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final cook 177

Donald Mitchell

Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3382

X

mashed pot hot holding 136

corn/veggie mix hot holding 140

salad reach in 1 40

cut melons reach in 1 38

milk reach in 1 37

ambient reach in 1 37

chicken walk in cooler 37

salmon walk in cooler 39

ambient walk in cooler 37

ambient reach in 2 36

hot water three comp sink 123

hot water dishmachine 172

cl sani three comp sink 100

cl sani sanitizer bucket 100

ServSafe Donald M. 5/1/23 00

dmitchell@centenary.org



 

Comment Addendum to Inspection Report
Establishment Name:  CENTENARY UNITED METHODIST CH Establishment ID:  3034011605

Date:  09/21/2022  Time In:  10:30 AM  Time Out:  12:05 PM

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.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency- Additional cleaning required on ice machine shield where
residue is accumulating. In equipment such as ice bins and drink nozzles, the equipment shall be cleaned at a frequency listed
by the manufacturer or absent from residue.

Additional Comments
3-501.13 Thawing- Salmon observed in walk in cooler currently thawing in reduced oxygen packaging. REDUCED OXYGEN
PACKAGED FISH that bears a label indicating that it is to be kept frozen until time of use shall be removed from the reduced oxygen
environment: Prior to its thawing under refrigeration or Prior to, or Immediately upon completion of, its thawing using procedures.
Check fish for label. If label states fish must stay frozen, package must be open in order to thaw according to code.


