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1000 DILLION INDUSTRIAL DR, P O BOX 867
CLEMMONS NC

34 Forsyth 27012
x

x
SOUTHWEST FORSYTH LITTLE LEAGUE INC.

(336) 591-8718

3034020189

X
A

05/12/2022

IIx

3-comp sink 125

Nicki Diamond

Travis Addis

3095 - Addis, Travis

X

qt sanitizer (ppm) spray bottle 200

American cheese prep cooler reach in 39

French fries hot holding 137

hot dogs chef drawer 41

chili (discarded) warmer/dispenser 105
nacho cheese
(discarded) warmer/dispenser 104

swplayersagent@aol.com



 

Comment Addendum to Inspection Report
Establishment Name:  SOUTHWEST FORSYTH LITTLE LEAGUE Establishment ID:  3034020189

Date:  05/12/2022  Time In:  5:00 PM  Time Out:  7:20 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.

2 2-102.12 Certified Food Protection Manager (C) Repeat. There is no certified food protection manager present today. A Certified
food protection manager shall be present during all hours of foodservice and present during the inspection.

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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Repeat. Mold/mildew present on
interior shield of ice machine. Equipment food-contact surfaces of equipment and utensils shall be clean to sight and touch. CDI:
shield removed for cleaning

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Nacho cheese and chili in
warmer/dispenser were measured at 104F and 105F, respectively. Dispenser is currently not able to hold these foods at 135F or
higher. Time/temperature control for safety foods shall be maintained at 135F or above. CDI: Bag of chili and bag of nacho
cheese were voluntarily discarded; dispenser will not be used until repaired/replaced.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C) 2 boxes of single-use
cups were stored on the floor in the dry storage shed. Cleaned equipment and utensils, laundered linens, and single-service and
single-use articles shall be stored at least 6 inches above the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Repair or replace nacho cheese/chili warmer/dispenser so that it
is able to hold these foods at 135F or higher. Replace rusted blade on table mounted can opener. Equipment shall be maintained
in a state of good repair.

49 4-602.13 Nonfood Contact Surfaces (C) Additional cleaning is needed on door gasket for all cooling/freezing units, bottom
interior surface of prep cooler to remove food residues and standing pickle juice, hood vents above the grill top, sides of fryers to
remove accumulated grease, handles of standing freezer to remove food residues. Nonfood-contact surfaces of equipment shall
be cleaned at a frequency necessary to preclude accumulation of soil residues.

53 5-501.17 Toilet Room Receptacle, Covered (C) Women's restroom does not have a covered receptacle. A toilet room used by
females shall be provided with a covered receptacle for sanitary napkins.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Additional cleaning is needed on floors throughout facility especially under
cooking/cooling equipment, the ice machine, and unused soda dispensers. Physical facilities shall be cleaned as often as
necessary to keep them clean. 
6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Repeat. Paint is peeling on restroom floors,
repair tile wall to right of cook top. Physical facilities shall be maintained in good repair.


