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cooler at 1123
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salami cooling/in reach in cooler at 1206 57

ham/reach in cooler 40

provolone/reach in cooler 40

potato salad/reach in cooler 39

pimiento cheese/reach in cooler 39

hot water/three comp sink 130

lactic acid sanitizer/three comp sink DDBSA 700
temp between two cheese packs/upright
cooler 41

pasta salad/upright cooler 39
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Comment Addendum to Inspection Report
Establishment Name:  DOGWOOD EATABLES Establishment ID:  3034020938

Date:  05/09/2024  Time In:  11:15 AM  Time Out:  1:35 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Ashley Medley 23136134 Food Service 01/11/2023 01/11/2028

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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf): Manager was unaware of facility procedures for cleaning up vomiting
and diarrheal accidents. A FOOD ESTABLISHMENT shall have written procedures for EMPLOYEES to follow when responding
to vomiting or diarrheal events that involve the discharge of vomitus or fecal matter onto surfaces in the FOOD
ESTABLISHMENT. The procedures shall address the specific actions EMPLOYEES must take to minimize the spread of
contamination and the exposure of EMPLOYEES, consumers, FOOD, and surfaces to vomitus or fecal matter. CDI: Facility
owner for Flour Box was able to identify and show manager bodily fluid clean-up kit with enclosed instructions.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P): Unwashed tomatoes above ready-to-
eat bacon in upright cooler. Unwashed grapes above ready-to-eat salamis and cheeses in reach in cooler. FOOD shall be
protected from cross contamination by Except as specified in (1)(d) below, separating raw animal FOODS during storage,
preparation, holding, and display from: (a) READY-TO-EAT FOOD such as fruits and vegetables, and Fruits and vegetables
before they are washed. CDI: Unwashed fruits and vegetables re-arranged.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P): Goat cheese labeled 5/2 was stated to be
opened yesterday. Pimiento cheese dated 4/30 but stated to be made on Monday, May 6. Potatoes marked 5/6 were made
yesterday. A FOOD specified in 3-501.17(A) or (B) shall be discarded if it: (1) Exceeds the temperature and time combination
specified in 3-501.17(A), except time that the product is frozen; (2) Is in a container or PACKAGE that does not bear a date or
day; or (3) Is inappropriately marked with a date or day that exceeds a temperature and time combination as specified in 3-
501.17(A). CDI: Manager was allowed to change date on items to match exact date of preparation. Ensure dates match dates of
preparation.

33 3-501.15 Cooling Methods (Pf): Hot soppressa placed in reach in cooler 45F at 11:22am and 45F again at 12:04pm (product
was in deep container and covered with plastic wrap). Sweet sopresada and cured beef wrapped in plastic wrap to cool were
stacked on top of each other in a pile and rose in temperature during the cooling process instead of cooling (48F at 11:23am and
51F at 12:06pm; 50F at 11:23am and 53F at 12:06am, respectively). Cooling shall be accomplished in accordance with the time
and temperature criteria specified under § 3-501.14 by using one or more of the following methods based on the type of FOOD
being cooled:(1) Placing the FOOD in shallow pans; (2) Separating the FOOD into smaller or thinner portions; (3) Using rapid
cooling EQUIPMENT;(4) Stirring the FOOD in a container placed in an ice water bath; (5) Using containers that facilitate heat
transfer; (6) Adding ice as an ingredient; or (7) Other effective methods. When placed in cooling or cold holding EQUIPMENT,
FOOD containers in which FOOD is being cooled shall be: Loosely covered, or uncovered if protected from overhead
contamination as specified under Subparagraph 3-305.11(A)(2), during the cooling period to facilitate heat transfer from the
surface of the FOOD. CDI: Manager vented soppressa (was 45F at end of inspection) and spread out logs on sheet pan to cool
(were 45-47F at end of inspection).

48 4-603.16 Rinsing Procedures (C): Manager washed and sanitized slicer but did not rinse in between these two steps. Washed
UTENSILS and EQUIPMENT shall be rinsed so that abrasives are removed and cleaning chemicals are removed or diluted
through the use of water or a detergent-sanitizer solution by using one of the following procedures: (A) Use of a distinct, separate
water rinse after washing and before SANITIZING if using: (2) Alternative manual WAREWASHING EQUIPMENT equivalent to a
3-compartment sink as specified in 4-301.12(C), or (3) A 3-step washing, rinsing, and SANITIZING procedure in a
WAREWASHING system for CIP EQUIPMENT.


