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Walk In Cooler 41 Sanitizer
Quaternary
Ammonia

3 Compartment Sink 400

Richard Charest

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Slaw Walk In Cooler 40

Sausage @ 10:48
Cooling Walk In Cooler from
9:30 am 93

Sausage @ 11:15 Moved to walk in freezer 66

Turkey Reach In 36

Tomato Reach In 36

Fruit Reach In 37

Ambient Walk In Cooler 35

Baked Potato Steam Table 210

Squash Steam Table 158

Cabbagwe Steam Table 183

Hush Puppy Hot Box 138

Beef Barley Soup Final Cook 208

Chicken Breast Final Cook 184

Cabbage Final Cook 208

Ambient Downstairs Reach In 38

Soup Downstairs Steam Table 189

Hot Water 3 Compartment Sink 127

Wash Cycle Dish Machine 148

Sanitizer Chlorine Dish Machine 50

Ncharest@northstarsl.com



 

Comment Addendum to Inspection Report
Establishment Name:  HERITAGE WOODS Establishment ID:  3034010169

Date:  03/17/2023  Time In:  10:30 AM  Time Out:  1:20 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Richard Charest 17366848 Food Service 01/16/2024

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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) - A FOOD ESTABLISHMENT shall have written procedures for
EMPLOYEES to follow when responding to vomiting or diarrheal events that involve the discharge of vomitus or fecal matter
onto surfaces in the FOOD ESTABLISHMENT. The procedures shall address the specific actions EMPLOYEES must take to
minimize the spread of contamination and the exposure of EMPLOYEES, consumers, FOOD, and surfaces to vomitus or fecal
matter. 
***Establishment did not have written procedures available. CDI discussed with PIC and left a copy of the plan.

6 2-401.11 Eating, Drinking, or Using Tobacco (C) - An EMPLOYEE shall eat, drink, or use any form of tobacco only in designated
areas where the contamination of exposed FOOD; clean EQUIPMENT, UTENSILS, and LINENS; unwrapped SINGLE-SERVICE
and SINGLE-USEARTICLES; or other items needing protection can not result.
***Employee drink cup was left sitting on top of food prep table.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) - (A) A HANDWASHING SINK shall be maintained so
that it is accessible at all times for EMPLOYEE use. (B) A HANDWASHING SINK may not be used for purposes other than
handwashing. 
***Towels and container of soap left sitting in hand wash sink next to ice machine. Employees dumping in hand wash sink
downstairs. CDI discussed with PIC and removed items from sink.

6-301.12 Hand Drying Provision (Pf) - Each HANDWASHING SINK or group of adjacent HANDWASHING SINKS shall be
provided with: (A) Individual, disposable towels.
***No paper towels at hand wash sink at service line. CDI towels refilled.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) - (A) EQUIPMENT FOOD-
CONTACT SURFACES and UTENSILS shall be clean to sight and touch.
***3 scoops and 1 hotel pan stored clean still had food debris on them. CDI these were sent back to be cleaned.

28 7-102.11 Common Name - Working Containers (Pf) - Working containers used for storing poisonous or toxic materials such as
cleaners and sanitizers taken from bulk supplies shall be clearly and individually identified with the common name of the
material. 
***2 spray bottles of peroxide cleaner in the downstairs kitchen were not labeled. CDI the bottles were labeled by PIC.

33 3-501.15 Cooling Methods (Pf) - (B) When placed in cooling or cold holding EQUIPMENT, FOOD containers in which FOOD is
being cooled shall be: (2) Loosely covered, or uncovered if protected from overhead contamination as specified under
Subparagraph 3-305.11(A)(2), during the cooling period to facilitate heat transfer from the surface of the FOOD.
***REPEAT: Pan of sausage cooling from breakfast in walk in cooler tightly covered with plastic wrap. CDI discussed with PIC;
moved to walk in freezer and vented the sausages.

36 4-502.11 (B) Good Repair and Calibration (Pf) - (B) FOOD TEMPERATURE MEASURING DEVICES shall be calibrated in
accordance with manufacturer's specifications as necessary to ensure their accuracy.
***Analog stem thermometer approximately 12F off when tested using ice bath method. CDI thermometer discarded by staff and
all other thermometers checked were calibrated.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C) - Except for containers holding FOOD that can be
readily and unmistakably recognized such as dry pasta, working containers holding FOOD or FOOD ingredients that are
removed from their original packages for use in the FOOD ESTABLISHMENT, such as cooking oils, flour, herbs, potato flakes,
salt, spices, and sugar shall be identified with the common name of the FOOD. 
***REPEAT: Flour and sugar bins in dry storage not labeled.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) - FOOD shall be protected from contamination by
storing the FOOD: (2) Where it is not exposed to splash, dust, or other 
contamination.
***The ice cream is being stored without lids for extended periods and the ice condensate has built up so much that it is falling
into the ice cream.

3-306.11 Food Display - Preventing Contamination by Consumers (P) - Except for nuts in the shell and whole, raw fruits and
vegetables that are intended for hulling, peeling, or washing by the CONSUMER before consumption, FOOD on display shall be



protected from contamination by the use of PACKAGING; counter, service line, or salad bar FOOD guards; display cases; or
other effective means.
***Apples are being offered in baskets on dining tables in the downstairs dining room without any protection. Apples must be
washed and then wrapped with plastic if left on tables or handed out upon request by staff. CDI apples were discarded and
discussed with PIC.

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 are wearing watches / bracelets.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - (A) EQUIPMENT shall be maintained in good repair.
***REPEAT: Torn gasket on walk in cooler.

49 4-601.11 and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - NonFOOD-CONTACT
SURFACES of EQUIPMENT shall be kept free of an accumulation of dust, dirt, FOOD residue, and other debris.
***The following areas need additional cleaning: -Racks in walk in cooler; -Panini presses; -Sides of oven; -Grate on stove top.

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 FOODESTABLISHMENT.
***The top lid of the dumpster was left open.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - Physical facilities shall be maintained in
good repair.
***Floor grout is low in some areas and needs to be filled in. There is a hole in the wall of the chafer closet.


