Food Establishment Inspection Report

Score: 92.5

Establishment Name: CAGNEY'S KITCHEN

Establishment |D; 3034012416

Location Address: 2291 OLD SALISBURY RD

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

Date: @1/ 08/ 2019 Status Code: A

Zip: 27127 County: 34 Forsyh Time In: 07 : 508 om TimeOut: 12: 309 om
Permittee: CEJTINC. Total Time: 4 hrs 40 minutes

Telephone: (336) 650-1612

Category #: IV

Wastewater System: X/Municipal/Community [ ]On-Site System

Water Supply: XMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 8
No. of Repeat Risk Factor/Intervention Violations: 1

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne illness or injury. and physical objects into foods.
[ v Jout|na [wo] Compliance Status | our oo r [ve][ [w Jour[na]wo] Compliance Status | our [coif r [
Supervision . Safe Food and Water .2653, .2655, .2658
1 | O | X ||:|| |gégrggﬁgg"g}%?g“nﬂ”;,ﬁgagg’r‘{o‘?%”gﬁ’t?g's"” by || |@‘D‘ D‘D 28|00 X Pasteurized eggs used where required (O e Y
Employee Health -2652 29| O Water and ice from approved source (2|2 ]lo) (I| I
Management, employees knowledge; - - — -
2|X|0O respoﬁsib”mes & ‘r)ep)értinq 9 [3]8) a1 1| T 300|0|x \rge;rtlﬁggg obtained for specialized processing Wiedal 00
3(|X(O Proper use of reporting, restriction & exclusion  [[3]{zs)[0]|[J|[1|[] Food Temperature Control 2653, 2654
Good Hygienic Practices 2652, .2653 310|x Proper cooling methods used; adequate 2
K K . equipment for temperature control
40X Proper eating, tasting, drinking, or tobacco use  [[2][X|[01|X| 1]
32| || [0 |X | Plant food properly cooked for hot holding [1]|es|lo]f 1| ]|
5O No discharge from eyes, nose or mouth (1o [0]| 1| )] e e e e Pl
- — 33 Approved thawing methods used 1]{log[0
Preventing Contamination by Hands  .2652, .2653, .2655, .2656 i 9
600 |X Hands clean & properly washed ®|x| 0|34 X0 Thermometers provided & accurate [1]psfo] LI
No bare hand contact with RTE foods or pre- - Food Identification .2653
70X (O3 X ||
approved alternate procedure properly followed 35‘ X ||:|| |Food properly labeled: original container ‘||@| D|D |D
8| X0 Handwashing sinks supplied & accessible 2}l U Y| Mprevention of Food Contamination 2652, .2653, .2654, .2656, 2657
Approved Source .2653, .2655 36| | O] Iannsiemcélss& rodents not present; no unauthorized ol Colo5;
9| Food obtained from approved source o) [ — -
0] | |t ot s s BEEEEE
10/ X ([ [J| Food received at proper temperature loJ|J)1 J|ICd : Y
38| | Personal cleanliness [1]osilo]l (]|
1X|0 Food in good condition, safe & unadulterated (2 [ | Y 1
12| 0|0 | | [ | Required records available: shelistock tags, Llielololo 39|00 | X Wiping cloths: properly used & stored (]| log| | L)
parasite destruction X0 Washing fruits & vegetables () Y
Protection from Contamination .2653, .2654 J g -
13| | [ |[J | ]| Food separated & protected [3]28/0]| | | ] Proper Use of Utensils 2653, .2654 :
410 | X In-use utensils: properly stored (B Y
14X O Food-contact surfaces: cleaned & sanitized [3]L5)0]| J| 1| ] Utensiis, equipment & finens: properly stored
15|54 | ] Proper disposition of returned, previously served, zimelololo 20X dried & handled ' ' [ECE ¢ )
_ reconditioned, & unsafe food slx |0 Single-use & single-service articles: properly 0 o ] ]
Potentially Hazardous Food TIme/Temperature  .2653 stored & used :
16| & | (]| [J | ] | Proper cooking time & temperatures [3)s|o]| I (1) {44|4 [ ] Gloves used properly ([ e O
17|/ | | [ | [ | Proper reheating procedures for hot holding 31|50 (|| |_Utensils and EqUipme_nt 2653, .2654, 2663
Ol Equmednt, Ifood %Inon-foodlccantact SL’erfaCES il MID
na ti & 45 X approved, cleanable, properly designed, 2)i[1
18| (]| |1 |1 | Proper cooling time & temperatures [3]][z50a0( X | (]| ] constructed, & used
X i 19 Warewashing facilities: installed, maintained, &
19| &I || [0 | | Proper hot holding temperatures [3](esifol| 1| CI{CT) 46| B4 | (T Used. tost StHps ) o
20{ 0| X | | | Proper cold holding temperatures [3]|[25 Ulla710|x Non-food contact surfaces clean (1l |
2111 [J|[J| Proper date marking & disposition Béll0l|X|[J|[1|| Physical Facilities .2654, .2655, .2656
200X (0O Time as a public health control: procedures & im0 48| | (1| O Hot & cold water available; adequate pressure 2)|[2]0o) 1] 1]
records
Consumer Advisory 2653 490X Plumbing installed; proper backflow devices (2ol | X (]
C dvi ided f
23| X |D |D | | Undercooked fooda L oviaec forrawor @‘D‘ D‘D 50| (] Sewage & waste water properly disposed [2]|1]lo) ||
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| 0 ||:| ||Z| Pasteurized foods used; prohibited foods not ‘@‘D‘ D‘ = 511X 0|0 & cleaned (Leso] LJ] L[
_ offered 52/ |03 Garbage & refuse properly disposed; facilities nEnEEE
Chemical .2653, .2657 maintained
251 0| | X Food additives: approved & properly used (1]|log|0){ 1| 1| ]| 53| | ] Physical facilities installed, maintained & clean (| e
26| X (O Toxic substances properly identified stored, & used 2@t I 54| 3 gﬂe‘i?ésr];?enéllae‘rtle%r;%s“eggtmg requirements; 1|esjlol| 1|1
Conformance with Approved Procedures  .2653, .2654, .2658 | Ded 75
Compliance with variance, specialized process, Total Deductions: | /-
27| H] ||:| reduged oxygen packing critgria or HASCP plan |||@|D | D' U
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section @ Food Protection Program
i DHHS is an equal opportunity employer. R A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_CAGNEY'S KITCHEN Establishment ID:_3034012416
Location Address:_2291 OLD SALISBURY RD Inspection [ ]Re-Inspection Date: 01/08/2019
City: _WINSTON SALEM State: NC Comment Addendum Attached? [ ]  Status Code: A
County: 34 Forsyth Zip: 27127 Water sample taken? [ ] Yes [X] No Category #: vV
Wastewater System: X Municipal/Community [] On-Site System Email 1: lekajervin@gmail.com
Water Supply: Municipal/Community [] On-Site System
Permittee: _GEJT INC. Email 2:
Telephone:_(336) 650-1612 Email 3:
| Temperature Observations |
Effective January 1, 2019 Cold Holding will change to 41 degrees
Item Location Temp ltem Location Temp Item Location Temp
macé&chz made yesterday-WIC 47 sausage by grill 154 water 3 comp (left faucet) 131
tomato walk in cooler (WIC) 45 tenderloin final 194 rinse cycle dish machine 168
cube steak WIC 47-49-yesterday 49 egg final 182 ambient WIC-fan 44-45 45
potato hot box 155 grits hot hold 155 potato WIC 45
chili hot box 182 mac&chz hot hold 120 Spinch wWIC 45
slaw make unit 43 sauce hot hold 151 Cabbage cooling at 8:46 119
tomato make unit 45 turkey sm make unit 48-50 50 cabbage at 9:24 100
pepp/onion drawer 35 tuna sm make unit 45 cabbage after intervention <70 69

