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reheat for hot holding 172

Sheratenn Rivers

Shannon Craver
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butter reach in cooler 41

lettuce reach in cooler 41

bbq reach in cooler 39

mashed potatoes reach in cooler 38

cheese reach in cooler 39

chicken salad reach in cooler 39

rice cook to 210

hot water 3 comp sink 127

hot water sanitizer dish machine 161

quat sanitizer 3 comp sink (ppm) 200
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Comment Addendum to Inspection Report
Establishment Name:  MEMORY CARE OF THE TRIAD Establishment ID:  3034160003

Date:  02/01/2023  Time In:  9:20 AM  Time Out:  11:00 AM

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.

2 2-102.12 (A) Certified Food Protection Manager (C). The Person In Charge (PIC) is not a Certified Food Protection Manager
(CFPM). 
**(A) The Person In Charge shall be a certified food protection manager who has shown proficiency of required information
through passing a test that is part of an accredited program.

13 3-202.15 Package Integrity (Pf). There were 2 dented cans of beets on the can self. Dented cans need to be store away from
good cans so they are not used. 
**Food packages shall be in good condition and protect the integrity of the contents so that the food is not exposed to
adulteration or potential contaminants. 
CDI: the cans were moved.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P). A box of raw chicken in the reach in
cooler above ready-to-eat ham and vegetables. 
**(A) Food shall be protected from cross contamination by: (1) separating raw animal foods during storage, preparation, holding,
and display from: (b) cooked, ready-to-eat foods. 
CDI: the chicken was moved to the walk in freezer.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf). There was a pitcher and a bowl
stored soiled on the clean racks. 
**(A) Equipment Food-Contact surfaces and utensils shall be clean to sight and touch. 
CDI: the containers were placed at the dish machine to be rewashed.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf). BBQ and mashed potatoes in the reach
in cooler were not dated and from two days ago. 
** (A) Refrigerated, ready-to-eat, time/temperature control for safety food prepared and held in a food establishment for more
than 24 hours shall be clearly marked to indicate the date or day by which the food shall be consumed on the premises, sold, or
discarded when held at a temperature of 41F or less for 7 days. The day of preparation shall be counted as Day 1. 
CDI: The dates were added to the foods.

38 6-501.111 Controlling Pests (C). Roaches were found in the dry stock room.
**The premises shall be maintained free of insects, rodents, and other pests. The presence of insects, rodents, and other pests
shall be controlled to eliminate their presence on the premises by: (A) Routinely inspecting incoming shipments of food and
supplies; (B) Routinely inspecting the premises for evidence of pests; and (D) Eliminating harborage conditions.

43 3-304.12 In-Use Utensils, Between-Use Storage (C). The ice scoop handle was in the ice. 
**During pauses in food preparation or dispensing, food preparation and dispensing utensils shall be stored: (E) in a clean,
protected location if the utensil, such as ice scoops, are used with a food that is not time/temperature control for safety food.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C). The pans that are
holding smaller equipment and lids need to be cleaned, this includes the container under the prep tabled and the yellow tray on
the clean dish cart. 
**(A) Cleaned equipment and utensils, laundered linens, and single-service and single-use articles shall be stored: (1) In a clean,
dry location; (2) Where they are not exposed to splash, dust, or other contamination; and (3) At least 6 inches above the floor.
(B) Clean equipment and utensils shall be stored as specified under (A) of this section and shall be stored: (1) In a self-draining
position that allows air drying; and (2) Covered or inverted.

48 4-501.14 Warewashing Equipment, Cleaning Frequency (C). There is some hard water and lime buildup on the inside of the dish
machine that needs to be cleaned. 
**A warewashing machine; the compartments of sinks, basins, or other receptables used for washing and rinsing equipment,
utensils, or raw foods, or laundering wiping cloths; and drainboards shall be cleaned: (A) before use; (B) throughout the day at a
frequency necessary to prevent recontamination of equipment and utensils and to ensure that the equipment performs its
intended function; and (C) if used, at least every 24 hours.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C). The clean dish rack
needs to be cleaned of the grease and food residue. 
**(C) Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.


