Food Establishment Inspection Report

Score: 97.5

Establishment Name: BROOKDALE REYNOLDA ROAD ASSISTED LIVING Establishment ID: 3034160028

Location Address: 2980 REYNOLDA RD

Inspection [_]Re-Inspection

City: WINSTON SALEM
Z|p 27106 County: 34 Forsyth

State: NC

Status Code: A
Time Out:12:25 PM

Date: 09/15/2021
Time In:9:55 AM

Permittee: BROOKDALE SENIOR LIVING

Total Time: 2 hrs 30 min

Telephone: (336) 722-1617

Category #: IV

Wastewater System: [X]Municipal/Community [ ]On-Site System

Water Supply: [X]Municipal/Community [ ]On-Site Supply

FDA Establishment Type: Nursing Home
No. of Risk Factor/Intervention Violations: 1
No. of Repeat Risk Factor/Intervention Violations: 1

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne iliness or injury. and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:
Location Address: 2980 REYNOLDA RD

BROOKDALE REYNOLDA ROAD

A~ IAT——

Establishment I1D; 3034160028

City: WINSTON SALEM
County: 34 Forsyth

X]Inspection [ |Re-Inspection Date: 09/15/2021
State:NC Comment Addendum Attached? Status Code: A
Zip: 27106 Water sample taken? [_] Yes No Category #: IV

Wastewater System: X] Municipal/Community [] On-Site System

Email 1:bpotter@brookdaleliving.com

REHS ID: 3003 - Martinez, Jackie

Water Supply: [X] Municipal/Community [] On-Site System

Permittee: BROOKDALE SENIOR LIVING Email 2:

Telephone: (336) 722-1617 Email 3:
| Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less
Item Location Temp Item Location Temp Item Location Temp
ServSafe Jasmine Robbson 3/16/26 0.0
hot water 3 comp sink 114.0
quat santizer 3 comp sink (ppm) 200.0
final rinse dishmachine 166.6
beans :&mmercial reheat @1041 74 o
beans :&mmercial reheat @ 1102 453
bread pudding plant food final cook 183.0
corned beef cooling @10:47 am 57.0
corned beef cooling @ 11:02 am 53.0
mashed potatoes  reach in cooler 35.0
coleslaw reach in cooler 36.0
milk reach in cooler 40.0
First Last
Person in Charge (Print & Sign): Jasmine Robbson %}0%//:—
First Last

Regulatory Authority (Print & Sign): Jackie Martinez W 7«@3;3@

Verification Required Date:

REHS Contact Phone Number: (336) 703-3137
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: BROOKDALE REYNOLDA ROAD ASSISTED LIVING Establishment ID: 3034160028

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.
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38
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46

47

52

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - PF-REPEAT w/ Improvement- 1 tong, 1 strainer, 2
ladle on clean rack still had food residue on them. Equipment food contact surfaces and utensils shall be clean to sight and touch. CDI- ltems placed
on soiled side of dishmachine to be rewashed.

2-303.11 Prohibition-Jewelry - C - 1 employee in kitchen had watch on wrist while working with food. Employees that are preparing foods shall not
wear jewelry on their hands or wrists, with the exception of a plain band ring.

4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C-Bucket of clean linens was stored on
drain board of soiled side of 3 compartment sink. Store cleaned equipment, utensils, linens and packages in a clean, dry location and at least 6
inches off the floor.

4-501.14 Warewashing Equipment, Cleaning Frequency - C- Interior of dishmachine sliding doors need to be thoroughly cleaned, especially where it
shuts down on the machine. A warewashing machine shall be cleaned: before use, throughout the day at a frequency necessary to prevent
recontamination of EQUIPMENT and UTENSILS and to ensure that the EQUIPMENT performs its intended function, and, if used, at least every 24
hours.

4-602.13 Nonfood Contact Surfaces - C- Clean bottom shelves of upright cooler and of freezer. Non-food contact surfaces of equipment shall be
cleaned at frequency to prevent accumulation of soil residue.

5-501.115 Maintaining Refuse Areas and Enclosures - C- 2 trash bags and its contents and litter were strewn around dumpster area. A storage area
and enclosure for refuse, recyclable, or returnables shall be maintained free of unnecessary items, and clean. Maintain area clean.

6-303.11 Intensity-Lighting - C- Lighting is low at main cook line (at the stove) and measures between (31fc-42fc). Lighting low at vegetable wash
sink and measures at (17fc-23fc). Light intensity shall measured 50 foot candles at a surface where a food employee is working with food, utensils,
or equipment such as slicer or grinders.



