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hot water 3-comp sink 145

qt sanitizer (ppm) 3-comp sink 400

qt sanitizer (ppm) sani bucket 400

hot water final rinse dishmachine 179

watermelon upright cooler 37

pimento cheese upright cooler 39

cut tomato upright cooler 40

whole milk upright cooler 38

jshatley@clemmonsvillage.com



 

Comment Addendum to Inspection Report
Establishment Name:  CLEMMONS VILLAGE I ASSISTED LIVING Establishment ID:  3034160011

Date:  08/04/2022  Time In:  8:15 AM  Time Out:  10:45 AM

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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Commercial can opener mounted
on prep table has visible soil and food residues on the blade. Equipment food-contact surfaces and utensils shall be clean to
sight and touch. CDI: Can opener arm was removed and placed at the 3-comp sink for washing. // 4-602.11 (E) (4) Equipment
Food-Contact Surfaces and Utensils - Frequency (C) Additional cleaning is needed on the ice shield of the ice machine to
remove pink bacterial growth. In equipment such as ice bins and beverage dispensing nozzles and enclosed components of
equipment such as ice makers, cooking oil storage tanks and distribution lines, beverage and syrup dispensing lines or tubes,
coffee bean grinders, and water vending equipment at a frequency necessary to preclude accumulation of soil or mold.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) REPEAT. 1 container of commercially
prepared egg salad, 1 container of commercially prepared tuna salad, and 1 package of sliced turkey were past the
manufacturer's use-by date in the upright cooler. Refrigerated, ready-to-eat time/temperature control for safety prepared and
packaged by a food processing plant shall be clearly marked, at the time the original container is opened in a food establishment
the day or date marked by the food establishment may not exceed a manufacturer’s use-by date if the manufacturer determined
the use-by date based on food safety. CDI: Items were voluntarily discarded.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT in another location with improvement. Refasten bottom
wire shelf on far right of dry storage so that the it is no longer sagging. Equipment shall be maintained in a state of good repair.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT. Additional cleaning is needed on the following equipment: interior bottom
surface of upright freezer, wire racks in dry storage were soil residues have accumulated, food debris and residues on shelves of
the rolling pan rack. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation
of soil residues.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT. Additional cleaning is needed on the areas to remove soiled
residues and dust: floors under equipment in kitchen such as stove, ice machine, and coolers; walls behind coolers; mildew/mold
growth present on the floor under the white rolling bin in dry storage; clean bottom far right wall in dry storage to remove food
splash. 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. Reattach cove base to wall at bottom left of chemical storage
entrance; reattach FRP wall above mob sink. Physical facilities shall be maintained in god repair.


