Food Establishment Inspection Report

Score: 87

Establishment Name: CAGNEY'S

Establishment |D; 3034011488

Location Address: 2201 CLOVERDALE AVE

Inspection [ ]Re-Inspection

City: WINSTON-SALEM State: NC

Date: 6/ 22/ 2017 Status Code: A
TimeIn:11:00% 3% TimeOut:@3:55% o

Zip: 27103

Permittee:

County' 34 Forsyth
CAGNEYS RESTAURANT INC

Total Time: 4 hrs 55 minutes

Category #: IV

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

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

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 7
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 Jour|na[nio] Compliance Status | our oo & [ve][ [w Jour[na[wo] Compliance Status | our [coif r v
Supervision . Safe Food and Water .2653, .2655, .2658
R[010] [P e et Sotemionts o] ol ] 0 ]0]][rasowrzeaogsusoawners awres  [alofol [
Employee Health 2652 29| (] Water and ice from approved source [2|[L]fo)) ||
Management, employees knowledge; - - — -
2 X0 et CRployees ! 9 [3)[3|f0)| | | 2000l %%?ﬁgg? obtained for specialized processing ledel oD
3 (X0 Proper use of reporting, restriction & exclusion  [3]z3|[01|J|(J|[] Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 31|0|x g’(:%ri);r;g?]?Iflgrgténrﬁ:)rggtsul;s%%;n?%?quate B E OO
40O Proper eating, tasting, drinking, or tobacco use  |[2][1][0]|(]|(J|[]
32| ||| |Plant food properly cooked for hot holding [ o ) )
5| No discharge from eyes, nose or mouth (o) [0]|T| )] = O0lo e e
- — 33 Approved thawing methods used 1]{jog[0
Preventing Contamination by Hands 2652, .2653, .2655, 2656 PP 9
6|00|5 Hands clean & properly washed =il | i34 X (O Thermometers provided & accurate (O () Y
No bare hand contact with RTE foods or pre- Food Identification 2653
7|\ (O(O(0 [3]|g|o]| | I |
approved a.ltern‘ate procet.iure properly.followed 35||Z ||:|| ‘ |Food properly labeled: original container ‘||@| D|D |D
8|X U Handwashing sinks supplied & accessible 211U | Prevention of Food Contamination 2652, 2653, .2654, 2656, 2657
Approved Source .2653, .2655 36/ | O] Lnnsiemcat“ss& rodents not present; no unauthorized | |
9 (X[ Food obtained from approved source 2ol L] Contamination prevented during food
37|LJ| X preparation, storage & display (2] XI[0l[] ]
10/ X | Food received at proper temperature (2 (o .
38|X | Personal cleanliness [1]los|fo]f (1))
1|0 Food in good condition, safe & unadulterated (2 [ o | Y ;
12|00 s | | Reauired records available: shellstock tags, Hnloiolo 39X (O Wiping cloths: properly used & stored [1)od[0) ).
parasite destruction ox OO Washing fruits & tabl \1\\04\0\ (] )
Protection from Contamination .2653, .2654 ashing frults & vegetables |
| -
13| [ | | [0 | | Food separated & protected (38|00 (1| ) Proper Use of Utensils 2653, 2654
41|10 X In-use utensils: properly stored [ [ ¢
140X Food-contact surfaces: cleaned & sanitized Xi[29[0]|X | X | ] Utensiis, equipment & inens: properly stored
15 0 Proper disposition of retumned, previously served, nioliolo 20X dried & handled ' ' (A0 ¢ )
ol reconditioned, & unsafe food 8K 0 Single-use & single-service articles: properly i e o
Potentially Hazardous Food Time/Temperature  .2653 stored & used :
16| (1 |4 | 1|1 | Proper cooking time & temperatures 3101\ [ 44| | O Gloves used properly (N e [ L
17| &4 || | | Proper reheating procedures for hot holding [3][m[@| | 0| | | Utensils and Equipment 2653, 2654, .2663
O Equipment, food & non-food contact surfaces Sl 0lo
ing ti I 45 X approved, cleanable, properly designed, 2)[[1
18| X | (]| [J | ] | Proper cooling time & temperatures (K [ | (] ) constructed, & used
19|10 [ | | Proper hot holding temperatures U0 46|10 x\ézréf"gggthgt‘%js(’ilities; installed, maintained, & >0 | [X
20{ 0| X | | | Proper cold holding temperatures U0 47i= (O Non-food contact surfaces clean (0 o
21 0|0 | [ | Proper date marking & disposition [3][x0]| [J| I |{[1] |_Physical Facilities .2654, 2655, .2656
2|010/x (0O Time as a public health control: procedures & zinelololio 48X |1 Hot & cold water available; adequate pressure (R { B
records
Consumer Advisory 2653 40X Plumbing installed; proper backflow devices ()0l
23| ||:| ||:| | | Sﬁgg%@g&:(?\fﬁgg provided for raw or 50|X |0 Sewage & waste water properly disposed (N2 O
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| 0 ||:| ||Z Pasteurized foods used; prohibited foods not || ‘@‘D‘ D‘ [ 51|11 & cleaned 1 I‘O‘ .
offered 52l Garbage & refuse properly disposed; facilities n MIM ololo
Chemical .2653, .2657 maintained -
25010 |X Food additives: approved & properly used [Wedlo| || O] 53| | X Physical facilities installed, maintained & clean (0 Y
26| Toxic substances properly identified stored, & used 2115|0054 | X gﬂe%?ésnzserg“:rﬁe%nsﬁslggﬁng requirements; ol o o L
Conformance with Approved Procedures .2653, .2654, .2658 Total Deduct 13
A Compliance with variance, specialized process, otal Deductions:
27| H] ||:| reduced oxygen packing criteria or HAgCP plan |||@'D | D' U
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
e DHHS is an equal opportunity employer. R A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_CAGNEY'S Establishment ID; 3034011488

