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Peas/Cabbage /Hot holding unit
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Matthew Saliba

3079 - Saliba, Matthew
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Noodles /Hot holding unit 159

Fish /Hot holding unit 158

Veggie soup /Reach-in, cooling overnight 41 - 45

Sliced turkey /Reach-in 40

Milk /Reach-in 39

Ground beef /Reach-in 40

Beef /Hot holding unit 160

tmheadenlee@springarborliving.com



 

Comment Addendum to Inspection Report
Establishment Name:  SPRING ARBOR OF APEX FOOD SERVICE Establishment ID:  4092160094

Date:  01/23/2025  Time In:  10:45 AM  Time Out:  12:15 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; A metal pan stored as clean had food residue on the inside. The can opener had visible
residue on the blade. The food-contact surfaces of equipment and utensils shall be clean to sight and touch. CDI- all items
removed for cleaning. Full points may be taken for repeat violations.

20 3-501.14(A); Priority; Observed veggie soup prepared last night that only cooled to 44 - 45F in the middle of the container inside
the reach-in unit. Soup was 41 - 42F near the outside of the container. Quickly cool TCS foods within 2 hours from 135F to 70F;
and within a total of 6 hours from 135F to 41F. CDI- reminded manager and staff to use smaller portions, shallow pans and rapid
cooling equipment to quickly cool TCS foods. The use of ice wands is encouraged with liquid foods. Soup was stirred to even out
the temperature and placed in the freezer to finish cooling quickly. Explained to PIC that if soup had been any warmer, it would
have needed to be discarded.

33 3-501.15; Priority Foundation; Soup failed to cool due to ineffective cooling methods as mentioned above. Quickly cool foods
using methods such as open/vented shallow pans, large ice baths/wands and active stirring. Cold air must flow around product
to remove the heat. CDI- provided cooling education. 

.

47 4-501.11; Core; Coated metal wire shelving in the refrigerator in the dining area is peeling and rusting. Pieces of plastic coating
are flaking off which may contaminate food. Equipment shall be kept in good repair. Replace shelving soon. Half point taken
today.

48 4-501.14; Core; The top of the warewashing machine behind the doors has old food residue accumulation. Clean this machine at
least every 24 hours or as necessary to prevent recontamination of clean equipment. Full point taken for repeat violation.


