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Comment Addendum to Food Establishment Inspection Report

Establishment Name: PINEY GROVE NURSING & REHABILITATION CENTER Establishment ID: 3034160006

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.

8 6-301.12 Hand Drying Provision - PF:There was no paper towel at 2 out of the 3 hand sinks. Each handwashing sink or group of handwashing sinks
shall be provided with individual disposable towels. CDI: An employee provided paper towel at both hand sinks

14 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and Hardness - P: Dishes
were being sanitized in a concentration of 0 ppm. A chemical sanitizer used in a sanitizing solution for a manual or mechanical operation shall be
used in accordance with the EPA-registered label use instructions. The sanitizer available had a required concentration of 200 ppm-400ppm. CDI:
An employee produced a concentration of 200 ppm.

21 3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF: A container of soup that the
PIC indicated was prepared during the weekend was without date marking. Ready-to-eat, potentially hazardous food prepared and held in a food
establishment for more than 24 hours shall be marked to indicate the date or day by which the food shall be consumed on the premises, sold, or
discarded, based on the temperature and time combination 41 F for a maximum of 7 days or 45 F for a maximum of 4 days. CDI: PIC discarded
items.//3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P: A container of ham marked
9/1/20 was found in the walk-in cooler. Potentially hazardous food shall be discarded if it exceeds the temperature and time combination 41 F for 7
days and 45 F for 4 days except time that the product is frozen. CDI: The ham was discarded

42 4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C: Utensils were being stored in a soiled
drawers. Equipment and utensils shall be stored in a clean, dry location.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C: The dish machine continues to fluctuate in temperature and is not maintaining a
temperature of 160 F and above. *The dish machine is currently not in use* PIC was instructed to discontinue use of dish machine until the unit is
repaired. /the shelves are rusting in the walk-in cooler and in the chemical room. Equipment shall be maintained in good repair.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils -REPEAT- C: Cleaning is needed to/on the
following: shelves in walk-in cooler. walls of walk-in cooler and drawers holding utensils. Nonfood-contact surfaces shall be kept free of an
accumulation of dust, dirt, food, residue, and other debris.

49 5-205.15 (B) System maintained in good repair - C: A leak observed at the meat prep sink. Plumbing fixtures shall be maintained in good repair.
53 6-501.12 Cleaning, Frequency and Restrictions - C: Cleaning needed on walls in warewashing area and in chemical room. Physical facilities shall be

cleaned as often as necessary to keep them clean.