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.

1 2-102.12 Certified Food Protection Manager - C- No certified food protection manager (CFPM) on staff when inspection began.
One employee with supervisory duties and the ability to control food service operations shall be a CFPM through an accredited
program and a CFPM shall be present during all hours of food prep and service.

Spell

4 2-401.11 Eating, Drinking, or Using Tobacco - C- Upon arrival, cook was eating a salad on cutting board of make unit. Employees
shall eat, drink, or use any form of tobacco only in designated areas where the contamination of exposed FOOD; clean
EQUIPMENT, UTENSILS, and LINENS; unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES; or other items needing
protection can not result. CDI-Salad was discarded.

6 2-301.12 Cleaning Procedure - P- Food employee rinsed and lathered at same time. Hands shall be lathered for at least 10
seconds before rinsing. CDI-REHSI demonstrated, employee re-washed hands correctly. Opts.

Lock
Text
First Last )
Person in Charge (Print & Sign): ~ Lua@n Cela m;\ .C_") 7
First Last
Regulatory Authority (Print & Sign):Nora Sykes 4/\ 9 \ \/
/ - Y
REHS ID: 2664 - Sykes, Nora Verification Required Date: @1/ 18/2019

REHS Contact Phone Number: (336 )703-3161
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i

i DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_CAGNEY'S KITCHEN Establishment ID: 3034012416

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. Spell

17

18

20

21

31

39

3-301.11 Preventing Contamination from Hands - P,PF- Employee got cheese from drawer woth bare hands for an omelette,
finished cooking omelette, and the cheese only reached 138F. If food ingredients are touched with bare hands, that food shall be
cooked to a minimum of 165F. , 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-
Omelette and cheese discarded.

3-403.11 Reheating for Hot Holding - P- Mac and cheese made previous day and on steam table measured 120F, and was nto
reheated to a high enough temperature before placing on steam table. POTENTIALLY HAZARDOUS FOOD that is cooked,
cooled, and reheated for hot holding shall be reheated so that all parts of the FOOD reach a temperature of at least 165F for 15
seconds. CDI-Sent to be reheated in oven until proper temperature could be attained. Opts.

