Food Establishment Inspection Report Score: 94

Establishment Name: PINEY GROVE NURSING & REHABILITATION Establishment ID: 3034160006
Location Address: 728 PINEY GROVE RD Inspection [ JRe-Inspection
City:KERNERSVILLE State: NC Date: 09/21/2020 Status Code: A
Zip: 27284 County: 34 Forsyth Time In:10:50 AM | Time Out:1:43 PM
Permittee: BRITTHAVEN INC Total Time:2 hrs 53 min

Category #: |

Telephone: (336) 996-4038
Wastewater System: [X|Municipal/Community [JOn-Site System

FDA Establishment Type: Nursing Home
Mo. of Risk Factor/Intervention Viclations: 3

Water Supply: [X]Municipal/Community [ ]On-Site Supply No. of Repeat Risk Factor/Intervention Violations: 2

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices

Rizk factors: Conlibuting factors thal inoease the chance of develoging feodborne iliness Good Retail Practices: Preventalive measures o contral the addition of pathegens, chemicals,

Public Health IMerventions: Conirel measures {o prevent fsedbame dlness or irury. and physical chjects inlo foods

[ # ot s Jua ] Compliance Status | our oo m[ve][ [m Jourfun o] Compliance Status | o Jeo|r |

Suipervision 2652 Sale Food and Waler X653 2655, 2658
P PIC P ] stration-Certificat [ ][] % ; re reaul :

Ooa | |amredﬁ§edn:,mger;]r?;nrdﬂdgqm o oarion by ||11 ||I|||:|| O0O|=(X|O|0| |Pasteurzed eggs used where required mEI@ ool

Employee Health 2652 X IO Water and ice from approved source 4 | o ]
2|®| O Management, employees knowledge; A@OlOn|e e Fimned T g -

: I‘PE'Epl}"rEDIII;;'E & reporting — .| #)100|x mztlﬁggsen mined for specialzed processing DEIED oo
1 | O roper use of reporting, restriction & exclusion A Iﬁﬂ Oaig Food Temp ra Caniral 2653, 2664
Good Hygienic Practices 2652, 2653 e Proper cooling methods used; adequate
30O a .J?pme-nt faor temperature contral Qﬁm (|
4 (X |O Proper eating, tasting, drinking, or tobecco use  |[EOM@O0O 0
32| |0 |01 |0 |Plant food property cooked for hot halding E‘EIIED oo
5K Mo discharge from eyes, nose or mouth A OO0
- . L a3 Approved thawing methods used |I‘EI
Preventing Contaminalion by Hands 2652, 2650, 2655, 2056 0|00 X Aee : . 0 os
6 ()0 Hands clean & properly washed remiololo HXIO Thermometers provided & accurate |'1_"E||'[£| Oigia
Mo bare hand contact wilh F1E foods or pre- Food Identification 2653
KO O[O appe . . i A0O|0O 0
Bpproved attemate procedure properly followed .35| X ||:|| |F:-:--:I properly labeled: original container |'E4|I||'[_Z"|:| |:|||:|
sl0X Handwaching &inka cuppliod & acooeabia b S | e e T T e e e
Approved Source 2653, 2655 e Insects & rodents not present; no unautharized
91X 1O Food obtained from approved source i il |J|||:| a0 i enimat Sunisin
= PR = 7|® (0O Contamination pravented dunng food EfmEolo
1010100 X |Food received at proper temperature OO O O; preparation. storage & display
3K Ia Personal cleanliness Oigia
NIXO Food in good condition, safe & unadulterated 0 O O™ mﬁlm

p Required records avalable: sNellsiock [gs, A B X0 Wiping dlatha: properly used & siorad |I||ﬂ|£| )
12/0/0|X |0 parasite dastruction =M O 0 0 me Washing fruits & i

Protection from Contamination 2853, 2654 g ashing frulls & vegetanies Ijﬂll"ll:l .

