Food Establishment Inspection Report

Score: 96

Establishment Name: KERNER RIDGE ASSISTED LIVING

Establishment |D: 3034160020

Location Address: 250 HOPKINS RD

Inspection [_]Re-Inspection

City: KERNERSVILLE
Zip: 27284

Cou nty: 34 Forsyth

State: NC

Date:07/30/2021 Status Code: A
Time In:11:10 AM Time Out: 1:35 PM

Permittee: KRAL INC

Total Time: 2 hrs 25 min

Telephone: (336) 993-1881

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: 1
No. of Repeat Risk Factor/Intervention Violations: 0

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.
|IN_JouT|nia | Nid Compliance Status | out [cof RIVR|[ [mfoutnmalnd Compliance Status | out eof R
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: KERNER RIDGE ASSISTED LIVING

Establishment I1D; 3034160020

Location Address: 250 HOPKINS RD

XlInspection [ ]Re-Inspection

Date: 07/30/2021

State:NC

City: KERNERSVILLE
County: 34 Forsyth

Zip: 27284

Comment Addendum Attached?

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

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

Email 1: KERNER@RIDGECARE.COM

Status Code: A
v

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

Permittee: KRAL INC Email 2:

Telephone: (336) 993-1881 Email 3:
| Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less
Item Location Temp Item Location Temp Item Location Temp
tilapia cook line- final 190.0
rice steam table 185.0
mixed vegetables steam table 180.0
pot roast steamer 198.0
turkey True refrigerator 40.0
pimento cheese True refrigerator 40.0
black beans True refrigerator 40.0
cottage cheese  True refrigerator 41.0
sliced turkey True refrigerator 41.0
sliced ham True refrigerator 41.0
eggs True refrigerator 37.0
pot roast gﬂ?ﬂ'{\'ﬁ ;ngbo-Air 107.0
pot roast omertrtran 70.0
hot water 3 compartment sink 146.0
hot water dishmachine 167.0
quat sani 3 cmompartment sink 200ppm 0.0
servsafe J. Huber 12/11/24 0.0
First Last %QQ# ¢
Person in Charge (Print & Sign): Jesse Hubert
First Last

Regulatory Authority (Print & Sign): Damon Thomas D’/‘///ﬂﬁ;&#ﬁﬁ/

REHS ID: 2877 - Thomas, Damon

Verification Required Date:

REHS Contact Phone Number: (336) 703-3135
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: KERNER RIDGE ASSISTED LIVING Establishment ID: 3034160020

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.

14

45

47

52

53

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- There is heavy carbon build-up along the edges of
several of the sheet pans. Clean thoroughly to remove build-up or replace as necessary- Equipment food contact surfaces and utensils shall be
clean to the sight and touch- CDI: The person-in-charge (PIC) was provided with education on continuous care for food contact surfaces of
equipment and utensils.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Recondition the undersides of the drainboards for the dishmachine and the
large prep table at the service window to remove rusting. Recondition the legs and lower shelf of the equipment table at the coffee station to remove
oxidation and prevent rusting. Repair or replace the torn door gaskets for the True 3 door refrigerator and 2 door refrigerator. Recondition the legs of
the shelf for dry storage closest to the rear exit- Equipment shall be maintained in a state of good repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Cleaning is needed for the interior surfaces
of the Victory freezer and other items as necessary. Clean the door gaskets for the True refrigerator and other pieces of equipment as necessary-
Nonfood contact surfaces of equipment shall be kept free of an accumulation of food residue, dust, dirt and other debris- 0 pts

5-501.113 Covering Receptacles - C- The doors to both dumpsters were left open- Receptacles and waste handling units for refuse, recyclables and
returnables shall be kept covered with tight-fitting lids or doors if kept outside of the food establishment- O pts.

6-501.12 Cleaning, Frequency and Restrictions - C- REPEAT- Cleaning is needed for the floor, baseboard and floor sink beneath the steam table
and other areas as necessary- Physical facilities shall be maintained clean.// 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-
Methods - C- Remove the blue wall anchors and fill all holes in the FRP covering the walls behind the dishmachine and other areas as necessary-
Physical facilities shall be maintained in good repair.



