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commercial reheat 165 lettuce reach in cooler 41 cheese flip top 40

Tina Wicks

Shannon Craver

2848 - Craver, Shannon

(336) 703-3137

X

pork loin hot hold 153 slaw reach in cooler 40 gyro reach in cooler 39

potatoes hot hold 177 lettuce reach in cooler 10:44 45 egg reach in cooler 39

corn hot hold 179 lettuce reach in cooler 11:04 44 tomatoes reach in cooler 41

pork reach in cooler 41 coleslaw reach in cooler 10:44 46 turkey reach in cooler 41

spaghetti reach in cooler 35 coleslaw reach in cooler 11:04 45 roast beef reach in cooler 41

sweet potatoes hot hold cabinet 177 turkey reach in cooler 37 chicken reach in cooler 40

cheese soup hot hold cabient 159 ham reach in cooler 35 brisket reach in cooler 42

chicken walk in cooler 41 spaghetti walk in cooler 39 tuna salad reach in cooler 41

artichoke walk in cooler 38 milk walk in cooler 34 honeydew reach in cooler 41

egg walk in cooler 37 cheese walk in cooler 39 pizza sauce reach in cooler 35

hot dog flip top 41 catfish cook to 200 cheese reach in cooler 39

toamtoes flip top 39 hot water 3 comp sink 140 hot water 3 comp sink 130

turkey flip top 41 quat sanitizer 3 comp sink (ppm) 200 quat sanitizer 3 comp sink (ppm) 200

pimento cheese flip top 41 cheese soup hot hold 156 hot water sanitizer dish machine 166

tomatoes flip top 42 hot water sanitizer dish machine 165

marinara reach in cooler 39 chili steam table bistro 194

egg product reach in cooler 41 cheese soup steam table bistro 166

tomatoes reach in cooler 39 lettuce reach in cooler 40

honeydew reach in cooler 40 tomatoes flip top 35

twicks@salemtowne.org



 

Comment Addendum to Inspection Report
Establishment Name:  SALEMTOWNE RETIREMENT CENTER KITCHEN AT
DORCAS

Establishment ID:  3034012687

Date:  03/14/2023  Time In:  10:00 AM  Time Out:  1:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Timothy Martin Food Service 11/15/2024
Tina Wicks Food Service 08/31/2027

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.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf). The handwashing sink between the reach in cooler and
reach in freezer had a white substance in the basin and a food employee was rinsing a container in the handwashing sink in the
bistro upon entry into the bistro. 
**(B) A handwashing sink may not be used for purposes other than handwashing. 
CDI: spoke with Person In Charge (PIC) about this and employees will be educated.

13 3-101.11 Safe, Unadulterated and Honestly Presented (P) (Pf). There was one severally dented can in the dry stock room. 
**Food shall be safe, unadulterated, and honestly presented. 
CDI the cans were moved to the area where dented cans are supposed to be placed.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf). The dishes are better; however,
there are still quite a few with sticker residue on them. 
**(A) Equipment, food-contact surfaces and utensils shall be clean to sight and touch. 
CDI: all dishes were placed at the dish washing area to be rewashed and for the stickers to be soaked off.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P). Chicken salad in the reach in cooler near
the salad bar was dated 3/7 and should have been discarded on 3/13. 
**(A) A food shall be discarded if it: (3) is inappropriately marked with a date or day that exceeds a temperature and time
combination. 
CDI: The chicken salad was discarded.

33 3-501.15 Cooling Methods (Pf). Lettuce, salads, and coleslaw in reach in coolers were cooling in deep containers and tightly
wrapped. 
**(A) Cooling shall be accomplished in accordance with time and temperature criteria by using one or more of the following
methods based on the type of food being cooled: (1) Placing the food in shallow pans: (2) separating the food into smaller or
thinner portions; (3) using rapid cooling equipment; (4) stirring the food in a container placed in an ice water bath; (5) using
containers that facilitate heat transfer; (6) adding ice as an ingredient; (7) other effective methods. 
CDI: spoke with PIC about other methods on how to cool the salads and the lettuce. The foods were placed on a speed rack and
put into the walk in cooler.


