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Cheese/Walk in cooler
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Tamaya Francis

3432 - Francis, Tamaya
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Chicken/Walk in cooler 40

Hot water/3 comp sink 123

Chlorine Sanitizer/Dishwasher 150ppm
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Comment Addendum to Inspection Report
Establishment Name:  CEDAR HILLS CENTER FOR NURSING AND
REHABILITATION

Establishment ID:  3034160022

Date:  06/10/2025  Time In:  9:05 AM  Time Out:  12:10 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). No Certified Food Protection Manager at establishment, PIC stated that they
took the class they just have to take the exam.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.

5 2-501.11. Clean-up of Vomiting and Diarrheal Event (Pf). No vomit and diarrhea cleanup plan at establishment. 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: REHSI provided establishment with written vomit and diarrhea clean up plan.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) REPEAT - Quat sanitizer at 3 comp sink was dispensing at 150 ppm; per label instructions, effective strength is
200-400 ppm. A quaternary ammonium compound solution shall have a concentration as specified under § 7-204.11 and as
indicated by the manufacturer's use directions included in the labeling. CDI: As a temporary fix, quat sanitizer was manually
mixed to 200-300 ppm, repairman was called to adjust the dispenser.

4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency - Ice machine soiled. Equipment food contact surfaces
and utensils shall be cleaned in equipment such as ice bins at a frequency necessary to preclude accumulation of soil or mold.

36 4-302.12 Food Temperature Measuring Devices (PF). Food establishment doesn't have appropriate food thermometer Provide
an accessible thermometer for use. Provide a thin probe thermometer for accurate measure of thin foods. 10 DAY
VERIFIICATION REQUIRED BY 6/20, CONTACT REHSI WHEN NEW THERMOMETER IS RECEIVED.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Box of milk on floor in walk in cooler. Food shall be
protected from contamination by storing the food in a clean, dry location where it is not exposed to splash, dust, or other
contamination; and at least 6 inches above the floor. *Left at half credit due to improvement*

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT. Ice build up is present on pipe from evaporator box
(left side) . Floor in both walk-ins are rusted. Legs of equipment in dish room have significant chipping paint and rusting; rust on
undersides of drainboards. Rusted pot rack over 3 comp sink. Shelving units, including in walk-in cooler, are rusting. Equipment
shall be maintained in a state of good repair. 

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT. Additional cleaning is needed to top of dishwasher and top portions of sliding
doors to remove accumulated residues. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to
preclude accumulation of soil residues.

54 5-501.113 Covering Receptacles (C). Dumpster doors was open. Receptacles and waste handling units for REFUSE,
recyclables, and returnables shall be kept covered.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) REPEAT. Repair to floor, FRP walls, and
ceiling is needed throughout establishment. Some examples include: walls by both hand sinks, cracked floor tiles under
tea/coffee table, wall under left drainboard of 2 comp sink, seal around sprinkler head in dry storage, floor damaged at back
door, rusted floors and walls in walk-ins; rusted gas lines. Rusted base of doorframe to office. Physical facilities shall be
maintained in good repair.

6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT - Cleaning needed on floors, walls, and ceilings throughout
establishment, including but not limited to: floors under equipment and sinks, walls behind 3-comp sink and dishwasher, dust
accumulation on vents of hood over cooking equipment, can wash basin to remove accumulated debris and residues. Physical
facilties shall be cleaned at a frequency necessary to maintain them clean.

Additional Comments
10 DAY VERIFICATION REQUIRED FOR THERMOMETER BY 6/20, IF PURCHASHED BEFORE 6/20 CONTACT REHSI @ 336-
830-2394


