Food Establishment Inspection Report

Score: 86

Establishment Name: CRT GOLDEN LAMB

Establishment |D: 3034160014

Location Address: 1515 GOLDEN LAMB COURT

Inspection [_]Re-Inspection

City: WINSTON SALEM
Zip: 27105

Cou nty: 34 Forsyth

State: NC

Date: 07/12/2021 Status Code: A
Time In:10:45 AM Time Out:2:00 PM

Permittee: CRT

Total Time: 3 hrs 15 min

Telephone: (336) 727-9119

Category #: IV

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

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

FDA Establishment Type: Nursing Home
No. of Risk Factor/Intervention Violations: 5
No. of Repeat Risk Factor/Intervention Violations: 2

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne iliness or injury. and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: CRT GOLDEN LAMB

Establishment I1D; 3034160014

Location Address: 1515 GOLDEN LAMB COURT X]Inspection [ |Re-Inspection Date: 07/12/2021
City: WINSTON SALEM State:NC Comment Addendum Attached? Status Code: A
Zip: 27105 Water sample taken? [_] Yes No Category #: IV

County: 34 Forsyth

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

Email 1: crtgoldenlamb@yahoo.com

Water Supply: [x] Municipal/Community [] On-Site System
Permittee: CRT Email 2:
Telephone: (336) 727-9119 Email 3:

Temperature Observations

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

REHS ID: 2543 - Taylor, Amanda

Item Location Temp Item Location Temp Item Location Temp

hot water 3 compartment sink 120.0

hot water i?:gi’zz:romzﬁgment 173.0

chlorine sanitizer  spray bottle 0.0

chlorine sanitizer  corrected 50.0

slaw rear cooler 48.0

lettuce rear cooler 45.0

potato 2 door cooler 62.0

cooked eggs 2 door cooler 82.0

cabbage 2 door cooler 57.0

beans hot holding 136.0
First Last

Person in Charge (Print & Sign): Darleen Scales /W AC@QUD
First Last

Regulatory Authority (Print & Sign): Amanda Taylor M

Verification Required Date: 07/13/2021

REHS Contact Phone Number: (336) 703-3136
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: CRT GOLDEN LAMB Establishment ID: 3034160014

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.

11

14

20

21

43

45

53

2-102.12 Certified Food Protection Manager - C Repeat violation. At least one employee who has supervisory and management responsibility and the
authority to direct and control food preparation and service shall be a certified food protection manager. No certified food protection manager on duty.

3-202.15 Package Integrity - PF Repeat violation. 3 cans in dry storage room badly dented. 2 cans tomato sauce, 1 can green beans. Food
packaging has be in good condition, intact and protect the food inside. CDI. Cans removed from kitchen to be refunded from supplier.

3-101.11 Safe, Unadulterated and Honestly Presented - P,PF 6 heads of lettuce in rear refrigerator had obvious spoilage. Food shall be safe for
consumption, unadulterated and honestly presented. CDI. Lettuce discarded.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P Many metal pans stacked with food debris inside of
rims that were in contact with other metal pans. Equipment food contact surfaces and utensils shall be clean to sight and touch. CDI. Pans sent to
dish machine area for additional cleaning.

4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and Hardness - P Chlorine
sanitizer bottle tested OPPM on testing device. Maintain sanitizer at correct concentrations when being used to sanitize. CDI. Sanitizer remixed to
50PPM.

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P All items in kitchen
cooler 57-82F. Air temp of cooler 68F. Slaw in rear refrigerator 48F. Air temp of cooler 53F. Maintain TCS foods in cold holding at 45F or less. All
TCS items in kitchen cooler discarded except raw eggs, which were delivered about 2 hours previously. Eggs relocated to employee cooler(Air temp
41F).Slaw in rear refrigerator discarded. Adjustments made to rear refrigerator to lower temperature. Technician contacted to service kitchen cooler.
Facility has agreed to have dinner service catered in. TCS foods may not be stored in coolers until they are capable of maintaining food temperatures
of 41F or less. Verification required within 24 hours.

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - Repeat violation. PF Open package
of hot dogs, grits, cooked sausage and eggs in upright cooler not date marked. Date mark all TCS foods that are ready-to-eat once opened or
prepared and held more than 24hrs. CDI. Foods discarded.

4-502.13 Single-Service and Single-Use Articles-Use Limitations - C Plastic container containing peanut butter and jelly mixture was reused empty
container for raspberry puree. Many empty yogurt containers washed and placed on clean dish rack for reuse. Single-use and single-service articles
may not be reused.

4-501.11 Good Repair and Proper Adjustment-Equipment - C Repeat violation. Repair torn gaskets on upright kitchen cooler. Repair both
refrigerators to maintain food temperatures of 41F or less. Replace heavily dented pots. Equipment shall be in good repair.

4-205.10 Food Equipment, Certification and Classification - C Remove domestic crock pot and rear refrigerator. Except for toasters, mixers,
microwave ovens, water heaters, and hoods, food equipment shall be used in accordance with the manufacturer’s intended use and certified or
classified for sanitation by an ANSI-accredited certification program.

6-501.12 Cleaning, Frequency and Restrictions - C 0 points. Clean leaves and cobwebs from outside can wash. All physical facilities shall be
maintained in good repair and shall be cleaned as often as necessary to keep them clean and by methods that prevent contamination of food
products.

6-501.110 Using Dressing Rooms and Lockers - C- C 0 points. Employee bag stored on shelf where clean dishes are stored. Lockers or other
suitable facilities shall be provided for the orderly storage of employees' clothing and other possessions.



