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Servsafe -
7/28/2026

PROVIDENCE CATERING

100 CLUBHOUSE CIRCLE
CLEMMONS NC

34 Forsyth 27012
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TCK PROVIDENCE, INC.

(336) 397-7062
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X
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IVx

Harvey Lewis 00

Jay Christmas

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink 136

qt sanitizer (ppm) 3-comp sink 200

hot water final rinse dish machine 169

cooked chicken
cooling in walk-in cooler@
1:40 70

cooked chicken
cooling in walk-in cooler@
2:10 59

sauce
cooling in walk-in cooler@
1:45 65

sauce
cooling in walk-in cooler@
2:10 53

packaged hotdog walk-in cooler 39

cut cantaloupe walk-in cooler 40

cut melon walk-in cooler 41

heavy cream walk-in cooler 40

brussel sprout walk-in cooler 39

shredded cheese walk-in cooler 38

blue cheese walk-in cooler 41

turkey chub walk-in cooler 40

jeff@providencews.org

teaja@providencews.org



 

Comment Addendum to Inspection Report
Establishment Name:  PROVIDENCE CATERING Establishment ID:  3034020863

Date:  08/04/2022  Time In:  1:10 PM  Time Out:  3:10 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.

23 3-501.17 (A) & (B) (2) Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) One container of roasted
garlic stored in display cooler was date marked 6/3, one container of sour cream in the display cooler had a manufacturer's
expiration date of 7/20/2022. Ready-to-eat, time/temperature control for safety food prepared and held in a food establishment
for more than 24 hours shall be clearly marked to indicate the date or day by which the food shall be consumed on the premises,
sold, or discarded when held at a temperature of 41F or less for a maximum of 7 days. The day of preparation shall be counted
as Day 1. // 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: Both items were voluntarily discarded by the PIC.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Repair/replace missing vent panel above walk-in cooler.
Equipment shall be maintained in a state of good repair and condition.

51 5-205.15 (B) System Maintained in Good Repair (C) Repair toilet in far back employee restroom so that it is accessible. A
plumbing system shall be maintained in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Replace broken ceiling tile in dry storage
area for equipment. Physical facilities shall be maintained in good repair.


