 75F. VERIFICATION REQUIRED.
4-702.11 Before Use After Cleaning - P Dish machine in Book Nook is not sanitizing dishes, Cl sanitizer at 0 ppm. Utensils and
food contact surfaces of equipment shall be sanitized before use after cleaning. VERIFICATION REQUIRED.

Lock See comment addendum for additional observations.

Text

Person in Charge (Print & Sign):

Regulatory Authority (Print & Sign)

REHS ID: 2519 - Welch, Aubrie

Daryl

Aubrie

First

First

Last
Schembeck

Last
Welch

REHS Contact Phone Number: (336 )830-4460
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_ARBOR ACRES Establishment |D: _3034010628

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.

20

21

37

42

45

47

49

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P In
small prep cooler (MID 0021), slaw 45F, diced hardboiled eggs 43F, diced tomatoes 43F. In small prep cooler in Book Nook (#9),
roast beef and turkey 43F, almond milk 43F. In dining room, salad on ice was 52F. Potentially hazardous foods held cold shall be
maintained at 41F or below. CDI - discarded.

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF In walk-in
MID 0027, sheet tray containing 3 quiches was not dated, opened chub of turkey not dated. In Arbor Room cooler ("2"), foie gras
and brie were not dated. Ready to eat, potentially hazardous food prepared/opened and held in an establishment for >24 hours
must be date marked. CDI - quiches prepped yesterday and dated accordingly; other foods discarded.

3-501.18 Ready-To-Eat

Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P In walk-in MID 0027, feta cheese dated
4/14, corned beef dated 3/25. In Book Nook #9, turkey and roast beef dated 4/12. Once potentially hazardous foods exceed
approved time limit (7 days including day of prep/opening), they must be discarded. CDI - discarded.

3-307.11 Miscellaneous Sources of Contamination - C Area for making smoothies set up to left of gelato case, with no
sneezeguard present - items present included a blender and ice cream cups. Food shall be protected from contamination. CDI -
blender removed for time being. / 3-305.11 Food Storage-Preventing Contamination from the Premises - C In walk-in MID 0027, a
sheet tray holding boxes of crabmeat had approx. 1 inch of standing water in it from a drip in the evaporator box it was stored
underneath. In "pantry" of small dining room, container of ice next to hand sink with no splash guard present. Food shall be
protected from contamination by storing the food in a clean, dry location where it is not exposed to splash, dust, or other
contamination. CDI -crabmeat discarded, ice relocated away from hand sink.

4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C 3 large chill sticks
stored on the floor of the walk-in freezer. Double-handled knife stored on top of knife rack contacting wall - dust present on top of
knife rack and wall. Debris present inside wall-mounted knife racks. Crumbs/debris present inside plastic containers for rameking,
knoves, etc. Dust/buildup on long metal wall-mounted shelf at grill area. Cleaned equipment and utensils shall be stored in a
clean, dry location where they are not exposed to splash, dust, or other contamination.

4-501.11 Good Repair and Proper Adjustment-Equipment - C Significant icing on/around evaporator box in walk-in freezer. In
walk-in MID 0027, drip present at right side of evaporator box (appears to be dripping from gray conduit). In MID 0028, caulk is
missing from some of the seams at ceiling panels. Handle of microwave is damaged, and not attached at bottom. Box grater with
loose/damaged handle, some metal pans with pitting/damaged finishes. Bottom drawer of baker's table needs to be repaired.
Equipment shall be maintained in a state of repair and condition that meets Food Code.

4-602.13 Nonfood Contact Surfaces - C Clean as needed, such as backs of equipment and along rail between cook lines where
grease is present, base of fryer, oven including handle. Nonfood contact surfaces of equipment and utensils shall be cleaned at a
frequency necessary to preclude accumulation of soil residues.

5-203.14 Backflow Prevention Device, When Required - P 2 tea machines and Folgers coffee machine are in Book Nook in
location formerly occupied by wine dispensers - there are no backflow preventers present on the water lines feeding the machines.
Spray nozzle attached to hose outside kitchen entrance without proper backflow prevention. A plumbing system shall be installed
to preclude backflow of a ...contaminant into the water supply system at each point of use at the food establishment, including on a
hose bibb, by installing an approved backflow prevention device. VERIFICATION REQUIRED

DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name;_ARBOR ACRES Establishment ID; 3034010628

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

52

53

5-501.113 Covering Receptacles - C Food waste currently being disposed of in open-topped construction dumpster. Receptacles
and waste handling units for refuse, recyclables, and returnables shall be kept covered with tight-fitting lids or doors if kept outside
the food establishment.

6-501.114 Maintaining Premises, Unnecessary ltems and Litter - C In storage room behind dry storage, remove unused equipment
such as coffemate machine, toaster, panini press. The premises shall be free of items that are unnecessary to the operation or
maintenance of the establishment such as equipment that is nonfunctional or no longer used./6-501.11 Repairing-Premises,
Structures, Attachments, and Fixtures-Methods - C Repair minor wall damage at corner by Rbor Room line. Replace metal plate at
wall in handicapped stall of women's restroom by Book Nook - REPEATSs. Physical facilities shall be maintained in good repair./
6-501.12 Cleaning, Frequency and Restrictions - C Dust buildup on/around ceiling vents, and also on walls - some of the vents are
over food prep areas. Physical facilities shall be cleaned as often as necessary to keep them clean.

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

Establishment Name:_ARBOR ACRES Establishment |D: 3034010628

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
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Comment Addendum to Food Establishment Inspection Report
Establishment Name;_ARBOR ACRES Establishment |D; _3034010628

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
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