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ham salad/3 door cooler

MEMORY CARE OF THE TRIAD

413 N MAIN ST
KERNERSVILLE NC

34 Forsyth 27284
X
x

BRADFORD VILLAGE EAST, LLC

(336) 993-4696

3034160003

X
A

04/21/2025

IV

39

Candice McLaurin

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

mashed potatoes/3 door cooler 39

hot water/3 comp sink 163

final rinse/dish machine 164

quat sanitizer/3 comp sink 400 ppm

mashed potatoes/FINAL for hot holding 162
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Comment Addendum to Inspection Report
Establishment Name:  MEMORY CARE OF THE TRIAD Establishment ID:  3034160003

Date:  04/21/2025  Time In:  10:05 AM  Time Out:  11:30 AM

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) REPEAT - No employees in kitchen have food safety training. 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. Recommend sending all kitchen employees to a food protection manager course.

8 2-301.14 When to Wash (P) Employee touched face and hat, then handled a clean serving spoon without washing hands. Food
employees shall clean their hands and exposed portions of their arms immediately before engaging in food prep including
working with exposed food, clean equipment and utensils, unwrapped single-service and single-use articles and after touching
bare human body parts other than clean hands and clean, exposed portions of arms. CDI - employee re-washed hands and
serving spoon placed at dish area for re-cleaning.

16 4-601.11(A) Equipment food contact surfaces and utensils shall be clean to sight and touch. Pf metal pan, cook pot, blade of can
opener, several plastic and ceramic bowls with food debris/residue. Food contact surfaces shall be clean to sight and touch. CDI
- placed at dish machine to be re-cleaned.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) REPEAT, with improvement - container of
commercially prepared past salad with an illegible date. Time/temperature control for safety (TCS) food shall be discarded if it is
in a container or packaged that does not bear a date or day. CDI - removed for discard.

43 3-304.12 In-Use Utensils, Between-Use Storage (C). Plastic cup being used as a scoop in container of thickener. During pauses
in food preparation or dispensing, food preparation and dispensing utensils shall be stored in a clean, protected location if the
utensil, such as an ice scoop, is used with a food that is not a time/temperature control for safety (TCS) food. Scoops must have
handles, the handle cannot contact the food product.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) mixer components, plastic bowls, plastic and metal containers nested
together on clean dish rack were still wet inside. Allow dishes to air dry. 

45 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) Boxes of
Styrofoam cups in outside storage building that does not meet construction standards for storage of food service items. Single-
service and single-use articles shall be stored in a clean, dry location where they are not exposed to splash, dust, or other
contamination; and at least 6 inches above the floor. Relocate to approved storage area.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT - Clean as needed, such as under metal drawers below coffee pot. Nonfood
contact surfaces shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT - Clean walls where splash is present such as by steam table, clean
wall behind dish machine with peeling paint. Clean ceiling esp. around mounts for air handler. Physical facilities shall be cleaned
as often as necessary to maintain clean.
6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Repair crack in wall behind clean
drainboard of dish machine. Smooth patched wall to left of wall mounted knife rack. Physical facilities shall be maintained in
good repair.

Additional Comments
Next kitchen inspection is due July 1 - October 31


