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Reach In 39

Jay Trotter

Glen Pugh

3016 - Pugh, Glen

X

Turkey Reach In 40

Chicken Reach In 39

Mashed Potato Reach In 38

Milk Reach In 2 39

Pork Chop Final Cook 164

Lasagna Steam Table 157

Ambient Reach In 37

Ambient Reach In 2 36

Hot Water 3 Compartment Sink 142
Sanitizer
Quaternary
Ammonia

3 Compartment Sink 300

Final Rinse Dish Machine 163

Final Rinse PSI Dish Machine 20
Traymayne
Frankling CFPM ServeSafe 1-24-2028 0

Lisa.markland@navionsl.com



 

Comment Addendum to Inspection Report
Establishment Name:  KERNER RIDGE ASSISTED LIVING Establishment ID:  3034160020

Date:  01/25/2023  Time In:  10:45 AM  Time Out:  12:50 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.

10 6-301.12 Hand Drying Provision (Pf) - Each HANDWASHING SINK or group of adjacent HANDWASHING SINKS shall be
provide d with: (A) Individual, disposable towels.
***The paper towels were out in the employee bathroom. CDI towels refilled.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) - (A) FOOD shall be protected from
cross contamination by: (1) separating raw animal FOODS during storage, preparation, holding, and display from: (a) READY-
TO-EAT FOODS stored above ready to eat foods in the reach in cooler by ice machine. 
***Raw bacon and raw shell eggs (not pasteurized) stored above ready to eat foods in reach in cooler by ice machine.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) - (A) EQUIPMENT FOOD-
CONTACT SURFACES and UTENSILS shall be clean to sight and touch.
***Many food pans stored clean still had food debris on them. CDI pans sent back to be cleaned and sanitized again.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) - Refrigerated, READY-TOEAT,
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 5C (41F) or less for a maximum
of 7 days. The day of preparation shall be counted as Day 1.
***One pan of tuna salad from 1/22 was not date marked (no other date marking issues observed). CDI chef confirmed the date
of preparation and marked the product.

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - NonFOOD-CONTACT
SURFACES of EQUIPMENT shall be kept free of an accumulation of dust, dirt, FOOD residue, and other debris.
***Please clean inside reach in coolers/freezer where food debris has accumulated on the bottoms.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - PHYSICAL FACILITIES shall be cleaned as often as necessary to keep
them clean.
***Additional floor cleaning needed along baseboards and corners at the steam table and pass through window.


