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cooling @ 9:56 am 54 Hot water 3 compartment sink 163

Ernest Wright

Elizabeth Manning

06/04/20233136 - Manning, Elizabeth

(336) 703-3135

X

Shrimp cooling @ 10:38 am 40 Quat sanitizer 3 compartment sink (ppm) 200

Quiche cooling @ 9:56 am 135 High temp
dishmachine warewashing 172

Quiche cooling @ 10:38 am 85

Chicken cooling @ 10:20 am 90

Chicken cooling @ 10:56 am 42

Pastrami Display cooler 39

Roast beef display cooler 39

Rice display cooler 39

Cooked potatoes display cooler 39

Chicken salad display cooler 40

Spicy noodle display cooler 40

Pasta salad display cooler 39

Cucumber salad display cooler 39

Blackend ham make unit 41

Rasberries tall reach in cooler 37

Grilled chicken walk in cooler 38

Whole turkey walk in cooler 38

Greek salad walk in cooler 38

Cut lettuce walk in cooler 38

thecarving@aol.com



 

Comment Addendum to Inspection Report
Establishment Name:  CARVING BOARD, THE Establishment ID:  3034011519

Date:  05/25/2023  Time In:  9:51 AM  Time Out:  12:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Ernest Wright Food Service 02/04/2024

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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) The following items in the
sandwich/salad cooler were above 41F: Cut lettuce(46F), spinach (47F), liver roast(43F), sliced tomatoes(43F).
Time/temperature control for safety food shall be maintained at 41F or less. CDI: Items were cooled to 41F by the end of the
inspection.

28 7-204.11 Sanitizers, Criteria - Chemicals (P) A bottle of chlorine sanitizer measured above 100 ppm. Chemical sanitizers,
including chemical sanitizing solutions generated on-site, and other chemical antimicrobials applied to food contact surfaces
shall: (A) Meet the requirements specified in 40 CFR 180.940 Tolerance exemptions for active and inert ingredients for use in
antimicrobial formulations (Food-contact surface sanitizing solutions). CDI: Education was given and bleach was remade and
had a concentration of 100ppm.

33 4-301.11 Cooling, Heating, and Holding Capacities - Equipment (Pf) The salad/sandwich cooler had an ambient of 46F during
the inspection. Equipment for cooling and heating food, and holding cold and hot food, shall be sufficient in number and capacity
to provide food temperatures. 
VERIFICATION REQUIRED BY 06/04/2023. YOU MAY CONTACT LIZ MANNING @ 336-462-1991 WHEN YOU ARE READY.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Two cases of turkey were stored on the floor of the
walk in cooler. Food shall be protected from contamination by storing the food: (1) In a clean, dry location; (2) Where it is not
exposed to splash, dust, or other contamination; and (3) At least 15 cm (6 inches) above the floor. CDI: items were moved.

40 2-303.11 Prohibition - Jewelry (C) Employee observed prepping food had a bracelet on. Except for a plain ring such as a
wedding band, while preparing food, food employees may not wear jewelry including medical information jewelry on their arms
and hands CDI: Bracelet was removed.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Replace damage hood filter above double ovens. Equipment
shall be maintained in a state of repair and condition that meets the requirements.


