Food Establishment Inspection Report Score: 95

Establishment Name: ACADIA FOODS Establishment ID: 3034012525
Location Address: 228 W. ACADIA AVENUE Inspection [JRe-Inspection
City:WINSTON SALEM State: NC Date: 09/21/2020 Status Code: A
Zip: 27127 County: 34 Forsyth Time In:2:20 PM Time Out:4:50 PM
Permittee: ACADIA FOODS & PROVISIONS LLC Total Time:2 hrs 30 min

Category #: IV

Telephone: (336) 331-3251
Wastewater System: [X]Municipal/Community [ ]On-Site System

FDA Establishment Type: Full-Service Restaurant
Mo. of Risk Factor/Intervention Violations: 4

Water Supply: [X]Municipal/Community [ JOn-Site Supply No. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name; ACADIA FOODS

Location Address: 228 W. ACADIA AVENUE
City: WINSTON SALEM

State:NC

County: 34 Forsyth

Zip: 27127

Wastewater System: Xl Municipal/Community [] On-Site System
Municipal/Community [] On-Site System
Permittee: ACADIA FOODS & PROVISIONS LLC

Water Supply:

Telephone: (336) 331-3251

Establishment 1D: 3034012525

[X]Inspection []Re-Inspection Date: 09/21/2020

Comment Addendum Attached? [X]  Status Code: A
Water sample taken? || Yes No Category #: IV

Email 1:acadiafoodsws@gmail.com
Email 2:
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
11-17-20 Jessica McClure 0 peas 3 door cooler 61 pastrami make unit 40
rst toms make unit 40 tofu and peas 3 door cooler 47 egg salad make unit 33
rst cauliflower make unit 48 roast beets 3 door cooler 52 tuna salad make unit 36
potato salad at 2:41 67 rice 3 door cooler 46 water 3 comp 151
potato salad at 3:39 46 curry 3 door cooler 44 quat-ppm 3 comp\ 300
mac and cheese 3 door cooler 50 ham 2 door cooler 38
field peas 3 door cooler 54 corned beef 2 door cooler 38
chorizo 3 door cooler 58 ribeye (2 portions) make unit 48

First Last
Person in Charge (Print & Sign): Jonathan Engel W_\J

First Last
Regulatory Authority (Print & Sign): Nora Sykes W

REHS ID:2664 - Sykes, Nora Verification Feequired Date: 09/23/2020
REHS Contact Phone Number: (336) 703-3161
& Divizion of Public Health ¢ Environmental Health Section # Food Protection Program
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: ACADIA FOODS Establishment ID: 3034012525

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

14

20

21

31

38

39

53

3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- Raw chorizo above tofu in two door cooler. Food shall be
protected from cross contamination by: separating raw animal food during storage, preparation, holding, and display from: raw and cooked ready to
eat foods. CDI-Restacked foods appropriately in order of final cook temperature.

4-703.11 Hot Water and Chemical-Methods - P- Dish machine dispensing at less than 50ppm chlorine. After being cleaned, equipment, food
contact surfaces and utensils shall be sanitized in accordance with manufacturers operating instructions. Verification required by Wednesday
September 23. Until repair is made, use 3 comp sink for sanitizing.

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- Multiple items
measured above 41F, as noted in temperature log. Maintain potentially hazardous foods at 41F or less at all parts of the food. CDI-Foods discarded
by PIC.

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF// 3-501.18 Ready-To-Eat
Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P- Mac and cheese, chorizo, two containers of field peas,
field peas with tofu, roast beets, curry all without date mark. Rice pudding containing rice and rice cooked on Friday datemarked with today's date.
Ready to eat, potentially hazardous foods shall be datemarked to indicate discard date not to exceed 7 days at 41F, with day one being day prepared
or day opened and shall be discarded if datemark is not present. CDI-Foods discarded by PIC.

3-501.15 Cooling Methods - PF- REPEAT- Potato salad tightly lidded while in process of cooling. Cooling shall be accomplished in accordance with
the time/temperature criteria specified in 3-501.4 by using the following methods: placing food in shallow pans, separating food into smaller or thinner
portions, using rapid cooling equipment, stirring the food in a container placed in an ice water bath, using containers that facilitate heat transfer,
using ice as an ingredient, other effective methods. Left at half deduction due to some improvement. CDI-Placed potato salad on sheet pan in cooler
to cool.

2-402.11 Effectiveness-Hair Restraints - C- Both kitchen employees without hair restraints. Food employees shall wear hair restraints such as hats,
hair coverings or nets, beard restraints, and clothing that covers body hair, that are designed and worn to effectively keep their hair from contacting
exposed food; clean equipment, utensils and linens; and unwrapped single-service and single-use articles.

3-304.14 Wiping Cloths, Use Limitation - C- Dry wiping cloth used for wiping cutting board, and lying on cutting board heavily soiled. Dry wiping
cloths and the chemical sanitizing solutions

specified in Subparagraph (B)(1) of this section in which wet wiping cloths are held between uses shall be free of FOOD debris and visible soil.
6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- three tiles at drain near dish machine and two tiles at drain near
prep sink are starting to crack. Physical facilities shall be maintained in good repair.



