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Steam Well 166

Lashandice Jones

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Gravy Steam Well 148

Pork Loin Steam Well 189

Rice Steam Well 178

Peas Steam Well 173

Country Steak Hot Box 176

Liquid Egg Reach In 40

Ambient Walk In Cooler 36

Turkey Walk In Cooler 37

Cheese Walk In Cooler 37

Hot Water 3 Compartrment Sink 137

Final Rinse Dish Machine 160
Sanitizer
Quaternary
Ammonia

3 Compartment Sink 200

shay.jones@uhsinc.com

andrew.ayres@uhsinc.com



 

Comment Addendum to Inspection Report
Establishment Name:  OLD VINEYARD BEHAVIORAL HEALTH FRANKLIN KITCHEN Establishment ID:  3034160046

Date:  03/15/2023  Time In:  11:00 AM  Time Out:  12:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
lashandice Jones Food Service 06/22/2027

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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) - (A) FOOD shall be protected from
cross contamination by: (1) Except as specified in (1)(d) below, separating raw animal FOODS during storage, preparation,
holding, and display from:(a) Raw READY-TO-EAT FOOD including other raw animal FOOD such as FISH for sushi or
MOLLUSCAN SHELLFISH, or other raw READY-TO-EAT FOOD such as fruits and vegetables, (b) Cooked READY-TO-EAT
FOOD, and (c) Fruits and vegetables before they are washed; (d) Frozen, commercially processed and packaged raw animal
FOOD may be stored or displayed with or above frozen, commercially processed and packaged, ready-to-eat food.
***Raw shell eggs (not pasteurized) stored above margarine and pasteurized liquid eggs. Opened packages of raw animal foods
stored above other opened packages of cooked foods in reach in freezer. CDI all products rearranged to prevent cross
contamination.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) - (A) 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.
***A pan of rice date marked 3/5 in reach in refrigerator. No other date marking issues observed. CDI rice was discarded.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) - FOOD shall be protected from contamination by
storing the FOOD: (1) In a clean, dry location; (2) Where it is not exposed to splash, dust, or other contamination; and (3) At
least 15 cm (6 inches) above the floor.
***Boxes of frying oil stored on the floor in dry storage.

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - NonFOOD-CONTACT
SURFACES of EQUIPMENT shall be kept free of an accumulation of dust, dirt, FOOD residue, and other debris.
***The following areas need additional cleaning: -Sheet pans used as trays in hot boxes; -Racks in walk in cooler and floors
underneath; -Gas stove grates.

51 5-205.15 (B) Maintain a plumbing system in good repair (C) - A plumbing system shall be maintained in good repair.
***Minor leaks at the sanitize side of 3 compartment sink and hand wash sink at back prep area.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - PHYSICAL FACILITIES shall be
maintained in good repair. 
***Repair floor that is peeling up at the floor drain at cooking equipment line.


