Food Establishment Inspection Report

Establishment Name: CREST OF CLEMMONS, THE
Location Address: 6010 MEADOW BROOK MALL CT

State: NC

Score: 96.5

Establishment 1D: 3034160041
Inspection [ ]Re-Inspection
Diate: 01/06/2020 Status Code: A

City: CLEMMONS

Zip: 27012 County: 34 Forsyth Time In:9:04 AM
Permittee: PANDI GEORGE Total Time: 1 hrs 56 min
Category #: IV

Telephone: (336) 766-8050

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

Water Supply: [XMunicipal/Community [ ]On-Site Supply

Time Out:;11:00 AM

FDA Establishment Type: Nursing Home

Mo. of Risk Factor/Intervention Violations: 2

Mo. of Repeat Risk Factor/Intervention Violations: 1
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Comment Addendum to Food Establishment Inspection Report

Location Address: 6010 MEADOW BROOK MALL CT

Establishment 1D: 3034160041

[X]Inspection []Re-Inspection Date: 01/06/2020

City: CLEMMONS

State:NC Comment Addendum Attached? [X]  Status Code: A

County: 34 Forsyth

Zip: 27012

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

Water sample taken? [ | Yes No Category #: IV

Email 1:thecrestofclemmons@earthlink.net

Water Supply: MunicipaliCommunity [ On-Site System
Permittee: PANDI GEORGE Email 2:
Telephone: (336) 766-8050 Email 3:
Temperature Observations
Effective January 1, 2019 Cold Holding is now 41 degrees or less
Item Location Temp lam Location Temp  ltem Location Temp
Scrambled Eggs  hot holding 157.0 Tomatoes 2-door upright cooler 41.0
Eggs over-well hot holding 137.0 Quat Sani 3-compartment sink 200.0
Gravy hot holding 135.0 Hot Water 3-compartment sink 143.0
Broccoli walk-in cooler 37.0  Hot Water dish machine 174.2
Ham walk-in cooler 37.0  Servsafe Treston Lynch 6-15-22 000.0
Boiled Eggs walk-in cooler 37.0
Bologna 2-door upright cooler 41.0
Lettuce 2-door upright cooler 41.0
First Last 2
Person in Charge (Print & Sign): Treston Lynch \M “ i
First Last 2 I W
Regulatory Authority (Print & Sign): Victoria Murphy

REHS 1D:2795 - Murphy, Victoria

Verification Required Date:

REHS Contact Phone Number: (336) 703-3814

_ Morth Carolina Department of Health & Human Services = Division of Public Health » Emvironmental Health Section # Food Protection Program
% OHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: CREST OF CLEMMONS, THE Establishment 1D: 3034160041

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.




8

14

52

53

5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF: Employee observed filling up Styrofoam cup up the back hand sink. A hand
washing sink may not be used for purposes other than handwashing. CDI: Employee was educated on the purposes of handwashing.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils -REPEAT- P: The following items were stored soiled in
the clean dish area. Food-contact surfaces shall be clean to sight and touch. CDI: PIC moved all items to ware washing to be cleaned. *Left at half-
credit due to improvement*®

5-501.115 Maintaining Refuse Areas and Enclosures - C: Furniture and various other items are cluttered behind the green dumpster. A storage area
and enclosure for refuse, recyclables, or returnables shall be maintained free of unnecessary items and cleaned.

6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Cleaning is needed on the wall behind the storage shelf./Floor cleaning needed under

equipment.Physical facilities shall be cleaned as often as necessary to keep them clean. *Left at half credit due to vast improvement since previous
inspection®



