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Boiled eggs/Baked beans /Walk-in
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Raw burger patties /Walk-in 40

Ground beef /Walk-in, thawing 29

Crab cakes /Walk-in 39

Salmon /Walk-in 39

Grilled chicken /Final cook 167

Ham/Turkey /Makeline cold top 40 - 41

Cut tomato/Roast beef /Fliptop 40 - 41

Boiled eggs /Small reach-in 40

Chicken salad/Chili /Reach-in 36 - 37
Cut tomato /Glass door reach-in, cooling
<1hr 54

Milk /Serving kitchen reach-in 37

Soup /Hot holding unit 141

Hot dogs/Burgers/Gril cooler drawer 40

Cut tomato /Glass door reach-in, cooling 1 hr47 - 48

anthony.ploof@navionsl.com



 

Comment Addendum to Inspection Report
Establishment Name:  THE RESERVE AT MILLS FARM Establishment ID:  4092018416

Date:  10/04/2024  Time In:  12:40 PM  Time Out:  2:45 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.

16 4-601.11(A); Priority Foundation; The counter-mounted can opener blade was visibly soiled with black residue accumulation.
Equipment food-contact surfaces and utensils shall be clean to sight and touch. CDI- can opener was removed for cleaning, ran
through the warewashing equipment and sanitized. 

4-703.11; Priority; The dish plate thermometer only reached a surface temperature of 153 - 158F with both EHS's Dishtemp
thermometer and facility Dishtemp thermometer. Equipment shall be sanitized in hot water mechanical operations by achieving a
utensil surface temperature of 160F as measured by an irreversible registering temperature indicator. CDI- a work order was
called in for this machine. Facility shall sanitize with chemical methods in the three compartment sink until machine is repaired.
Sanitizer was made and equipment was submerged in chemical sanitizer as a final cleaning step. 

4-602.11 (A) (4); Priority; Observed an employee retrieve the food thermometer to temp chicken on the grill. Thermometer was
not sanitized prior to using or storing. The food-contact surface of a thermometer shall be cleaned and sanitized before using or
storing. CDI- discussion with PIC about sanitizing methods for thermometer. Quat sanitizer has a contact time of at least 1
minute so wiping with a sanitizer cloth is not sufficient. PIC said they will obtain alcohol wipes for this purpose. In the meantime,
ensure thermometer probe is maintained wet with sanitizer for the contact time specified on manufacturer label. Thermometer
probe was sanitized during inspection.

47 4-501.11; Core; Gasket observed torn and hanging from the door of the small reach-in unit at the makeline. Door handle to glass
door reach-in unit is broken and being covered in duct tape. The metal panel above ice chute on ice maker in serving kitchen is
rusting and corroding. Rust colored water was observed dripping from this location with metal fragments falling off when
touched. Equipment shall be kept in good repair so it is easily cleanable. Repair/replace these items. Walk-in cooler shelving has
been replaced since last inspection. Full point not taken.

55 6-501.11; Core; Ceiling in warewashing area was observed peeling and flaking, likley from steam exposure from warewashing
machine. Physical facilities shall be kept in good repair. Repair ceiling in this area.

Additional Comments
Consumer advisory provided for certain cooked to order menu items in the independent living section only


