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Serve Line 152

Ebonie Wilborn

3122 - Wilborn, Ebonie

X

Sliced Potato Serve Line 187

Turkey Serve Line 159

Spinach Final 198

Collard Greens Serve Line 158

Slaw Walkin 38

Ham Walkin 38

Ambient Upright Cooler 35

Hot Water Prep Sink 129

Hot Water Dish Machine 173

Quat Sanitizer Three-Comp 150

LICENSING@HOLIDAYSENIORLIVING.COM



 

Comment Addendum to Inspection Report
Establishment Name:  CREEKSIDE TERRACE Establishment ID:  3034012777

Date:  03/20/2023  Time In:  12:05 PM  Time Out:  3:05 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.

1 2-103.11 Duties (Pf) Several priority and priority foundation items found during today's inspection and addressed in report. PIC
shall ensure rules in the code for food safety and handling are met.

2 2-102.12 (A) Certified Food Protection Manager (C) No employee present currently holds a food protection certification. The
person in charge shall be a certified food protection manager who has shown proficiency of required information through passing
a test that is part of an accredited program.

6 2-401.11 Eating, Drinking, or Using Tobacco (C) Employee drinks on counter where coffee machines are stored. Employee water
bottle on prep where portioning food. Employees shall eat, drink, or use any form of tobacco only in designated area to prevent
cross contamination.

8 2-301.14 When to Wash (P) Employee went from handling soiled utensils at the dish machine to removing food from serve line.
Food employees must wash hands after engaging in activities that contaminate the hands. CDI Employee washed hands.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) Front hand sink had coffee grinds pour in basin. Hand
sinks may only be used for handwashing. CDI Sink rinsed out.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) REPEAT Raw shell eggs were stored
above produce and milk inside walk-in cooler. Raw bacon was stored above deli meat inside walk-in cooler. Potentially
hazardous foods must be stored in a manner that prevents the potential for contamination. CDI Eggs and bacon moved to
bottom shelf.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Salmon measured 115F-132F on serve
line. Maintain TCS foods in hot holding at 135F or above. CDI Salmon was discarded after service.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Boiled eggs (67F), salad (60F),
shredded cheese (70F) and egg sandwich (50F) were all found along the serve line off temperature control. Maintain TCS foods
in cold holding at 41F or less. CDI Food was discarded.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) Cooked broccoli found inside walk-in has a
prep date of 3/12 and slaw had a prep date of 3/13. Discard the food requiring date labels once time/temperature window has
expired, if it is not been labeled, or if the label is incorrect. CDI Broccoli and slaw discarded.

25 3-603.11 Consumption of Animal Foods that are Raw, Undercooked, or Not Otherwise Processed to Eliminate Pathogens (Pf)
Menu provided to residents states "consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may increase your
risk of foodborne illness" for eggs being offered cooked to order. Provide consumer advisory for animal foods served raw or
under-cooked. Consumer advisory must include disclosure and reminder. CDI Person in charge will reprint menu to include
disclosure.

35 3-501.13 Thawing (Pf) Two whole turkeys were found on prep sink drainboard thawing. Potentially hazardous food shall be
thawed at a water temperature of 70F or below, under refrigeration, as part of the cooking process, or in a microwave oven and
immediately transferred to cooking equipment. CDI Turkey were moved into walk-in cooler.

38 6-501.111 Controlling Pests (C) Several fruit flies seen in dry stock and around trash can in back prep area. Keep the premises
free of insects, rodents, and other pests.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT Wheel rubber separating from shelf in dry stock.
Smooth weld repairs in meat prep sink and rinse sink at three-comp. Upright cooler has a torn gasket on top right door and lower
left door. One of the fan covers inside the walk-in cooler is damaged. Equipment shall be kept in good repair. Equipment
components such as doors, seals, hinges, fasteners, and kick plates shall be kept intact, tight, and adjusted.

49 4-602.13 Nonfood Contact Surfaces (C) Additonal cleaning needed inside microwave and dish machine. Clean top surface
around stand mixer. Clean walk-in cooler gasket. Non-food contact surfaces of equipment shall be cleaned at frequency to
prevent accumulation of soil residue.

55 6-201.11 Floors, Walls and Ceilings - Cleanability (C) Floor tiles behind floor drain under back prep sink are lifting and creating
an area for debris to hold. Physical facilities shall be kept in good repair. 

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Plug holes in wall through-out kitchen. Hole



in ceiling above drainboard at dish machine. Recaulk hand sink in dish area to wall. Recaulk the soiled drainboard at the dish
machine. Floors, walls, and ceilings including the attachments such as soap and towel dispensers; light fixtures; and heat/ac
vents shall be maintained in good repair.

6-501.12 Cleaning, Frequency and Restrictions (C) Clean wall between where plexiglass attached in dry stock. Clean wall in dish
area and around front hand sink. Clean wall under prep sink. All physical facilities shall be maintained in good repair and shall be
cleaned as often as necessary to keep them clean and by methods that prevent contamination of food products.

56 6-303.11 Intensity - Lighting (C) Replace light bulbs above hood that are out. 

6-501.110 Using Dressing Rooms and Lockers (C) Pocket knife and cellphone stored on prep table where employee is portioning
food. Lockers or other suitable facilities shall be provided for the orderly storage of employees' clothing and other possessions.


