Food Establishment Inspection Report
Establishment Name: CENTENARY UNITED METHODIST CH
Location Address: 646 W 5TH ST

City: WINSTON SALEM

Zip: 27101 County: 34 Forsyth
Permittee: CENTENARY UMC

Telephone: (336) 724-6311

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

Score: 99

Establishment ID: 3034011605
Inspection [ ]Re-Inspection
Date: 01/10/2020 Status Code: A
Time In:11:05 AM Time Out: 1:05 PM
Total Time:2 hrs 0 min
Category #: IV

State: NC

FDA. Establishment Type: Full-Service Restaurant
Mo. of Risk Factor/Intervention Violations: 1
MNo. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: CENTENARY UNITED METHODIST CH Establishment ID: 3034011605
Location Address: 646 W STH ST Inspection [ JRe-Inspection Date: 01/10/2020
City: WINSTON SALEM State:NC Comment Addendum Attached? X Status Code: A
County: 34 Forsyth Zip: 27101 Water sample taken? [_] Yes No  Category #: IV
Wastewater System: X1 Municipal/Community [] On-Site System 4. dmitchell@centenary.or
Water Supply: Municipal/Community [ On-Site System Email 1: @ y-org
Permittee: CENTENARY UMC Email 2:
Telephone: (336) 724-6311 Email 3:

Temperature Observations
Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp lam Location Temp  ltem Location Temp
SERVSAFE DONALD M. 5-1-23 00 Baked spag. Walk-in cooler 32
Hot water 3 comp sink 134
Hot water Dishmachine 167
Ground beef Delivery 37
Gravy Upright 38
Cheese Upright 1 39
Chili beans Walk-in cooler 33
Rice Walk-in cooler 35
First Last 0@_
Person in Charge (Print & Sign): DONALD MITCHELL
First Last
Regulatory Authority (Print & Sign): M{\)‘)\;\%ﬁ G
REHS 1D:2610 - Whitley, Christy Verification Required Date:

REHS Contact Phone Number: (336) 703-3157

_ Morth Carolina Department of Health & Human Services = Division of Public Health » Emvironmental Health Section # Food Protection Program
% OHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: CENTENARY UNITED METHODIST CH Establishment 10: 3034011605

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.
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7-201.11 Separation-Storage - P Aerosol can of Shelia shine being stored on window ledge above preparation sink. Poisonous or toxic materials

shall be stored so they can not contaminate food, equipment, utensils, linens, single-service and single-use articles by: (A) Separating the
POISONOUS OR TOXIC MATERIALS by spacing or partitioning; and (B) Locating the poisonous or toxic materials in an area that is not food,
equipment, utensils, linens, single-service and single-use articles . CDI: Person-in-charge relocated spray.

3-307.11 Miscellaneous Sources of Contamination - C (Noted in March & June inspections) Employee food/beverage for personal use being stored
above cheese and bagged lettuce in two door upright cooler. Designate a separate area that is not above food for service. Food shall be protected
from miscellaneous sources of contamination.

4-501.11 Equipment shall be maintained in good repair. - The following areas noted for rust - shelving clips in upright two door cooler, can opener,
and castors on rolling table with slicer. / Replace two missing pole caps to cart with clean utensils. Equipment shall be maintained cleanable and in
good repair.

5-501.113 Covering Receptacles - C Shared dumpster with one door remaining open during inspection. Maintain doors and lids closed to prevent
pest harborage.



