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Reach In 40

Johnnie Wilson

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Pimento Cheese Reach In 37

Broccoli Reach In 38

Chicken Reach In 39

Turnip Green Reach In 38

Roast Beef Reach In 39

Turkey Reach In 40

Final RInse Dish Machine 171

Hot Water 3 Compartment Sink 132

Italian Sausage Cook To 167

Baked Beans Commercial Reheat 155

Gravy Cook To 202

candiceM@memorycareofthetriad.org



 

Comment Addendum to Inspection Report
Establishment Name:  MEMORY CARE OF THE TRIAD Establishment ID:  3034160003

Date:  06/30/2022  Time In:  10:00 AM  Time Out:  12:05 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Johnnie Wilson Servesafe Food Service 09/26/2022

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.

2 2-102.12 (A) Certified Food Protection Manager (C) - The PERSON IN CHARGE shall be a certified FOOD protection manager
who has shown proficiency of required information through passing a test that is part of an ACCREDITED PROGRAM.
***The PIC was not a CFPM at time of inspection. The manager is a CFPM, but was not onsite until later. There must be a
CFPM who is in charge of food preparation during all times that food is being received, prepared, or served.

12 3-202.11 Temperature (P) (Pf) - Refrigerated, TIME/TEMPERATURE CONTROL FOR SAFETY FOOD shall be at a temperature
of 41F or below when received.
***Hot dogs that were purchased at the grocery store in 2 door reach in cooler were at 47F. Employee stated that the activities
director had brought them in around 9am. CDI food was put into freezer to cool quickly. If TCS food is purchased from a grocery
store then it must be transported using appropriate methods such as a cooler with ice or under refrigeration to maintain
temperature. Manager stated that this was a mistake and that he had already had the hot dogs in house and did not know why
the director brought them into the kitchen.

48 4-302.14 Sanitizing Solutions, Testing Devices (Pf) - A test kit or other device that accurately measures the concentration in
MG/L of SANITIZING solutions shall be provided.
***The establishment did have test strips for the quaternary ammonia sanitizer, but they have gotten wet and are not giving
accurate readings. CDI PIC was able to get another roll from another property.

54 5-501.113 Covering Receptacles (C) - Receptacles and waste handling units for REFUSE, recyclables, and returnables shall be
kept covered: (B) With tight-fitting lids or doors if kept outside the FOOD ESTABLISHMENT. 
***The dumpster side door was open.

Additional Comments
The LED bulbs in kitchen are not under light shields. Maintenance was able to pull one out and EHS verified serial #. Product
description stated that they were film coated shatter proof light bulbs.


