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hot hold 161

Beverly Kierfer

Elizabeth Manning

10/08/20223136 - Manning, Elizabeth

(336) 703-3135
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Lettuce produce walk in cooler 38

Beans walk in cooler 36

Penne pasta walk in cooler 34

Watermelon walk in cooler 38

Broccoli walk in cooler 36

Mozzarella walk in cooler 34

Diced tomato walk in cooler 34

Lettuce grill cooler 39

Shredded cheese grill cooler 38

Chicken breast meat cooler 38

Pork meat cooler 38

Burgere meat cooler bottom 38

Gravy reach in cooler 38
Buffalo chicken
bacon wrap display cooler 41
Bucket quat
sanitizer kitchen (ppm) 300

Hot water 3 compartment sink 138

Quat sanitizer 3 compartment sink (ppm) 200
Hot water
dishmachine warewashing 171

jason.saunders@compass-usa.com



 

Comment Addendum to Inspection Report
Establishment Name:  SALEM ROOM THE Establishment ID:  3034012018

Date:  09/28/2022  Time In:  9:39 AM  Time Out:  12:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Che McDowell Food Service 05/29/2024

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.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P) Employee
health policy that was provided did not include both types of salmonella (typhi/ nontyphoidal) The permit holder shall require food
employees and conditional employees to report to the person in charge information about their health and activities as they
relate to diseases that are transmissible through food. A food employee or conditional employee shall report the information in a
manner that allows the person in charge to reduce the risk of foodborne disease transmission, including providing necessary
additional information, such as the date of onset of symptoms and an illness, or of a diagnosis without symptoms. CDI: PIC was
given and updated copy of the employee health policy by REHSI.

13 3-101.11 Safe, Unadulterated and Honestly Presented (P) (Pf) Mold growth was present on strawberries and green and red
peppers in the produce walk in cooler. Food shall be safe, unadulterated, and, honestly presented. CDI: All moldy produce was
discarded during the inspection.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) A open package of raw sausage was
stored above bags of potato products in the grill reach in freezer. Food shall be protected from cross contamination by:
separating raw animal foods during storage, preparation, holding, and display from: (a) Raw ready-to-eat including other raw
animal food other raw ready-to-eat foods such as fruits and vegetables. CDI: Education was given and all items were moved
designated area.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) An overall cleaning is needed on
the sandwich cooler unit and cleaning is needed in the basin of the cold side of the server line, and the sprayer head of the
second sink. (1) Equipment food contact surfaces and utensils shall be clean to sight and touch, (2)The food contact surfaces of
cooking equipment and pans shall be kept free of encrusted grease deposits and other soil accumulations, (3) Non-food contact
surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris. 
VERIFICATION IS NEEDED BY 10/08/2022. YOU MAY CONTACT LIZ MANNING AT 336-703-3135

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (REPEAT): Two pans of asian style rice in a
hot holding unit measured at 115F. Potentially hazardous foods held hot must be kept at 135F or higher at all times. CDI: Rice
was made 20 mins before placing in hot holding unit and was reheated to 165F.


