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PALENQUE MEXICAN GRILL
621 NORTH MAIN STREET SUITE F

KERNERSVILLE
27284 34 Forsyth

PALENQUE MEXICAN GRILL INC.

Full-Service Restaurant
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eggs + churizo/final cook

PALENQUE MEXICAN GRILL

621 NORTH MAIN STREET SUITE F
KERNERSVILLE NC
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IV

178 beef /reheat for hot hold 176

Jose Hernandez

Shannon Craver

2848 - Craver, Shannon

(743) 236-0012

X

salsa /prep finish 10:36 68 beans /reheat for hot hold 167

salsa /cooling walk in freezer 11:50 55 lettuce/walk in cooler 39

chicken soup/final cook 208 tomatoes /walk in cooler 37

rice/steam table 170 ground beef /walk in cooler 51

ground beef /steam table 179 queso /walk in cooler 37

chicken/steam table 165 beans /walk in cooler 40

black beans /steam table 158 bleach sanitizer /dish machine - ppm 50

white rice /steam table 175 bleach sanitizer/3 comp sink - ppm 50

lettuce/make top 39 hot water /3 comp sink 137

cheese /make top 41 steak /final cook 176

tomatoes /make top 41 shrimp/final cook 176

pico/make top 37 tomatoes /cooler drawers 34

poblanos/reach in cooler 38 raw steak /cooler drawers 39

tamale /reach in cooler 39 raw shrimp /cooler drawers 37

carnitas /reach in cooler 39

taquitos /reach in cooler 41

shrimp/reach in cooler 41

chicken nuggets /reach in cooler 38

salsa /reach in cooler 30

palenqueofkernersville@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  PALENQUE MEXICAN GRILL Establishment ID:  3034012113

Date:  05/17/2024  Time In:  10:20 AM  Time Out:  12:40 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Jose Ruiz Hernandez 20740946 Food Service 06/26/2021 06/26/2026

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.

9 3-301.11 Preventing Contamination from Hands (P) (Pf). Food employee observed cutting limes and lemons with bare hands. 
**(B) Food employees may not contact exposed, ready-to-eat food with their bare hands and shall use suitable utensils such as
deli tissue, spatulas, tongs, single-use gloves, or dispensing equipment.
CDI: The fruit was voluntarily discarded and employee washed hands and donned gloves to finish cutting the other fruits.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P). Raw bacon in the reach in cooler on a
container of ready to eat tamales and ceviche talipa on top of cooked shrimp. 
**(A) Food shall be protected from cross contamination by: (1) separating raw animal foods during storage, preparation, holding,
and display from: (b) cooked, ready-to-eat food. (A) Food shall be protected from cross contamination by: (2) separating types of
raw animal foods from each other such as beef, fish, lamb, pork, and poultry during storage, preparation, holding and display by:
(b) arranging each type of food in equipment so that cross contamination of one type with another is prevented. 
CDI: the containers were rearranged in the units.

20 3-501.14 Cooling (P). Ground beef cooked the night before was in the walk in cooler at 51F.. 
**(A) Cooked time/temperature control for safety food shall be cooled: (1) within 2 hours from 135F to 70F; and (2) within a total
of 6 hours from 135 F to 41F or less. 
CDI: The ground beef was voluntarily discarded.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P). Taquitos were dated 5/10 and 5/8. Person
In Charge (PIC) stated they were made on 5/16 and they were placed back in the original pan. 
**(A) A food shall be discarded if it: (3) is inappropriately marked with a date or day that exceeds a temperature and time
combination in 3-501.17. 
CDI: Food was voluntarily discarded. Discussed with PIC the importance of making sure the pan is changed when new food is
made. 

33 3-501.15 Cooling Methods (Pf). The ground beef in the walk in cooler, cooling from the night before was at 51F with
condensation build up on the lid, indicating the food was not properly cooled. 
**(A) Cooling shall be accomplished in accordance with the time and temperature criteria specified under § 3-501.14 by using
one or more of the following methods based on the type of food being cooled: (1) Placing the food in shallow pans; (2)
Separating the food into smaller or thinner portions; (3)Using rapid cooling equipment; (4) Stirring the food in a container placed
in an ice water bath; (5) Using containers that facilitate heat transfer; (6) Adding ice as an ingredient; or (7) Other effective
methods
CDI: The food was voluntarily discarded.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C). Lids were stored
in a soiled container under the counter in the clean dish area. 
**(A) Cleaned equipment and utensils, laundered linens, and single-service and single-use articles shall be stored: (1) in a clean,
dry location.


