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Pork Chop
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Steam Well 158

Edward Kretz

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Rice Steam Well 189

Chili Steam Well 160

Potato Soup Steam Well 162

Chicken Noodle Steam Well 164

Sausage Patty Cooled from breakfast 28

Sausage Gravy Cooled from breakfast 37

Pasta Walk In Cooler 38

Cheese Walk In Cooler 38

Turkey Walk In Cooler 38

Tomato Salad Bar 50

Chicken Salad Bar 52

Potato Salad Salad Bar 37

Lettuce Salad Bar 50

Green Beans Cooked for Hot Holding 195

Shrimp Scampi Final Cook 176

Final Rinse Dish Machine 152

Hot Water 3 Compartment SInk 134
Sanitizer
Quaternary
Ammonia

3 Compartment Sink 300

edwardkretz@encompasshealth.com



 

Comment Addendum to Inspection Report
Establishment Name:  NOVANT REHABILITATION HOSPITAL CAFETERIA Establishment ID:  3034012572

Date:  03/13/2023  Time In:  10:35 AM  Time Out:  1:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Edward Kretz Food Service 09/22/2021 09/22/2026

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.

16 4-703.11 Hot Water and Chemical - Methods (P) - After being cleaned, EQUIPMENT FOOD-CONTACT SURFACES and
UTENSILS shall be SANITIZED in: (B) Hot water mechanical operations by being cycled through EQUIPMENT that is set up as
specified under §§ 4-501.15, 4-501.112, and 4-501.113 and achieving a UTENSIL surface temperature of 71C (160F) as
measured by an irreversible registering temperature indicator.
***Final rinse temperature on dish machine at 152F after several attempts. CDI PIC called technician and he arrived on site
during inspection. Hot water booster heater breaker had tripped and technician turned it back on. Final rinse reached 166F.

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 on the salad bar that were above 41F (see pg. 2). CDI Items were prepared this morning and pulled to walk in
cooler to chill quickly.

33 3-501.15 Cooling Methods (Pf) - (A) Cooling shall be accomplished in accordance with the time and temperature criteria
specified under § 3-501.14 by using appropriate methods based on the type of FOOD being cooled.
***Items that were prepared for the salad bar were placed directly onto the line without proper cooling (turkey 43F, tomatoes 50F,
lettuce 50F, chicken 52F). CDI items were pulled to walk in cooler to chill quickly. Discussed proper cooling methods with PIC.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) - 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.
***Food stored on the floor in walk in freezer.

40 2-303.11 Prohibition - Jewelry (C) - 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.
***Employees preparing food wearing bracelets and watches.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Surfaces such as cutting blocks and boards that are subject to
scratching and scoring shall be resurfaced if they can no longer be effectively cleaned and sanitized, or discarded if they are not
capable of being resurfaced. 
***Cutting boards are heavily scored and need to be replaced.

4-202.11 Food-Contact Surfaces - Cleanability (Pf) - Food contact surfaces shall be: (1) Smooth; (2) Free of breaks, open
seams, cracks, chips, pits, inclusions, or similar imperfections.
***2 plastic pitchers with crazing cracks. CDI pitchers discarded.

48 4-501.15 Warewashing Machines, Manufacturers' Operating Instructions (C) - (A) A WAREWASHING machine and its auxiliary
components shall be operated in accordance with the machine's data plate and other manufacturer's instructions.
***The data plate on the dish machine states that the final rinse pressure shall be between 20-25 psi and was operating at 35-40
psi.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - PHYSICAL FACILITIES shall be
maintained in good repair.
***Replace floor drain cover in the dish room.


