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three compartment sink 130 shredded cheese pizza make area 39 broccoli and cheese" 178

Jolie Shafer

Craig Bethel

1766 - Bethel, Craig

(336) 703-3143

X

quat sanitizer
three compartment sink in
ppm 200 flounder short order grill 41 ham and cheese

sandwich book nook display case 38

chlorine sanitizer book nook dishmachine 50 salmon " 41 chicken salad " 33

final rinse main kitchen 167 hot dogs " 41 ServSafe Janell Reynolds 02/09/2027 0

beef walk-in cooler 35 chicken " 41

pork " 35 grouper 2 door refrigerator 36

cheese " 37 flounder " 36

cole slaw " 41 chicken final cook temp 187

pork " 38 chicken final cook temp 202

rice " 38 baked potato hot holding 187

spagetti sauce " 29 flounder hot holding 165

cole slaw make unit 37 broccoli " 180

chow chow " 38 mac and cheese " 160

pico de gallo " 38 black-eyed peas " 180

pimento cheese " 39 shredded lettuce book nook make unit 35

shredded cheese " 40 chicken strips " 54

sliced tomatoes " 38 shredded cheese " 40

air temp grab and go 41 sliced tomatoes " 39

lettuce pizza make area 39 sliced turkey " 37

sausage " 39 tomato soup book nook hot holding 160

bgalaski@arboracres.org



 

Comment Addendum to Inspection Report
Establishment Name:  ARBOR ACRES Establishment ID:  3034010628

Date:  05/17/2022  Time In:  9:00 AM  Time Out:  2:30 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.

14 3-203.12 Shellstock, Maintaining Identification (Pf)(Repeat)
Establishment has had shellstock (mussels) in the past 90 days; 2 tags were retained, but dates were not recorded on the tags.
The date when the last shellstock from the container is sold or served shall be recorded on the tag or label, then tags must be
retained for 90 days from that date. 
CDI - PIC referred to menu for date the mussels were served and dated the tags appropriately.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P)(0pts)
Unwashed produced being stored over ready to eat foods. 
Separating fruits and vegetables, before they are washed as specified under § 3-302.15 from Ready-To-Eat Foods.
CDI - Unwashed was moved below washed produce. 

35 3-501.13 Thawing (Pf)(0pts)
Beef being thawed in a prep sink with water at 75F 
Potentially hazardous food shall be thawed at a water temperature of 70F or below, under refrigeration, as part of the cooking
process, or in a microwave oven and immediately transferred to cooking equipment. 
CDI - Beef was removed from sink and placed back into refrigeration.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C)
Several opened packages were saran wrapped and not being properly protected. Food shall be protected from contamination by
storing the food from other sources of contamination. .

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C)
Single use cups in the main service area and in the book nook were not being properly protected. 
Display and handle single-use and single-service articles to prevent contamination. 
Store single-use and single-service articles to prevent contamination and at least 6 inches off the floor.

55 6-501.12 Cleaning, Frequency and Restrictions (C)(0pts)
Paint chipping on the floor into the dry storage area. 
All physical facilities shall be maintained in good repair and shall be cleaned as often as necessary to keep them clean and by
methods that prevent contamination of food products.


