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Servsafe- 8/7/2024
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hot water 3-comp sink 148

qt sanitizer (ppm) 3-comp sink 200

final rinse dish machine 167

cheese upright cooler 40

cut melon upright cooler 39

jeff@providencews.org



 

Comment Addendum to Inspection Report
Establishment Name:  PROVIDENCE AT THE MANOR HOUSE Establishment ID:  3034012703

Date:  08/04/2022  Time In:  3:11 PM  Time Out:  4:41 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.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C) Container of spice mix on top of microwave is not
labeled. Working containers holding food or food ingredients that are removed from their original packages for use in the food
establishment, such as cooking oils, flour, herbs, potato flakes, salt, spices, and sugar shall be identified with the common name
of the food.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Unapproved single-service cup without a handle, used as a scoop and
stored directly on sugar inside the bin. Use a handled scoop and store in between uses so that the handle does not conact the
top of food. During pauses in food preparation or dispensing, food preparation and dispensing utensils shall be stored in the food
with their handles above the top of the food and the container or In a clean, protected location if the utensils, such as ice scoops,
are used only with a food that is not time/temperature control for safety food.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) REPEAT. Utensils
on prep line are stored in soiled bins with various food debris. Cleaned equipment and utensils, laundered linens, and single-use
articles shall be stored in a clean, dry location where they are not exposed to splash, dust, or other contamination; and at least 6
inches above the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT. Door gasket in upright cooler is torn and needs
replacement. Equipment shall be maintained in a state of good repair.

48 4-302.13 Temperature Measuring Devices, Manual Warewashing (Pf) Facility does not have a means to monitor the hot water
sanitization temperature of the mechanical dishwasher at the utensils surface area. Education concerning new requirements per
2017 NC Food Code was provided during last inspection. In hot water mechanical warewashing operations, an irreversible
registering temperature indicator shall be provided and readily accessible for measuring the utensil surface temperature.
VERIFICATION for a irreversible registering thermometer or thermal strips to measure the dish machine's final hot water rinse at
the utensil surface level is due by 8/13/2022. Please contact Travis Addis at addistm@forsyth.cc or 336.830.2394 for verification.

Additional Comments
Reminder: VERIFICATION is due by 8/13/2022 for an irreversible registering thermometer or thermal strips. Please see #48 under
"Observations and Corrective Actions" of this report for further details.


