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final cook 167

Donald Mitchell

Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3382

X

pork hot holding 136

rice final cook 200

mixed veg hot holding 152

fruit reach in cooler 39

salad reach in cooler 37

tomatoes reach in cooler 37

ambient reach in cooler 34

ambient condiment reach in 36

lettuce walk in cooler 40

ambient walk in cooler 36

cl sani three comp sink 100

cl sani sani bottle 100

hot water three comp sink 123

hot water two comp sink 120

hot water dishmachine 168

dmitchell@centenary.org



 

Comment Addendum to Inspection Report
Establishment Name:  CENTENARY UNITED METHODIST CH Establishment ID:  3034011605

Date:  11/30/2022  Time In:  10:20 AM  Time Out:  12:15 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.

13 3-101.11 Safe, Unadulterated and Honestly Presented (P)- Two dented cans (one fruit and one beans) stored with other canned
goods. Food shall be safe, unadulterated and honestly presented. CDI- PIC removed cans to a separate location.

43 3-304.12 In-Use Utensils, Between-Use Storage- One scoop in direct contact with flour. In food such as sugars and flours,
utensils shall be stored with their handles up, not in direct contact with food.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods- Wall paint peeling near upright steamer.
Chipping paint along baseboard of kitchen where walk in cooler is. Physical facilities shall be maintained in good repair.

56 6-403.11 Designated Areas - Employee Accommodations for eating / drinking / smoking- Employee foods stored with
establishment products in reach in cooler. Areas designated for employees to eat, drink, and use tobacco shall be located so that
food, equipment, linens, and single-service and single-use articles are protected from contamination.

Additional Comments
Remove spray bottles from side of handwashing sink (sink near dishmachine) to keep sink as clear/accessible as possible.


