
Score

71Establishment NameGraymere Country Club

Address [addressLine1]2100 Country Club Lane.

Address [city]Columbia Time In12:56 PM Time Out02:58 PM
Inspection 12/01/2022 Establishmen605130368 Embargoed (LBS)24

Other Type
Nu140

Inspection12/01/2022 Inspectio12/01/2022

County Phone9315601182



Establishment NameGraymere Country Club
Establishment Number605130368

1.Ag
2.Ag
3."N
4.G
5.Ten
6.S
7.S

Temperature F Machine Name (1)3 comp sink Sanitizer (1)Quat PPM (1)100
Machine Name (2)Warewaher PPM (2) Temperature F 165Sanitizer Heat

Temperature F Machine Name (3) PPM (3)Sanitizer 

Description (1)Oven cooler Temperature F 36
Temperature F 39Description (2)Lowboy cooler

Temperature F 37Description (3)Fryer cooler

Description (4)Salad cooler 3 dr Temperature F 38

State of Cold Holding Temperature F 38Description (1)Grape tomatotoes
State of Cold Holding Temperature F 38Description (2)Turkey cooked
State of Hot Holding Temperature F 170Description (3)Mashed potatoes
State of Cold Holding Temperature F 38Description (4)Raw salmon

Temperature F 38State of Cold HoldingDescription (5)Ground raw patty
State of Cold Holding Temperature F 37Description (6)Raw marinated chicken

Temperature F 37Description (7)Raw cod fish filet State of Cold Holding
Description (8)Raw catfish filet State of Cold Holding Temperature F 38

State of Reheating Temperature F 170Description (9)Chicken wing reheated
State of ReheatingDescription (10)Beef vegetable Temperature F 200

Description (11) State of Temperature 
State of Description (12) Temperature F 
State of Temperature F Description (13)

Temperature F State of Description (14)
Description (15) State of Temperature F 



# of OUT 14
# of 0

Type OUT (Overflow)1: Pic has lack of managerial control of kitchen. Pic observed washing hands in 3 
comp sink, excessive number of containers not labeled or past date in coolers, 
the grabbing of RTE whole cooked corn, the number of items of bad food 
integrity in kitchen.
7: Pic grabbed RTE whole kernel corn with bare hands. CA, had pic embargo 
container of cooked corn w peppers, 1 lb.
8: Handwashing sink has prep table right next too it with food prep equipment. All 
handsinks need splash gaurds that are not 18 inches from food prep items. 
11: 2 canteloupes with mold like growth on them in walkin cooler. Container of 
unmarked raw shrimp in reach in cooler lowboy, when opened smelled rancid 
and was spoiled. CA, threw out container of shrimp, 1lb, threw away 
canteloupes, 7 lbs.

21: 7lbs cooked mashed potatoes, 1lb pulled pork in walkin cooler without a 
date, 1 lb ham ends 11/16, turkey ends 1 lbs 11/16, sliced turkey dated 10/16 1lb, 
all embargoed from walkin cooler.
21: Container of noodles cooked in lowboy cooler labeled 11/17/22.  Embargoed 
2 lbs bowtie. Container of fetticine noodles without a label embargoed 2 lbs of 
noodles.
23: Consumer food advisory not available on menu. Steaks listed on menu and 
are offered cooked to order.
37: Employee keys on food prep table. Employee drink   On food prep table 
nearest handsink.
37: Raw meat in walkin cooler does not have a lid or covering
37: Employee drink on top of ice machine
37: Employee speakers on prep table with items used for food prep are also 
stored
42: Knife in prep area has handle in disrepair
42: Plastic food storage pans stored on shelf have old food debris
46: No Quat test strips on site



Establishment NameGraymere Country Club

Establishment Number605130368

Type 1-27 IN Comments2:  (IN): An employee health policy is available.
3:  (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4: 
5:  (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
6: Employee observed washing hands
9: Sysco, 
10:  (NO): No food received during inspection.
12:  (NA) Shell stock not used and parasite destruction not required at this establishment.
13:  (IN) All raw animal food is separated and protected as required.
14:  (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
15:  (IN) No unsafe, returned or previously served food served.
16:  (IN) All raw animal foods cooked to proper temperatures.
17:  (IN) All TCS foods are properly reheated for hot holding.
18:  (N.O.) No cooling of TCS foods during inspection.
19: Good hot holding
20: Good cold holding
22:  (NA) No food held under time as a public health control.
24:  (NA) A highly susceptible population is not served.
25:  (NA) Establishment does not use any additives or sulfites on the premises.
26:  (IN) All poisonous or toxic items are properly identified, stored, and used.
27:  (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57: 
58:

SEE LAST PAGESee last page for additional comments.



Establishment NameGraymere Country Club
Establishment Number605130368

SEE LAST PAGESee last page for additional comments.



Establishment NameGraymere Country Club
Establishment Number605130368

Source TypeD1Source Type: Source Type1Water SourceD1Source: Source1CPWS

Source TypeD2Source Type: Source Type2 SourceD2Source: Source2

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

Comments