3= 0] 0l o [Focd separated & protected Amoolo Proper Uze of Ltensils _2653, 654

1 41X (O In-use utensis: properly stored |"I_"E||'[| Oigia

400 | X Food-contact surfaces: cleaned & sanitized IIIIﬁIE X . - -

_ _ _ 420 Utensis, equipment & linens: properly stored, XOlolo
5RO Proper disposition of retumed, previously served, o ool A dried & handled

" reconditioned. & unsafe food 40 Single-use & single-service arlicles: properly

Potentially Hazardous Food Time/Temperatura 2653 stored & used Mo 0
16|® | O | O | O | Preper cocking time & tfemperatures i I['J'I OO0+ X 1O | Gloves used properly IjE-IH_‘TII:I O
17|X | O | O | O | Proper reheating procadures for hot halding A O 0| | | Lensils and Equipment 2653, 2654, 2663

} slolx Eq.;lpmel-jnt. Ifond S:I"u:-n-':u:ud -::;jnta.:,l surfaces T
i 3 approved, cleanabla, properly designed, FIX@
18300 10| R | Preper cooling time & temperatures 1 IE'I OO cgns.lumed, i pery g
¢ | F | Warewashing facilites: instabed, maintained, &
1900 1O | X | Preper hot holding temperatures i Im OO0 |48 X | O Used: tast stps n_-‘amlj Ol
20|} || OO | Proper cold holding temperatures 40O O O 47O | = Mon-food contact surfaces clean ﬂ@mg O
0O O10 | Proper date marking & dispesition E@m O|| Phyzical Facilities 2654, 2BR5, 2856
P T blic health trod: dures & Eid Hot & cold water available; adequate pressure T[T
HDDDreIZ-I:ﬁ-d?EPU « health confrol: procedras Armololo X (OO q pressu (R [ [ ]
Consumer Advisory ORES 43 | X1 Plumbing installed; proper backflow devices EEXO OO
< [ d ded T
| |u.$§§$§{,: VIS%W RrevESEInn faw ar ||I‘E‘|E|D| |:|||:| 50X O Sewage & waste water properly disposed FEMm@mO O™

Highly Susceplible Populations 2653 - Toilet facilities: properly constructed, supplied
2| ® | 0 | 0 Pasteurized foods used; prohibited foods not ||I‘IE*15||D| D| O 3 aja & cleaned II‘E"E [ |

offerad £ Garbage & refuse propery disposed; facilibes &

Chemical 653, 2657 X0 maintained 5 | ]
2010X Food additives: approved & properly used @O 0Ool s O (X Phiysical facilities installed, maintained & dean HEHX /X
| OO0 Towic substances properly identified stored, & used EOmOgic) s O ?::éi;?:;"::;l‘l%;gg“”ﬂ requirements; II‘E'ED Ol

Conformance with Approved Procedures 2653, 2654, 2658 6
- Compliance With Yanance, Specialized Drocess, Total Deductions:

J!?| O | g | X | |re-:luge::| ceeygen packing criteria or HACCP plan |E.I‘E||D| o

_ Maorth Carolina Drepartment of Health & Human Services « Division of Public Health = Emvironmental Health Section  # Food Protection Program
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Comment Addendum to Food Establishment Inspection Report

Location Address: 728 PINEY GROVE RD

Establishment Name: ELNEY GROVE NURSING &

PAMI i ATi AR

Ay e

Establishment |D: 3034160006

City: KERNERSVILLE

[X]Inspection []Re-Inspection Date: 09/21/2020

State:NC Comment Addendum Attached? [X]  Status Code: A

County: 34 Forsyth

Zip: 27284 Water sample taken? || Yes No Category #: |

Wastewater System: [X] MunicipaliCommunity [] On-Site Syatem

Water Supply:

Fermittee: BRITTHAVEN INC

Email 1: pgn64-admin@pineygrovecare.com

Municipal/Community [] On-Site System

Email 2:

Telephone: (336) 996-4038

Email 3:

Temperature Observations

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

Item Lecation Temp [tam Location Temp  Item Location Temp

Pork Chop final cook 214 servsafe Melissa Swallick 4-25-25 000.0

Zucchini cooked to 176

Egg Salad walk-in cooler 39

Mashed Potatoes  walk-in cooler 37

Turkey Sausage  walk-in cooler 32

Hot Water 3-compartment sink 144

Dish Machine Not in Use 000.0

Quat Sanitizer 3-compartment sink 200
First Last

Person in Charge (Print & Sign): Melissa Swallick Q 2 1) EI )
First Last

Regulatory Authority (Print & Sign): Victoria Murphy @4 /%,—-

REHS 1D:2795 - Murphy, Victoria

Verification Required Date:

REHS Contact Phone Number; (336) 703-3814

Morth Carolina Department of Health & Human Services e Division of Public Health # Ervironmental Health Section  # Food Protection Program

it
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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.

14

21

42

45

47

49
53

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

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.

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

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.

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.

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.

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.
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.



