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HOME 2 SUITES BREAKFAST

1010 MARRIOTT CROSSING WAY
WINSTON SALEM NC
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Jeffrey Brooks 00

Jeffrey Brooks

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink 143

qt sanitizer (ppm) 3-comp sink 400

final rinse dish machine 165

oatmeal hold holding 141

cheese omelette 1-door cooler 36

jprpich@milestonehotels.com



 

Comment Addendum to Inspection Report
Establishment Name:  HOME 2 SUITES BREAKFAST Establishment ID:  3034012580

Date:  05/20/2022  Time In:  9:00 AM  Time Out:  11:25 AM

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 does not include salmonella non-typhoidal as a reportable illness. A food employee shall report to the person in
charge (PIC) if they have any of the "big 6" reportable illnesses; norovirus, hepatitis A, shigella spp., shiga-toxin producing E.
Coli, salmonella typhi, or salmonella non-typhoidal. CDI: Education and a new employee health policy were provided.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) Establishment does not have a written procedure and kit for the clean-up
of vomiting and diarrheal events. A food establishment shall have a written procedure for employees to follow when responding
to vomiting and diarrheal events that involve the discharge of vomitus or fecal matter onto surfaces in the food establishment.
The procedure shall address the specific actions employees must take to minimize the spread of contamination and exposure to
employees, consumers, food, and surfaces to vomitus or fecal matter. CDI: Education and a written procedure were provided to
the person in charge.

10 6-301.12 Hand Drying Provision (Pf) Paper towels were not available at the handsink in the kitchen. Each handwashing sink or
group of adjacent handwashing sinks shall be provided with individual, disposable towels. CDI: Paper towels were restocked by
the PIC.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) The following items in hot holding
cabinet on serving line not holding at required 135F; cheese omelette 120F, breakfast sandwich 125F, sausage biscuit 116F.
Time/temperature control for safety food shall be maintained at 135F above. After discussion, PIC agrees to move to a Time as
a Public Health Control without temperature control for hot holding breakfast foods in the holding cabinet on the serving line;
current hours of operation is 4 hrs max. A written procedure and ledger will be prepared at the end of today's inspection. CDI:
Heating controls were adjusted; all items were measured at 135F or above by the end of inspection.

51 5-205.15 (B) – System Maintained in Good Repair (C) Repair leak on drain pipe under middle basin of 3-comp sink. A plumbing
system shall be maintained in good repair.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Additional cleaning is needed on the floor under the 3-comp sink. Physical
facilities shall be cleaned as often as necessary to keep them clean.


