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Comment Addendum to Inspection Report
Establishment Name:  SOUTHFORK ASSISTED LIVING Establishment ID:  3034160032

Date:  03/16/2023  Time In:  11:15 AM  Time Out:  12:30 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's ANSI food protection manager certification has expired. PIC states that
company will not pay for course. Recommend establishment pay for employee to renew certification.

16 4-602.11 Clean the equipment and utensils used with TCS foods as required to avoid contamination. P Black buildup on shield
inside ice machine. Clean ice machine more frequently. 0 pts.

20 3-501.14 Cooling (P) Chicken salad measured 68F at 11:15AM and still measured 68F at 12:15PM. TCS foods prepared with
room temperature or cold ingredients shall be cooled to 41F or less within 4 hours of preparation. This rate is too slow to reach
41F by 2:45PM. CDI - Chicken salad spread out onto sheet pans to continue cooling. REPEAT

33 3-501.15 Cooling Methods (Pf) Chicken salad was cooling in deep, large mixing bowl. Use shallow pans to facilitate cooling of
TCS foods. CDI - PIC moved chicken salad to sheet pans. REPEAT

39 3-307.11 Protect food from contamination sources not specifically noted by code. EHS observed a hair on plate of dinner rolls.
Ensure employees wear hair restraints. CDI - PIC discarded rolls that were contacting hair. 0 pts.

45 4-903.12 Prohibitions (C) Box of disposable cups observed on floor in dry storage area. Store single-use and single-service
articles at least 6 inches off the floor. 0 pts.

47 4-201.11 Equipment and Utensils - Durability and Strength (C) Robot coupe has crack in plastic part of the blade and is also
starting to crack on the pitcher part of the robot coupe. Recommend establishment replace robot coupe. 0 pts.


