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chicken noodle soup/walk in cooler
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39 sausage gravy/reheat for hot holding 166

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

veggie soup/walk in cooler 38 steamed broccoli/final cook for hot holding 170

beans/walk in cooler 10:42 48 fries/final cook for hot holding 175

beans/cooled til 11:08 45 hamburger and onions/reheat for hot holding 171

burgers/final cook temp 184
chicken salad/pimiento cheese
sandwiches/pod 3 cooler 54

chicken and dumplings/final cook temper 194 ambient air/pod 3 cooler 39

squash/final cook for hot holding 164 sliced cheese/pod 1 cooler 41

pureed vegetables/steamer 192 chicken noodle soup/pod 2 cooler 39

pureed meat/steamer 161

chicken salad/upright cooler 46

ambient air/upright cooler 49

squash/hot box 2 160

hot water/3 comp sink 145

quat sanitizer/3 comp sink 200

quat sanitizer/bucket 0

hot water rinse/dish machine 171

milk cartons/walk in cooler 40

pimiento cheese sandwiches/walk in cooler 48

egg salad sandwiches/walk in cooler 45

chicken salad sandwiches/walk in cooler 47

jharkness@trinityglen.net



 

Comment Addendum to Inspection Report
Establishment Name:  TRINITY GLEN Establishment ID:  3034160043

Date:  04/10/2024  Time In:  10:25 AM  Time Out:  1:45 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Janet Harkness 22770881 Food Service 10/17/2027

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.

10 6-301.11 Handwashing Cleanser, Availability (Pf) - The handwashing sink in pod 3 and at the drink station handsink in the
kitchen did not have soap. Each handwashing sink shall be equipped with hand cleanser. CDI- Soap dispensers refilled.

5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf)- Handwashing sink in pod 1 was being used as a dump
sink. Handwashing sinks shall be used only for handwashing and shall be accessible at all times. CDI- Education provided about
only using this sink to wash hands.

16 4-602.12 Cooking and Baking Equipment (C) - Repeat with improvement- Microwave soiled in pod 2. Cavities and door seals of
microwave ovens shall be cleaned at least every 24 hours according to manufacturer's instructions.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - Chicken salad in the upright
cooler of the kitchen measured 46F, with an ambient air temperature of 49F. Pimiento cheese, egg salad, and chicken salad
sandwiches in the walk in cooler measured 45-48F and had been made from foods that were stored in the upright cooler. The
same sandwich types measured 52-54F in pod 3. A container of beans in the walk in cooler measured 48F and had a cooling
container of hot gravy on top of them, raising the temperature. TCS foods shall be maintained at 41F or less. CDI- All TCS foods
in the upright cooler were voluntarily discarded. All sandwiches were voluntarily discarded. Container of beans vented to cool and
met cooling criteria. Work order placed on the upright cooler.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) - In the walk in cooler, sliced turkey dated
4/2, beef ribs dated 3/13, potato soup dated 3/18, and pasta sauce dated 3/11. TCS foods shall be discarded if they exceed the
time and temperature criteria of 7 days at 41F, if they are incorrectly dated, or if they are lacking a date. CDI- Beef ribs had not
been relabeled during the thawing process, so the correct date was labeled. Sliced turkey, potato soup, and pasta sauce were
voluntarily discarded.

41 3-304.14 Wiping Cloths, Use Limitations (C) - Quat sanitizer for wet wiping cloth buckets measured 0 ppm on the test strip.
Maintain wiping cloth buckets with quat sanitizing solutions between 200-400 ppm.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) - In pod 4, the ice scoop was stored in a container that had standing water.
Store ice scoops in a clean, protected container.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)- REPEAT- Shelving is rusted in the walk in cooler, the can wash
room, the clean dish shelving, and the upright cooler. Replace the torn gasket on the hot box by the dish area. Repair or replace
the rusted hose/spring at the sprayer at the dish machine. Repair the upright coolers in the kitchen and pod 4. Repair the broken
cabinet door under the steam table in pod 4. Reseal the sink to the counter in pod 2. The tan rolling cart with drink pitchers has a
cracked middle panel. Equipment shall be maintained in good repair. 

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - Additional cleaning
needed inside the hot boxes, sprayer nozzle at the dish machine, on top of booster heater and dish machine front panel, splash
zone of baking mixer, inside of cabinets in pod 4, refrigerator gasket and outside of the reach in freezer in pod 2. Nonfood-
contact surfaces shall be free of dust, dirt, food residue, and debris.

51 5-205.15 (B) Maintain a plumbing system in good repair. (C)- At the 3 compartment sink, repair the leak at the mixing valve of
the left side faucet, and the plumbing leak under the rinse vat. Replace drain stoppers. Repair leaks at the vegetable and meat
prep sink faucets. Maintain plumbing in good repair.

53 6-501.18 Cleaning of Plumbing Fixtures (C)- Toilet cleaning needed in the employee restroom. Maintain plumbing fixtures clean.

5-501.17 Toilet Room Receptacle, Covered (C)- The employee restroom trash can does not have a lid. Waste receptacles used
by females shall be covered for the disposal of feminine hygiene products.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - Wall cleaning needed in the employee restroom, behind the tea prep
station, the fan at the top corner in the dish room, under the soiled drainboard of the dish machine, under the chemical dispenser
in the environmental services closet, and on the baseboards under the 2 compartment sink in pod 3. Physical facilities shall be
cleaned as often as necessary to keep them clean.



6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C)- Repair peeling baseboard under the 2
compartment sinks in pods 1and 2. Repair wall damage behind the ice machine in pod 3. Vent cover work order in place for the
ceiling vent at the dish area doorway. Recaulk the backsplashes to the walls at the 3 compartment sink and dish machine
sprayer sink. Maintain physical facilities in good repair. 

6-501.114 Maintaining Premises, Unnecessary Items and Litter (C)- Remove unused/broken hot plate from the storage closet
across from the kitchen and the broken slushie machine in pod 2. The premises shall be maintained free of equipment that is
unnecessary to the operation of the establishment.


