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Grits /cooked for an event

SECOND HARVEST FOOD BANK -
PROVIDENCE CATERING KIT

3330 SHOREFAIR DR
WINSTON SALEM NC

34 Forsyth 27105
X
x

SECOND HARVEST FOOD BANK OF NWNC

(336) 399-6774

3034020900

X
A

04/17/2024

IV

188.0 C. Sani/dish machine 100.0

Vanessa Lanier

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Pico de Gallo/cooling @ 11:12 a.m. 52.0

Pico de Gallo/cooling @ 12:03 p.m. 40.0

Shrimp/cooling @ 11:15 a.m. 50.0

Shrimp/cooling @ 12:03 p.m. 39.0

Grilled Vegetables/cooling @ 11:14 a.m. 55.0

Grilled Vegetables/cooling @ 12:04 p.m. 38.0

Grits/cooling @11:50 155.0

Grits/cooling @12:08 118.0
Sundried Tomato Sauce (cooked)/walk-in
cooler 36.0

Macaroni Noodles/walk-in cooler 40.0

Beef Shoulder/walk-in cooler 38.0

Potato Salad/walk-in cooler 38.0

Cole Slaw/walk-in cooler 38.0

Pulled Pork BBQ/walk-in cooler 38.0

Chicken Wings/walk-in cooler 38.0

Spreadable Brie Cheese/walk-in cooler 38.0

Cut Honey Dew Melon/walk-in cooler 37.0

Hot Water/3-compartment sink 147.0

Quat Sani/3-compartment sink 300.0

JEFF@PROVIDENCE.ORG

JEFF@PROVIDENCE.ORG



 

Comment Addendum to Inspection Report
Establishment Name:  SECOND HARVEST FOOD BANK - PROVIDENCE CATERING
KIT

Establishment ID:  3034020900

Date:  04/17/2024  Time In:  10:51 AM  Time Out:  1:35 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Dominique Jones Food Service 03/08/2024 03/08/2029

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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation-P: A pan of raw sausage links were stored
over a pan of raw bacon in the walk-in cooler/raw chicken outside of it's original container was stored above a pack of potato
cakes in the upright freezer/unwashed green onions stored over opened containers of sauces in the upright cooler. (A) Food shall
be protected from cross contamination by: (1) Except as specified in (1)(d) below, separating raw animal foods during storage,
preparation, holding, and display from: (a) Raw ready-to-eat food including other raw animal food such as fish for sushi or
molluscan shellfish, or other raw ready-to-eat foods such as fruits and vegetables. CDI: The PIC rearranged items in the
appropriate storage order.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition-REPEAT-P: A pack of beef shoulder thawed the
day prior was without a thaw date/containers of ham and turkey thawed the day prior were without thaw dates./Whipped topping
opened the day prior per the PIC was without date-marking . (A) A food specified in 3-501.17(A) or (B) shall be discarded if it:(1)
Exceeds the temperature and time combination specified in 3-501.17(A), except time that the product is frozen; (2) Is in a
container or package that does not bear a date or day; (3) Is inappropriately marked with a date or day that exceeds a
temperature and time combination as specified in 3-501.17(A). CDI: The PIC was allowed to label the items.


