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3 comp sink 149 Cooked onions Grill make unit 37

Christy Whitley

2610 - Whitley, Christy

(336) 703-3157

X

Hot water Dishmachine 170 Corned beef Grill make unit 39

Chlorine sanitizer Bottle - ppm 200 Spaghetti Pasta make unit 41

Shrimp Final 175 Cavatappi Pasta make unit 40

Chicken Final 179 Tomato basil Holding - server station 147

Collards Reheat 189 Mashed potatoes Steam table 161

Pintos Reheat 185 Mashed sweet
potatoes Steam table 159

Bacon gravy Reheat 194 Marinara Steam table 167

Rice Cooling - 10:16 93 Milk Server make unit 39

Rice Cooling - 10:34 74 Ambient Beer/dressing cooler 38

Chicken tender Walk-in cooler 40

Spinach dip Walk-in cooler 39

Corn Walk-in cooler 39

Potato salad Salad make unit top 36

Egg Salad make unit top 39

Tuna salad Salad make unit top 35

Pulled pork Salad drawers 38

Romaine Salad drawers 37

Pimento cheese Salad reach-in 40

Cooked peppers Grill make unit 38

pete@osorestaurantgroup.com



 

Comment Addendum to Inspection Report
Establishment Name:  THE SHERWOOD Establishment ID:  3034012418

Date:  05/16/2022  Time In:  10:00 AM  Time Out:  1:00 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.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P) Current
employee health policy does not include Salmonella nontyphoidal as a reportable illness. A food employee shall report to the PIC
if they have any of the "Big 6" reportable illnesses: Norovirus, Hepatitis A virus, Shigella spp., shiga-toxin producing E.coli,
Salmonella typhi or Salmonella nontyphoidal. CDI: Education and provided with new employee health policy containing
reportable illnesses and symptoms.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) Establishment does not have a plan in place for vomiting or diarrheal
events. 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. CDI: Education, sample copy provided the establishment may use

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) Food employee observed filling up bucket at
handwashing sink in server station. A handwashing sink shall be maintained so that it is accessible at all times for EMPLOYEE
use and may not be used for purposes other than handwashing. CDI: Employee educated on uses of a handwashing sink. // 6-
301.14 Handwashing Signage (C) Handwashing signs at sinks by dishmachine and salad unit are missing. A sign or poster that
notifies FOOD EMPLOYEES to wash their hands shall be provided at all HANDWASHING SINKS used by FOOD EMPLOYEES
and shall be clearly visible to FOOD EMPLOYEES.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (C) Ice shield of ice machine with black build up. In
equipment such as ice bins and BEVERAGE dispensing nozzles and enclosed components of EQUIPMENT such as ice makers,
etc. EQUIPMENT shall be cleaned: (a) At a frequency specified by the manufacturer, or (b) Absent manufacturer specifications,
at a frequency necessary to preclude accumulation of soil or mold.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Repeat. Boxes of food stored on the floor of the walk-
in cooler and walk-in freezer. / Buckets of mayonnaise stored on the floor in dry storage hallway. / Bottle of dressing stored
within container of salad mixture in reach-in cooler. / Several foods from previous days in walk-in cooler - stored uncovered.
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 6 inches above the floor.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Repeat. (With improvement) - Knife stored between salad make unit and
prep table, with debris on prep table. / Ice wand stored on the floor of the walk-in freezer. During pauses in food preparation or
dispensing, food preparation and dispensing utensils shall be stored: in the food with their handles above the top of the food and
the container; in a clean, protected location if the utensils such as ice scoops, are used only with a food that is not potentially
hazardous or in a container of water if the water is maintained at 135F or above

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Repeat. Handle to microwave above salad make unit is missing. /
Cooler drawer next to fryers with missing handle. Equipment shall be maintained cleanable and in good repair. // 4-202.11 Food-
Contact Surfaces - Cleanability (Pf) Repeat. Several lexan containers with damaged edges, cracked, or broken. Multiuse food-
contact surfaces shall be: (1) SMOOTH; (2) Free of breaks, open seams, cracks, chips, inclusions, pits, and similar
imperfections; (3) Free of sharp internal angles, corners, and crevices; (4) Finished to have SMOOTH welds and joints. CDI:
Person-in-charge removed containers.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) Repeat. Additional
cleaning is needed on interior and exterior of hot holding cabinet and pans/shelving, behind lids of make units throughout, interior
of freezer, fan-guards, ceilings/walls, and piping of walk-in coolers, floors of walk-in freezer, shelving below flat top, between and
inside of fryers, shelving above pass thru and salad make unit, gasket of sever make unit. Nonfood-contact surfaces of
equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Repeat. Repair damaged basetile under
handwashing sink by dishmachine. / Ceiling tiles in dry storage hallway need to be adjusted back into ceiling grill. / FRP is
separating around large mop sink. / Fill in holes in walls/FRP throughout. / Damaged wall, exposing dry wall into server station. /
Repair door trim into kitchen area. Physical facilities shall be maintained cleanable and in good repair. // 6-501.12 Cleaning,
Frequency and Restrictions (C) Repeat. Additional floor cleaning is needed behind grill line. / Wall cleaning is needed at around
both mop sinks, salad station, behind ice machine and behind cook line. Physical facilities shall be cleaned as often as
necessary to be maintained.


