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hot water 3-comp sink 100

hot water dish machine 155

qt sanitizer (ppm) 3-comp sink (after correction) 400

qt sanitizer (ppm) sani bucket 400

Cl sanitizer (ppm) dish machine 50

meatloaf final cook 168

carrots final cook 193

rice hot holding 174

brussel sprouts hot holding 161

baked beans walk-in cooler 41

ham walk-in cooler 41
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Comment Addendum to Inspection Report
Establishment Name:  ACCORDIUS HEALTH AT CLEMMONS Establishment ID:  3034160022

Date:  07/01/2022  Time In:  10:00 AM  Time Out:  1:55 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.

10 6-301.11 Handwashing Cleanser, Availability (Pf) Handsink in back of kitchen by walk-in cooler did not have soap available;
dispenser was accidentally restocked with hand sanitizer. Each handwashing sink or group of 2 adjacent handwashing sinks
shall be provided with a supply of hand cleaning liquid, powder, or bar soap. CDI: Dispenser was restocked with hand soap.

13 3-101.11 Safe, Unadulterated and Honestly Presented (P) One large unopened bag of shredded cheese stored in the walk-in
cooler had visible signs of mold growth in several areas. Food shall be safe and unadulterated. CDI: Item was voluntarily
discarded by PIC.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) Sanitizer at the 3-comp sink and adjacent sink in dish area was measured at 0ppm. Upon further inspection it was
determined both sanitizer dispensers were replaced with a cleaner instead of sanitizer. A quaternary ammonium compound
solution shall have a concentration as specified under § 7-204.11 and as indicated by the manufacturer's use directions included
in the labeling. CDI: Cleanser was replaced with qt sanitizer at both dispensers; concentration was measured at 400ppm in both
locations after correction.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT. Ice build up is present in walk-in freezer, frozen
condensation on boxes under the evaporator. Pipes extending from evaporator boxed in both the walk-in cooler and walk-in
freezer need to be wrapped in smooth pvc. Floor in walk-in cooler is rusted. Legs of equipment in dish room have significant
chipping and rusting. Replace torn door gasket in walk-in cooler. Shelving used for clean dishes is rusted and needs
replacement. Equipment shall be maintained in a state of good repair.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT. Additional cleaning is needed on top of dishwasher and top portions of sliding
doors to remove accumulated residues. Clean door gasket in walk-in cooler. Clean inside base and sides of fryer. Clean fan
guards in walk-in cooler. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude
accumulation of soil residues.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) REPEAT. Repair to floor, FRP walls, and
ceiling is needed throughout establishment. Replace/repair coving on the base of walls throughout where it is missing/damaged.
Replace warped/damaged FRP. Replace missing/broken floor tiles where needed. Replace missing vent above office entrance.
Repair hole in ceiling above outside can wash. Replace/resurface rusted sprinklers on ceiling. 

6-501.12 Cleaning, Frequency and Restrictions (C) Cleaning needed on floors, walls, and ceilings throughout establishment,
including but not limited to: floors under equipment and sinks, walls behind 3-comp sink and dishwasher, ceiling vents where
mold/mildew growth is present, around drains throughout kitchen, can wash basin to remove accumulated debris and residues.

56 6-303.11 Intensity - Lighting (C) REPEAT. Lighting is low in following areas: cook/serving line, under hood vents, and 2-comp
sink/prep area. Lighting was measured at a range of 17-34 foot-candles (should be 50 in these areas). Lighting intensity shall be
at least 50 foot candles at a surface where a food employee is working with food or working with utensils or equipment such as
knives, slicers, grinders, or saws where employee safety is a factor.

Additional Comments
Crates in walk-in cooler are not approved for use as shelving and need replacement with approved shelving units.


