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Pork Chop

PINEY GROVE NURSING &
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pgn64-admin@pineygrovecare.com

x

final cook 178.0

Melissa Swallick

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Tuna Salad walk-in cooler 40.0

Minestrone Soup walk-in cooler 41.0

Ham walk-in cooler 40.0

Turkey walk-in cooler 40.0

Black-Eyed Peas hot holding 166.0

Stewed Prunes hot holding 188.0

Green Beans hot holding 177.0

Rice hot holding 166.0
Chicken Noodle
Soup hot holding 170.0

Quat Sani 3-comparment sink 400.0

Hot Water 3-compartment sink 134.0

Hot Water dish machine 172.0

Serv Safe Melissa Swallick 4-25-25 0.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: PINEY GROVE NURSING & REHABILITATION CENTER Establishment ID: 3034160006

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.

14 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and Hardness - P: Dishes
were sanitizing in a sanitizer solution of 0ppm. A chemical sanitizer solution for a manual operation shall meet manufacturer's specifications. CDI:
PIC produced a sanitizer solution of 400 ppm. 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P: The
following items were stored soiled in the clean dish area: 4 cylindrical containers, 1 kinfe, 5 bowls, 1 soup, 1 plate. Equipment food-contact surfaces
and utensils shall clean to sight and touch. CDI: PIC place items in the warewashing area to be cleaned. 

33 3-501.13 Thawing - C: Two buckets of sausage were thawing in standing water. Potentially hazardous food shall be thawed under refrigeration that
maintains the food temperature at 41 F or less, completely submerged under running water at a water temperature 70 F or below, with sufficient
water velocity to agitate and float off loose particles in an overflow.

37 3-305.11 Food Storage-Preventing Contamination from the Premises - C:Cases of soda were stored on the floor in the dry storage room. 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

39 3-304.14 Wiping Cloths, Use Limitation - C: A bucket of sanitizer measured at 0 ppm. Cloths in-use for wiping counters and other equipment
surfaces shall be held between uses in a chemical sanitizer solution. CDI: PIC produced sanitizer of 400 ppm.

41 3-304.12 In-Use Utensils, Between-Use Storage - C: Ice scoop beside ice machine stored in a soiled container. Food preparation and dispensing
utensils such as ice scoops shall be stored in a clean protected location .

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils -REPEAT- C: Cleaning is needed to/on the
following: shelves in walk-in cooler. walls of walk-in cooler and hot wells.Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt,
food, residue, and other debris. *taken to half credit due to improvement from previous inspection*

52 5-501.113 Covering Receptacles - C: The doors of the outside receptacles were open. Receptacles and waste handling units for refuse, recyclables,
and returnables shall be kept covered.


