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ServSafe

SOMERSET COURT AT UNIVERSITY
PLACE

1635 E 5TH STREET
WINSTON SALEM NC

34 Forsyth 27101

x
x

AFFINITY LIVING GROUP LLC

(336) 722-7119

3034160040

X
A

09/16/2021

IVx

Tekeya Howell 9-24-24 0.0

Christy Whitley

2610 - Whitley, Christy

(336) 703-3157

X

Hot water 3 comp sink 132.0

Quat sanitizer 3 comp sink - ppm 200.0

Chlorine sanitizer Dishmachine - ppm 50.0

Yams Cook to 157.0

Peas Cook to 166.0

Pork chops Final 182.0

Pimento cheese One door upright 39.0

Salad/tomatoes One door upright 38.0

Roast beef Two door upright 36.0

Lettuce Produce one door upright 40.0

scup.adm@affinitylivinggroup.com



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: SOMERSET COURT AT UNIVERSITY PLACE Establishment ID: 3034160040

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.

13 3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P Repeat. Open bag of fully cooked sausages being stored on
sheet pan with raw chicken in two door upright cooler. / Unwashed produce being stored on shelving above opened bag of salad mixture and opened
bag of lettuce. Food shall be protected from cross contamination by: separating raw animal foods during storage, preparation, holding, and display
from: cooked ready-to-eat food and by separating types of raw animal foods from each other such as beef, fish, lamb, pork, and poultry during
storage, preparation, holding, and display by: using separate equipment for each type, or arranging each type of food in equipment so that cross
contamination of one type with another is prevented and separating fruits and vegetables, before they are washed CDI: Food employee rearranged
upright cooler.

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P Three large plates, one bread plate, five bowls, one
metal pan, and robo-coupe being stored as clean with food residue. Equipment food-contact surfaces and utensils shall be kept clean to sight and
touch. CDI: All sent to be cleaned.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C (Repeat w/ improvements) Clean utensil shelving and dividers used on shelving are
rusting. / Rust is forming on legs of three compartment sink. Equipment shall be maintained cleanable and in good repair.

49 5-205.15 (B) System maintained in good repair - C (Repeat w/ different areas noted from previous inspection) - Both faucets at three compartment
sink are leaking. Repair. A plumbing system shall be maintained in good repair.

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C Repeat. Floor tiles with grout low around dishmachine and
warewashing allowing water/food to collect. / Wall attachment that is holding sanitizer is rusted. Physical facilities shall be maintained in good repair.
// 6-501.12 Cleaning, Frequency and Restrictions - C Repeat. Floor cleaning is needed behind stoves as black build up along base tiles, under
dishmachine and floor sink at dishmachine. Physical facilities shall be cleaned as often as necessary to be maintained.


