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Milk/Walk In Cooler
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Beverly Martin

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

American Cheese/Walk in Cooler 44

Alfredo Sauce/Walk In Cooler 44

Sausage/Walk In Cooler 42

Butter/Walk In Cooler 44

Turkey/Walk In Cooler 44

Ambient/Walk In Cooler 40

Ranch /Reach In 40

Taco Meat/Hot Hold 182

Cream Corn/Hot Hold 182

Hot Water/3 comp sink 135

Sanitizer Quaternary Ammonia/3 comp sink 200

Final Rinse/Dish Machine 163
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Comment Addendum to Inspection Report
Establishment Name:  THE CROSSING CHURCH AT NORTH MAIN Establishment ID:  3034010151

Date:  04/30/2024  Time In:  11:20 AM  Time Out:  12:45 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) - (A) The PERSON IN CHARGE shall be a certified FOOD protection
manager who has shown proficiency of required information through passing a test that is part of an ACCREDITED PROGRAM.
***The PIC was not a CFPM.

13 3-202.15 Package Integrity (Pf) - FOOD packages shall be in good condition and protect the integrity of the contents so that the
FOOD is not exposed to ADULTERATION or potential contaminants.
***Several dented cans found on can rack. CDI these were set aside for PIC to discard/return.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - TIME/TEMPERATURE
CONTROL FOR SAFETY FOOD shall be maintained: at 41F or below.
***Several items in walk in cooler measured above 41F (see pg. 2). Ambient temperature reached 40F on EHS registering
thermometer. Since these items were below 45F they were allowed to remain, but a 24 hour verification will be made to ensure
that the unit is operating at correct temperatures.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) - (A) 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.
***Food that was delivered yesterday was still on the floor. Food are getting dripped on in walk in freezer from ice condensate.

47 4-202.11 Food-Contact Surfaces - Cleanability (Pf) - (A) Multiuse FOOD-CONTACT SURFACES shall be: (1) SMOOTH; (2) Free
of breaks, open seams, cracks, chips, inclusions, pits, and similar imperfections.
***A few plastic containers stored on shelf have cracks, crazing, or melting damage. CDI PIC had pans set aside and labeled "No
Food" and will be used to store equipment or non food related items and will be stored separately from food pans.

4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Equipment shall be maintained in good repair.
***The walk in cooler was not maintaining foods at 41F or below. The walk in freezer has ice condensate dripping onto food
supplies below.

54 5-501.113 Covering Receptacles (C) - Receptacles and waste handling units for REFUSE, recyclables, and returnables shall be
kept covered: (B) With tight-fitting lids or doors if kept outside the FOOD ESTABLISHMENT. 
***The dumpster on the right side door is open (because the door is missing).


