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turkey sausage/COOLING at 11:35 am
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Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131
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turkey sausage/COOLING at 12:21 53

sliced cheese/1 door cooler 39

fish/steam table 149

mixed vegetables/steam table 155

quinoa/steam table 165

chicken noodle soup/steam table 165

rice/steam table 178

chicken tenders/steam table 147

potato wedges/steam table 147

chicken/hot holding in steamer 175

dressing/walk-in cooler 37

butter/walk-in cooler 39

cheese/walk-in cooler 40

cream of chicken soup/hot cabinet 149

ambient air /unused chef's base 38

final rinse/dish machine 163
sink and surface cleaner/sanitizer/3 comp
sink dispenser (ppm DDBSA) 272

jarrod.morehead@encompasshealth.com



 

Comment Addendum to Inspection Report
Establishment Name:  NOVANT REHABILITATION HOSPITAL CAFETERIA Establishment ID:  3034012572

Date:  04/29/2024  Time In:  11:20 AM  Time Out:  2:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Jarrod Morehead Food Service 12/08/2028

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.

8 2-301.14 When to Wash (P) Employee touched face mask then handled dishes. Food employees shall clean their hands and
exposed portions of their arms immediately before engaging in food preparation including working with exposed food, clean
equipment and utensils, and unwrapped single-service and single-use articles and after engaging in other activities that
contaminate the hands. CDI - employee washed hands.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Food debris in bowls, metal
containers, on several utensils, can opener blade, slicer blade, robot coupe blade. Food contact surfaces shall be clean to sight
and touch. CDI - placed at dish area to be re-cleaned.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - REPEAT - Foods on serving
line for employees above 41F, such as cucumber tomato salad 54F, salad mix 45F, chicken salad sandwich 45F, cut melons
47F. Time / Temperature Control for Safety Food shall be maintained at 41F or below. CDI: per PIC, foods are discarded after
lunch which is 11:30-1:00. PIC will provide a written Time As A Public Health Control procedure for foods on serving line.

28 7-201.11 Separation - Storage (P) One spray bottle of orange cleaner on shelf over slicer. Poisonous or toxic materials shall be
stored so they can not contaminate food, equipment, utensils, linens, and single-service and single-use articles by locating the
poisonous or toxic materials in an area that is not above food, equipment, utensils, linens, and single-service and single-use
articles. CDI - PIC relocated spray bottle.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) Crumbs/debris in
base of one container used to hold misc. utensils. Buildup on container used to hold ice scoop. Cleaned equipment and utensils
shall be store in a clean, dry location where they are not exposed to splash, dust, or other contamination. CDI - PIC took bins to
dish area, ice scoop and holder cleaned during inspection.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - REPEAT - Stopper for sanitizer vat at three comp sink not
holding water effectively. Cracked handle on bottom steamer, repair tight door of plate warmer. Equipment shall be maintained in
good repair.

51 5-202.14 Backflow Prevention Device, Design Standard (P) Spray nozzle attached to hose at can wash with only an
atomospheric backflow preventer present. A backflow or backsiphonage prevention device installed on a water supply system
shall meet standards for construction, installation, maintenance, inspection, and testing for that specific application and type of
device. In order to leave spray nozzle attached, a backflow preventer rated for continuous pressure must be installed after the
split. CDI - PIC removed spray nozzle from hose.

56 6-305.11 Designation - Dressing Areas and Lockers (C) Employee bottled drink in 1 door freezer adjacent to restaurant food.
Designate a separate area for employees personal items, such as lockers.


