
 

X

X

X

NOVANT REHABILITATION HOSPITAL CAFETERIA
2475 HILLCREST CENTER CIRCLE

WINSTON SALEM
27103 34 Forsyth

NOVANT HEALTH REHABILITATION HOSPITAL OF WS,
LLC IV

09/30/2022
3:50 PM 5:15 PM

99.5

3034012572

X

A

0
0

(336) 754-3500

0.5

X
X

X
X

X
X
X

X

X

X
X
X

X

X
X

X

X

X

X

X

X

X

X

X
X

X

X

X
X

X

X

X
X

X
X

X

X

X
X

X
X
X
X

X
X
X

X

X
X

X

X

X

X
X

X

X
X

X

X

X



 
 

sausage

NOVANT REHABILITATION HOSPITAL
CAFETERIA

2475 HILLCREST CENTER CIRCLE
WINSTON SALEM NC

34 Forsyth 27103

x
x

NOVANT HEALTH REHABILITATION HOSPITAL OF
WS, LLC
(336) 754-3500

3034012572

X
A

09/30/2022

IVx

cooling @ 4:05 46

Cierra Elledge

2760 - Elledge, Cierra

X

sausage cooling @ 4:11 44

tuna 1 door 41

cheese 1 door 40

cheese walk in 40

tuna walk in 40

milk walk in 39

water dish machine 166

wesley.holt@healthsouth.com



 

Comment Addendum to Inspection Report
Establishment Name:  NOVANT REHABILITATION HOSPITAL CAFETERIA Establishment ID:  3034012572

Date:  09/30/2022  Time In:  3:50 PM  Time Out:  5:15 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.

33 3-501.15 Cooling Methods-PF Observed sausage patties cooling in a tightly sealed container. Quickly cool foods. Use methods
such as open/vented shallow pans, large ice baths and active stirring. Cold air must flow around product to remove the heat.
CDI: food was vented and met proper cooling parameters. 
.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Observed boxes of food on the floor in the walk in
freezer. Store food in a clean, dry location, not exposed to contamination. Keep at least 6 inches above the floor.

40 2-303.11 Prohibition - Jewelry (C) Observed employee plating food with bracelets on wrist. Remove jewelry on hands and arms
while preparing food. A plain ring, such as a wedding band, is allowed.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C) Observed boxes of
single service bowls on the floor in drystock room. Store single-use and single-service articles to prevent contamination and at
least 6 inches off the floor.