3-501.14 Cooling - P- Cabbage in freezer cooling measured 119F at 8:46, and 100F at 9:24, which is a cooling rate of 0.5, two
pans of macaroni and cheese that had been prepared the previous day measured 47-48F, pan of cube steak prepared previous
day measured 47-49F. CDI-Intervention to thinner portions in metal pans, and cooling of cabbage was acheived to below 70F
within time frame. Cube steak and macaroni and cheese discarded. Opts.

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P-
Tomatoes, slaw, and other foods in large make unit measured above 41F to 45F on top portions of the food. Tuna salad, chicken
salad, eggs, ham, and other foods in small make unit measured above 41F to 45F at top and bottom of make unit. Turkey
measured 48-50F in small make unit. Most foods tested in walk in cooler measured 45F, including but not limited to: spinach
lasagna, meatloaf, sausage links, ham, tomatoes, potatoes. Potentially hazardous foods shall be held at 41F and less at all parts of
the food. CDI-Do not overstack foods in make units, use metal pans. Look at small make unit for repairs. Make sure fans are not
blocked and air is flowing between and around pans in units. Turkey discarded. Repair wal kin to maintain temperatures at and
below 41F. Opts.

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF//3-501.18
Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P- REPEAT-Tuna salad,
chicken salad, two containers of cooked shrimp, one pan and one bag of ham, corn dogs, hot dogs, bologna, canadian bacon,
smoked sausage were not datemarked. Potato salad marked 12/29 exceeds datemarking parameters. Ready to eat, potentially
hazardous foods held in a food establishment for more than 24 hours shall be marked to indicate the date or day by which the food
shall be consumed with the day prepared or opened counting as day 1; 41F or less for a maximum of 7 days Freezing stops this
time & resumes on day pulled from freezer. Dates should follow the food from walk in to the make unit. CDI-Foods dated and
discarded appropriately. Most items in establishment were datemarked properly, left at half deduction.

4-301.11 Cooling, Heating, and Holding Capacities-Equipment - PF- Wal in cooler ambient temperature and temperature blowing
out of fan measured 44-45F. This is the establishment's main piece of equipment for temperature control of food. EQUIPMENT for
cooling and heating FOOD, and holding cold and hot FOOD, shall be sufficient in number and capacity to provide FOOD
temperatures as specified under Chapter 3. Verification within 10 days that walk in is capable of maintaining food temperatures at
41F and below, as stated in Chapter 3 of the food code. Contact Nora Sykes by January 18, 2019 at sykesna@forsyth.cc or at
336-703-3161 to avoid permit action.

3-501.15 Cooling Methods - PF- Cubed steak and mac and cheese did not meet cooling

parameters from previous night, cabbage cooling in freezer in deep portion in a plastic pan did not meet cooling parameters

3-304.14 Wiping Cloths, Use Limitation - C- Wiping cloths at front counter in solution that measured Oppm quat. Hold all wet
wiping cloths in an effective sanitizing solution. Opts.

DHHS is an equal opportunity employer.

im North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_CAGNEY'S KITCHEN Establishment ID; 3034012416

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.

41

42

45

47

49

3-304.12 In-Use Utensils, Between-Use Storage - C- Knife on line stored between steam units where that area does not get
frequently cleaned. Store clean and in use utensils on a clean portion of the FOOD preparation table or cooking EQUIPMENT only
if the in-use UTENSIL and the FOOD-CONTACT surface of the FOOD preparation table or cooking EQUIPMENT are cleaned and
SANITIZED at a frequency specified under §§ 4-602.11 and 4-702.11; and store clean utensils in a clean location. Opts.

4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C-Two drawers of
utensils contained some soil and food debris. Store clean utensils in a clean location where they are not exposed to
contamination. Opts.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- Torn gaskets at large make unit and front cooler containing
dressings, etc. Sanitizer dispenser at 3 comp sink is not dispensing sanitizer at appropriate concentrations. Maintain equipment in
good repair. Manually mix and test sanitizer until repaired.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT-Microwaves
heavily soiled. Gaskets at drawers, shelving holding spices need additional cleaning. Maintain nonfood contact surfaces clean.
Opts.

5-205.15 (B) System maintained in good repair - C-REPEAT-Right side faucet cold water does not turn off without the use of
secondary valve. This is providing water of only 93-100F to the soap dispenser of the 3 comp sink where dishes are washed. The
wash vat of the 3 comp sink is required to be maintained at 110F minimum when actively washing dishes that will not go through
the dish machine. Plumbing shall be maintained in good repair. Repair faucet.

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_CAGNEY'S KITCHEN Establishment |D: 3034012416

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.

i

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report
Establishment Name;_CAGNEY'S KITCHEN Establishment |D; _3034012416

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. Foell

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A
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