Food Establishment Inspection Report Score: 97.5
Establishment Name: KETCHIE CREEK BAKERY AND CAFE CLEMMONS Establishment ID: 3034012695

Location Address: 6344 CLEMMONS POINT DR. Inspection [ JRe-Inspection
City: CLEMMONS State: NC Date: 01/12/2021 Status Code: A
Zip: 27012 County: 34 Forsyth Time In:11:00 AM . Time Out: 1:05 PM
Permittee: KETCHIE CREEK BAKERY, INC. Total Time:2 hirs 5 min

Category #: 1|

Telephone: (336) 477-2840
Wastewater System: [X]Municipal/Community [ ]On-Site System

FDA Establishment Type:
Mo. of Risk Factor/Intervention Violations: 2

Water Supply: [X]Municipal/Community [ JOn-Site Supply No. of Repeat Risk Factor/Intervention Violations: 1
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: KCTCHIE CREEK BAKERY AND CAFE Establishment ID: 3034012695
Location Address: 6344 CLEMMONS POINT DR. Inspection [JRe-Inspection Date: 01/12/2021
City: CLEMMONS State:NC Comment Addendum Attached? X Status Code: A
County: 34 Forsyth Zip: 27012 Water sample taken? [_] Yes No  Category #: |l
Wastewater System: Xl Municipal/Community [] On-Site System . .
- gerald@ketchiecreekbakery.com
Water Supply: Municipal/Community [ On-Site System Email 1:9 @ y
Permittee: KETCHIE CREEK BAKERY, INC. Email 2:
Telephone: (336) 477-2840 Email 3:

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp lam Location Temp  ltem Location Temp

veg soup soup warmer 150  final rinse dish machine 163

turkey prep cooler 39 ServSafe Christina Stanford 12/20/23 00

chicken salad prep cooler 39

brocc. salad deli display cooler 37

spinach 2 dr cooler (back counter) 40

ambient air 2 dr milk cooler 34

salami walk-in cooler 41

hot water 3 comp sink 136
First Last

Person in Charge (Print & Sign): Renna Welborn M we,(U/\A
First Last

Regulatory Authority (Print & Sign ). Aubrie Welch ,k,b;;z \&M\ teds

REHS ID:2519 - Welch, Aubrie Verification Required Date:

REHS Contact Phone Number: (336) 830-4460

Morth Carolina Department of Health & Human Services & Division of Public Health ¢ Environmental Health Section # Food Protection Program
&lhg DHHS is an egual opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: KETCHIE CREEK BAKERY AND CAFE CLEMMONS Establishment ID: 3034012695

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.

14

21

39

42

52

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P Slicer had dried food residue on back of blade and
around sharpener. 2 plastic containers with sticker residue. Food contact surfaces shall be clean to sight and touch. CDI - containers placed at sink
for rewashing; slicer cleaned during inspection.

/

/

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF Portioned containers of pimento
cheese and chicken salad in base of deli case were not dated. 3 quiches in deli case were not dated. Repeat. Ready to eat, potentially hazardous
food prepared/opened and held in an establishment for >24 hours must be date marked. CDI - PIC consulted other employees to determine prep
dates and dated foods appropriately.

3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P Opened chub of salami in walk-in
cooler dated 1/05, house made cucumber salad in walk-in cooler dated 1/05. Once potentially hazardous foods exceed approved time (7 days
including day of prep/opening), they must be discarded. CDI - discarded.

/

/

3-304.14 Wiping Cloths, Use Limitation - C Recently filled sani bucket read O ppm on test strip - it appears that towels added to the bucket after it
was filled absorbed the active sanitizer. Cloths in use for wiping counters and other equipment surfaces shall be held between uses in a chemical
sanitizer solution at the concentration specified in Food Code. Repeat. CDI - towel bucket was refilled to 200 ppm quat sanitizer. Check sanitizer
concentrations frequently to ensure strength is maintained.

/

/

4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C Dust on rack used to store clean
dishes, dust on top of magnetic knife strip. Cleaned equipment and utensils shall be stored in a clean, dry location where they are not exposed to
splash, dust, or other contamination.

/

/

5-501.113 Covering Receptacles - C Dumpster area is shared by multiple establishments. Today, 1 dumpster had door open, other dumpster is
missing its lid. Receptacles and waste handling units shall be kept covered with tight-fitting lids or doors if kept outside the food establishment.
Repeat. Dumpster concerns need to be resolved prior to next inspection to avoid a point deduction.



