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salmon vold drawer 41

tomato left prep cook line 40

pot roast walk in cooler 46

cheese walk in cooler 42

potatoes cook temp 213

lettuce downstairs walk in cooler 50

milk dairy cooler 40

beef meat cooler 41

bernaise sauce worktop cooler 40

cut tomato prep acrodd from cook line 40

hot water 3 compartment sink 144

hot water dish machine 142
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Comment Addendum to Inspection Report
Establishment Name:  JEFFREY ADAMS ON FOURTH Establishment ID:  3034012178

Date:  09/21/2022  Time In:  1:30 PM  Time Out:  5:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Matthew Saseen Food Service 10/09/2024

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.

1 2-103.11 (A) - (P) (Pf) Several priority or priority foundation violations observed during inspection. These violations may directly
lead to foodborne illness. PIC shall ensure rules in the code for food safety and handling are met. CDI. PIC educated.

6 2-401.11 Eating, Drinking, or Using Tobacco (C) 2 open employee beverages observed on prep tables during active food prep.
Employees shall eat, drink, or use any form of tobacco only in designated area to prevent cross contamination.

8 2-301.14 When to Wash (P) Two employees observed washing hands then using bare hands to turn off faucet. Food employees
must wash hands after engaging in activities that contaminate the hands. Use paper towels to turn off faucet after washing
hands to avoid recontaminating hands. CDI. Employees educated and washed hands using correct procedure.0 points.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Many items in main walk-in
cooler 41-46F, including cooked meats, raw seafood, cheeses, produce and side items. Air temp of unit 41.5F. Lettuce in
downstairs walk in cooler 51F. Air temp of unit 50F. Maintain TCS foods in cold holding at 41F or less. Adjustments made to air
temp of upstairs walk in cooler. Air temp 35F within 2 hours. Foods above 45F discarded. Other foods allowed to cool in walk in
cooler. 
Lettuce in walk-in cooler downstairs discarded. Downstairs walk-in cooler must be repaired to maintain food temperatures of 41F
or less within 3 days.Downstairs cooler currently used to house non TCS foods and alcohol. Contact Amanda Stevens at 336-
703-3129 or stevenar@forsyth.cc when compliant. Verification required.

28 7-201.11 Separation - Storage-P-Container of batteries stored in walk in freezer above raspberry marmalade. Poisonous or toxic
materials shall be stored so they cannot contaminate food, equipment, utensils, linens, and single-service and single-use
articles. CDI- Batteries relocated. Repeat violation. Full credit taken.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Two ice scoops stored in pan with several inches of water present. Store in-
use utensils in a clean, dry place, in food with handles out, in 135F or greater water or in running water which quickly moves food
particles to the drain. 0 points.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Repair downstairs walk in cooler to maintain food temperatures
of 41F or less. Replace string on ticket holder with approved S-hooks. Recondition or replace rusted casters on equipment
throughout kitchen. Replace rusted frame for dirty linen storage. Refinish worn finish on gray mixer with approved manufacturer
instructions. Repair shelf with damaged FRP to left of prep unit across from grill. Recondition rusted surfaces of kitchen walk in
cooler door inside and out. Equipment shall be in good repair.

48 4-501.110 Mechanical Warewashing Equipment, Wash Solution Temperature (Pf) Final rinse temperature of hot water sanitizing
dish machine 142F(plate contact temperature). The temperature of the hot water to sanitize in a stationary single rack
temperature machine is 165°F. Repair machine to meet this requirement within 3 days. Verification required. Contact Amanda
Stevens when compliant at 336-703-3129 or stevenar@forsyth.cc.

51 5-205.15 Plumbing in good repair-C- Repeat violation. Drain closure mechanism is loose and water leaks from pipes below sink
when using closure. Maintain plumbing systems in good repair. 

53 5-501.17 Toilet Room Receptacle, Covered (C) No covered receptacle present in upstairs ladies restroom. A toilet room used by
females shall be provided with a covered receptacle for sanitary napkins. 0 points.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Repair damaged floor in front of ovens.
Recondition rusted vent in dish machine area. Physical facilities shall be in good repair. 0 points.

56 6-303.11 Intensity - Lighting (C) Lighting low at all restroom plumbing fixtures at 5-9 foot-candles. Increase lighting to 20 foot-
candles at plumbing fixtures. Lighting low in walk in freezer and at downstainrs coolers (6 foot-candles) at 3 foot-candles.
Increase to 10 ftcndl in food storage areas. Lighting low at pepsi machine and ice machine at 30 ftcndls. Increase to 50 in food
prep areas.



Additional Comments
Facility shall correct items that are marked verification required or permit action may be taken.


