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Egg salad/Serving counter
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Lauren Green

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Tuna salad /Serving counter 41

Salad /Reach-in behind counter 40

Minestroni /Walk-in 40

Ham/Turkey /Walk-in 39 - 40

Pasta salad /Walk-in 39

Gravy /Walk-in, cooling 1hr 122

Ground beef /Walk-in, cooling 1hr 82

Milk /Reach-in, cookline 38

Gravy /Walk-in, cooling 2hrs 48 - 68

Ground beef /Walk-in, cooling 2hrs 55

laureng@hhs1.com

rob.warfuel@peakrehabhospital.com

03/23/2025



 

Comment Addendum to Inspection Report
Establishment Name:  PEAK REHAB HOSPITAL Establishment ID:  4092019611

Date:  03/13/2025  Time In:  1:00 PM  Time Out:  2:20 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.

5 2-501.11; Priority Foundation; No bodily fluid clean-up procedures could be presented during inspection. A food establishment
shall have written procedures for employees to follow when responding to vomiting or diarrheal events. CDI- emailed educational
material to kitchen staff. No point taken

10 5-205.11 (A); Priority Foundation; Observed metal food lids stored in the basin of the handwashing sink behind the serving
counter. A handwashing sink shall be maintained so that it is accessible at all times for employee use. 5-205.11 (B); Priority
Foundation; A handwashing sink may not be used for purposes other than handwashing. CDI- lids were removed from sink and
sent to be washed. 
6-301.12; Priority Foundation; No paper towels were available at prep area handwashing sink near walk-in cooler. Provide paper
towels or approved alternative device for hand drying at each handwashing sink. CDI- towels provided.

15 3-302.11(A)(1); Priority; Observed repackaged raw pork and raw burger patties outside their original box stored above individual
containers of ice cream in the reach-in freezer. Separate raw animal foods from ready-to-eat (RTE) foods to prevent cross
contamination. Raw animal foods shall be stored according to final cook temperature when removed from original packaging in
the freezer and never above RTE foods. CDI- raw meat was moved to a lower shelf.

48 4-302.13 (B); Priority Foundation; No Dishtemp thermometer or temp stickers were availalbe to test the utensil surface
temperature in the hot water sanitizing warewashing machine. Provide an approved Max/Min thermometer for testing sanitizing
temperatures in hot water warewashing machines. The thermometer must be readily accessible. Facility just started operating
this week and has ordered a thermometer. Text a photo of thermometer when it arrives to EHS number listed on this report.
Machine was tested using EHS's Dishtemp thermometer and measured 165F. No point taken today.

Additional Comments
Text a photo of Dishtemp thermometer to 919-500-6269 when it arrives


