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make-unit 38.0 Tomato Basil hot holding 161.0

Ernest Wright

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Tomatoes make-unit 38.0 Turkey walk-in cooler 39.0

Sauerkraut make-unit 37.0 Roast Beef walk-in cooler 38.0

Bacon reach-in cooler 41.0 Chicken Salad walk-in cooler 41.0

Turkey reach-in cooler 41.0 Potato Salad walk-in cooler 40.0

Cajun Turkey reach-in cooler 38.0 Turkey Noodle
Soup walk-in cooler 39.0

Corned Beef display case 41.0 Hot Water dish machine 170.0

Pastrami display case 41.0 Hot Water 3-compartment sink 159.0

Roast Beef display case 39.0 Quat Sani 3-compartment sink 300.0

Turkey display case 39.0 Serv Safe Ernest Wright 2-4-24 000.0

Ham display case 39.0

Spinach Quiche display case 40.0

Chicken Tenders display case 41.0

Shrimp Salad display case 35.0

Tuna Salad display case 41.0
Bacon Blue Cheese
Chicken Salad display case 40.0

Sesame Noodles display case 40.0

Bowtie Pasta display case 40.0

Macaroni Salad display case 40.0
Turkey Noodle
Soup hot holding 169.0



 

Comment Addendum to Inspection Report
Establishment Name:  CARVING BOARD, THE Establishment ID:  3034011519

Date:  06/22/2022  Time In:  10:00 AM  Time Out:  12:34 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.

37 3-302.12 Food Storage Containers Identified with Common Name of Food-C: Several bottles of condiments were without
labeling. Except for containers holding food that can be readily and unmistakably recognized such as dry pasta, working
containers holding food or food ingredients that are removed from their original packages for use in the food establishment, such
as cooking oils, flour, herbs, potato flakes, salt, spices, and sugar shall be identified with the common name of the food.

43 3-304.12 In-Use Utensils, Between-Use Storage-C: An ice scoop was stored in a soiled bin. During pauses in food preparation or
dispensing, food preparation and dispensing utensils shall be stored: (C) On a clean portion of the food preparation table or
cooking equipment only if the in-use utensils and the food-contact surface of the food preparation table or cooking equipment are
cleaned and sanitized at a frequency specified under § 4-602.11 and 4-702.11

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: Shelves are beginning to rust in the upright
cooler/handles missing on microwaves/ice machine lid cracking/recondition walk-in freezer floor. Equipment shall be maintained
in good repair.

49 4-602.13 Nonfood Contact Surfaces-REPEAT-C: Cleaning is needed to/on the following: shelves in walk-in freezer, shelves in
walk-in cooler, ice scoop bin, knife holder, cabinets on serving line, walk-in cooler walls, walk-in cooler ceilings, ice machine lid,
condensation pipes in walk-in cooler, and vents on ice machine. Nonfood-contact surfaces of equipment shall be cleaned at a
frequency necessary to preclude accumulation of soil residues.

55 6-501.12 Cleaning, Frequency and Restrictions-C: Cleaning is needed in floor drain under the serving line ice bin. Physical
facilities shall be cleaned as often as necessary to keep them clean.


