Food Establishment Inspection Report

Score: 98.5

Establishment Name: SOUTHFORK ASSISTED LIVING

Establishment ID: 3034160032

Location Address: 1345 JONESTOWN RD

Inspection [_]Re-Inspection

City: WINSTON SALEM
Zip: 27103 County: 34 Forsyth

State: NC

Date: 06/08/2021 Status Code: A
Time In:10:23 AM Time Out: 1:40 PM

Permittee: DEPAUL ADULT CARE COMMUNITY

Total Time: 3 hrs 17 min

Telephone: (336) 768-8328

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: 2
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.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: SOUTHFORK ASSISTED LIVING Establishment ID: 3034160032
Location Address: 1345 JONESTOWN RD X]Inspection [ |Re-Inspection Date: 06/08/2021
City: WINSTON SALEM State:NC Comment Addendum Attached? Status Code: A
County: 34 Forsyth Zip: 27103 Water sample taken? [_] Yes No Category #: IV
e ST ey D e Emal ttorenecepa o
Permittee: DEPAUL ADULT CARE COMMUNITY Email 2:
Telephone: (336) 768-8828 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
ServSafe Pamela Scott, 1/10/23 0.0
hot water three comp sink 141.0
quat sani three comp sink (ppm) 200.0
final rinse dish machine 169.0
roast beef sandwich cooling @11:21 AM 58.0
roast beef sandwichcooling @ 11:45 AM 50.0
potatoes steam table 177.0
diced ham steam table 197.0
zucchini steam table 143.0
ham steam table 209.0
salad walk in cooler 40.0
ham walk in cooler 40.0
ham sandwhich  walk in cooler 40.0
running water thawing 70.0
ribs thawing 70.0

First Last 0 6@@@\
Person in Charge (Print & Sign): Pamela Scott @}'MQQ/

First Last
Regulatory Authority (Print & Sign): Nora Sykes Jackie Martinez W//)W é

REHS ID: 2664 - Sykes, Nora Verification Required Date:
REHS Contact Phone Number: (336) 703-3161
Jk North Carolina Department of Health & Human Services @« Division of Public Health e Environmental Health Section # Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report
Establishment Name: SOUTHFORK ASSISTED LIVING Establishment ID: 3034160032

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 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- Two ice-cream scoops, one small bowl, one
scooper, four plastic bins had debris and some food residue on them. Equipment food contact surfaces and utensils shall be clean to sight and
touch. CDI- Items placed at three comp sink to be rewashed.

21 3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P- One plastic container of cheese
sauce stored in walk in cooler exceeded proper disposition date by three days (from 5/30). Potentially hazardous foods shall be discarded once the
time/temperature window has expired, if it has not been labeled or if the label is incorrect. CDI- PIC voluntarily discarded cheese sauce.

31 3-501.15 Cooling Methods - PF- At beginning of inspection a tray of roast beef sandwiches measured at 63F/64F on prep table. PIC stated roast
beef was heated to 165F beginning at 8am, they were cooled in walk in for a brief period, and were being held at room temperature for lunch. Quickly
cool foods. Use methods such as open/vented shallow pans, large ice baths and active stirring. CDI- PIC moved sandwiches to walk in cooler.
Sandwiches were cooling at a rate of 0.38F per minute. Cooling rate met.

33 3-501.13 Thawing - C- At beginning of inspection pork loins were being thawed under running water and measured at 70F. Potentially hazardous
food shall be thawed at a water temperature of 70F or below, under refrigeration, as part of the cooking process, or in a microwave oven and
immediately transferred to cooking equipment. If thawed under running water food or refrigeration food shall not rise above 41F. CDI- PIC placed
pork loins in walk in cooler to cool down.

45  4-101.19 Nonfood-Contact Surfaces - C-REPEAT- Prep sink repair area is starting to rust. NonFOOD-CONTACT SURFACES of EQUIPMENT
that are exposed to splash, spillage, or other FOOD sailing or that require frequent cleaning shall be constructed of a CORROSION-RESISTANT,
nonabsorbent, and SMOOTH material. Clean and assess if this was repaired with the proper metals by an equipment repair specialist.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- Rusting under vats of three compartment sink. Equipment shall be maintained in
good repair. Remove rust.

47  4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT-Additional cleaning is needed on
top of the dish machine, dish storage shelving area, exterior of ice machine, on sides of fryer and on sides of grill line, underside of two prep tables in
middle of kitchen, exterior of kitchen fan.

53  6-201.11 Floors, Walls and Ceilings-Cleanability - C- REPEAT- Wall damage in mop sink closet. Walls shall be smooth and easily cleanable.
6-501.12 Cleaning, Frequency and Restrictions - C- Clean floors and floor sinks under and around three comp sink, under the ice machine and
around the perimeter of the dry storage area. Maintain facilities clean.



