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Pimento cheese
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reach in 1 37

Brianna Smith

Elizabeth Manning

08/13/20223136 - Manning, Elizabeth

(336) 703-3135
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Tuna reach in 1 38

Hot dog reach in 2 37

Corn Final cook 201

Brocooli Final cook 195

Hot water 3 comp sink 135

Dishmachine chlorine (ppm) 50

scup.adm@affinitylivinggroup.com



 

Comment Addendum to Inspection Report
Establishment Name:  SOMERSET COURT AT UNIVERSITY PLACE Establishment ID:  3034160040

Date:  08/03/2022  Time In:  9:00 AM  Time Out:  11:41 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Brianna Smith Food Service 10/29/2026

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.

8 2-301.12 Cleaning Procedure (P) An employee washed their hands in the dining room handwashing sink before entering the
kitchen. Employee touched door handle and immediately began to put gloves on to scoop ice. Food employees shall clean their
hands and exposed portions of their immediately before engaging in food preparation including working with exposed food, clean
equipment and utensils, and unwrapped single-service and single-use articles and: after engaging in other activities that
contaminate the hands CDI: Education was given about when to wash hands and employee rewashed their hands. (0pt)
REHS advises that if employees are going to wash their hands in the dining room, that we use a paper towel as a barrier when
touching the door handle to enter the kitchen to prevent recontamination of the hands. Another option is to use the hand sink in
the kitchen by the door upon entering.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Soiled deli slicer and food proccer
was observed during inspection. Equipment food-contact surfaces and utensils shall be clean to sight and touch. CDI: Items
were taken to be washed, rinsed, and sanitized. 

4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) Quat sanitizer in the 3 compartment sink measured at over 100ppm. Chemical sanitizers, including chemical
sanitizing solutions generated on-site, and other chemical antimicrobials applied to food-contact surfaces shall: 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). Maintain quat sanitizer 200-400ppm or as recommended by the
manufacturer. CDI: Sanitizer was discarded and remade to reach 200ppm. Education was given to use 5 pumps of quat sanitizer
at the 3 compartment sink to reach 200ppm. (1.5pt)

36 4-302.12 Food Temperature Measuring Devices (Pf) - Functionality (C) A metal stem thermometer provided during the
inspection probe was located in the middle of the stem. Food temperature measuring devices shall be provided and readily
accessible for use in ensuring attainment and maintenance of food temperatures. (0.5pt)
PIC had a digital thermometer that was no working, and has placed a order for a new one prior to the inspection.
VERIFICAITON NEEDED BY 08/13/2022 YOU MAY CONTACT LIZ MANNING AT (336)462-1991

51 5-205.15 (B) Leak pipe etc. not imminent threat (C)- A leak was observed at the pipe line under the 3 compartment sink. A
plumbing system shall be: Maintained in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C)(REPEAT) with improvement- Dining room
handwashing sink and cabinets are in poor repair. Physical facilities shall be maintained in good repair.


