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dish machine main kitchen 182

Betsey Johnson

Amanda Stevens

2543 - Stevens, Amanda

(336) 703-3129

X

slaw upright cooler 40

potato soup cook temp 200

hamburger cook temp 183

turkey walk in cooler 40

hot water 3 compartment sink 152

quat sanitizer 3 compartment sink 200

lactic acid veggie wash 7.8

sliced ham prep unit 40

mnasrallah@homestead-hills.com



 

Comment Addendum to Inspection Report
Establishment Name:  HOMESTEAD HILLS ASSISTED LIVING Establishment ID:  3034011039

Date:  03/23/2023  Time In:  9:45 AM  Time Out:  12:15 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.

2 2-102.12 (A) Certified Food Protection Manager (C)- PIC during inspection is not a certified food protection manager. No certified
food protection manager available during inspection. ) 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. Repeat.

6 2-401.11 Eating, Drinking, or Using Tobacco (C)- Employee observed holding open personal beverage while standing next to
another employee who was actively preparing food at prep table. Employees shall eat, drink, or use any form of tobacco only in
designated area to prevent cross contamination. 0 points

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) Hand sink in dish machine area blocked by rolling cart.
Maintain access to hand sinks. CDI. Cart relocated.0 points

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) Large box of raw ground beef stored
over several plates of ready to eat pureed foods. Food shall be protected from cross contamination by separation during storage,
preparation, holding, and display. CDI. Raw beef relocated to lower shelf.

35 3-501.13 Thawing (Pf) One portion of frozen fish thawing in original vacuum sealed packaging under cold running water. When
thawing frozen seafood, follow manufacturer's instructions and remove from vacuum packaging. CDI. Vacuum package slit to
allow oxygen to circulate. 0 points.

39 3-306.11 Food Display - Preventing Contamination by Consumers (P) Ice chest stored in dining area unattended. Ice chest can
be opened by residents in dining area. Protect food on display using shields, packaging, or other effective means. CDI. Ice chest
relocated to kitchen area. Repeat violation.
Recommend installation of ice dispenser. Alternatively, change staffing/procedure to be sure ice is protected from contamination.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Repeat violation(with improvements made). Dish machine in
satellite kitchen has been repaired to drain properly. Recondition oxidized legs and lower shelving of prep table in main kitchen
wait staff area. Recondition/repaint large mixer with approved equipment paint. Adjust serve-ware oven door on top right to open
without excessive force. Equipment shall be in good repair.

48 4-302.14 Sanitizing Solutions, Testing Devices (Pf) No chlorine test strips available for dish machine in satellite kitchen. A test kit
or other device that accurately measures the concentration in mg/L (or ppm) of sanitizing solutions shall be provided. CDI. Test
strips obtained during inspection. 0 points

55 6-201.13 Floor and Wall Junctures, Coved, and Enclosed or Sealed (C) Coved base needed in wait staff area outside kitchen as
well as throughout satellite kitchen. In food service establishments in which cleaning methods other than water flushing are used
for cleaning floors, the floor and wall junctures shall be coved and closed to no larger than one thirty-second inch (1 mm).
Repeat violation.
6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Damage to door frames in satellite kitchen.
Repair. Recommend installation of corner guards to prevent damage to rolling carts. Physical facilities shall be in good repair.
6-501.12 Cleaning, Frequency and Restrictions (C) Additional cleaning needed to remove buildup on walls of satellite kitchen in
memory care. Physical facilities shall be clean.

56 6-303.11 Intensity - Lighting (C) Repeat violation. Lighting low in satellite/skilled nursing kitchen at 30 foot-candles and in wait
staff area of main kitchen(12 footcandles). Increase lighting to 50 foot-candles in food prep areas.

Additional Comments
Excellent hand washing and glove changing observed this inspection.


