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Cod Nugget/Final Cook
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Cod Nugget/Final Cook 145

Cod Nugget/Final Cook 179

Pasta Salad/Reach In 39

Lettuce/Reach In 41

Tomato/Reach In 40

Ambient/Reach In 37

Milk/Reach In 2 39

Ambient/Reach In 2 38

Hot Water/3 comp sink 132

Quaternary Ammonia/3 comp sink 400

Final Rinse/Dish Machine 160
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Comment Addendum to Inspection Report
Establishment Name:  KERNER RIDGE ASSISTED LIVING Establishment ID:  3034160020

Date:  03/21/2024  Time In:  10:10 AM  Time Out:  11:50 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Amanda Tilly 22756697 Food Service 10/05/2027

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 6-301.12 Hand Drying Provision (Pf) - Each HANDWASHING SINK or group of adjacent HANDWASHING SINKS shall be
provide d with: (A) Individual, disposable towels.
***The paper towels were out in the employee bathroom. CDI towels refilled.

18 3-401.11 Raw Animal Foods - Cooking (P) (Pf) - Raw animal FOODS such as EGGS, FISH, MEAT, POULTRY, and FOODS
containing these raw animal FOODS, shall be cooked to heat all parts of the FOOD to a temperature and for a time that
complies with one of the following methods based on the FOOD that is being cooked: to 155F for COMMINUTED (ground or
mechanically tenderized) FISH.
***Cod nuggets were being fried in a pot on the stove. Employee placed the cooked fish onto the steam table for hot holding and
EHS temped the nuggets at 112F-145F. CDI nuggets placed into oven to finish cooking and checked at 179F. Be careful when
frying on the stove as it is hard to control oil temperature. Foods may cook and brown too quickly to finish cooling. Always take
temperatures of multiple pieces to ensure all parts of the foods are heated fully.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) - (A) A FOOD specified in 3-501.17(A) or
(B) shall be discarded if it:(1) Exceeds the temperature and time combination.
***One container of cottage cheese that was past the manufacture's use by date. CDI cottage cheese discarded.