Location Address: 2201 CLOVERDALE AVE XlInspection [ ]Re-Inspection Date: 06/22/2017
City: _WINSTON-SALEM State: NC Comment Addendum Attached? [ ]  Status Code: A
County:_34 Forsyth Zip: 27103 Category #: vV
Wastewater System: X Municipal/Community [] On-Site System Email 1: mar.ilda@live.com

Water Supply: Municipal/Community [] On-Site System ’

Permittee: CAGNEYS RESTAURANT INC Email 2:

Telephone:_(336) 724-0940 Email 3:

Temperature Observations

Item Location Temp Item Location Temp ltem Location Temp
Servsafe llir Llanaj 3-20-18 00 Carrots Hot hold - stove 147 Grilled chkn Final 184
Hot water 2 compartment sink 127 Rice Holding oven 202 Fries Final 203
Quat sani 2 compartment sink 200 Ground beef Final 202 Sals Steak Hot hold - oven 208
Hot water Dishmachine 169 SSausage Cooling 90 Sausage link ~ Walk-in 45
Fried chkn Final 209 Lasagna Walk-in 46 Lettuce Make unit 45
Ham Make unit reach-in 43 Burger patty Walk-in 43 Collards Drawers 45
Boiled egg Make unit reach-n 40 Chip beef Hot hold box 138 Burger patty Drawers 50
Pintos Hot hold 167 Potatoes Up right 43 Noodles Reach-in 53

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.

6 2-301.15 Where to Wash - PF One food employee observed rinsing hands off in utensil sink at dishmachine. Food employees shall
clean their hands in a handwashing sink or approved automatic handwashing facility and may not clean their hands in a sink used gl
for food preparation or warewashing, or in a service sink or a curbed cleaning facility used for the disposal of mop water and similar
liquid waste. CDI: Employee instructed on where to wash hands. // 2-301.14 When to Wash - P One food employee observed
washing hands, and using cleaned hands to turn off faucet handles. Food employees shall clean their hands and exposed portions
of their arms when contaminated and to avoid recontamination of cleaned hands, use disposable towel, or other effective barrier to
operate faucet handles. CDI: Employee rewashed hands correctly.

13  3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P In walk-in cooler - deli meat being stored
on shelving below boxes of beef. Food shall be protected from cross contamination by separating raw animal foods during storage,
preparation, holding, and display from - ready-to-eat foods. CDI: Deli meat moved to shelving above raw beef. 0 pts

14  4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P REPEAT: Several metal containers
and plastic containers, and lids being stored clean under center island prep table with food residue, splash from preparation, and
other debris. Can opener soiled with black build up. Slicer, that was cleaned and sanitized after use, with food debris and lint
residue from towel still on slicer and blade. Ensure employees are thoroughly washing, rinsing, and sanitizing utensils and
equipment. Food-contact surfaces of equipment and utensils shall be clean to sight and touch. CDI: All sent to be rewashed during
inspection.

First Last - .
Person in Charge (Print & Sign): ~ 'I" Llanaj Q \N\ M\ .
Q
First Last . .
Regulatory Authority (Print & Sign): "% Whitley MN\ MM M\
Y \)

REHS ID: 2610 - Whitley Christy Verification Required Date: @7/ @2/ 2017
REHS Contact Phone Number: (336) 703 -3157

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section ® 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 Establishment ID: 3034011488

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.

16 3-401.11 Raw Animal Foods-Cooking - P,PF Grilled chicken strips cooked to 157-163F. Grilled chicken breast cooked to 145F.
Raw animal foods shall be cooked to heat all parts of the food to 165F or above for 15 seconds for poultry, baluts, wild game
animals, stuffed fish, stuffed meat, stuffed pasta, stuffed poultry, stuffed ratites, or stuffing containing fish, meat, poultry, or ratites.
CDI: Chicken put back on the grill to continue cooking above 165F.

Spell

19  3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P Hashbrowns
being stored under grill measuring 109F. Sausage gravy holding on stove measuring 117-121F. Diced chicken cooked 1 hour prior
to inspection, holding in hot box at 116-119F. Except during preparation, cooking, or cooling, or when time is used as the public
health control - potentially hazardous food shall be maintained at 135F or above. CDI: All placed into oven to reheat above 165F.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P Beef
patties in drawers below grill line measuring 50F, chopped tomatoes being stored on ice bath (not fully surrounding container)
measuring 39F on bottom, but 57-58F toward top. Noodles in upright reach-in cooler, cooked day prior, measuring 50-53F. Person
in charge stated it was unknown if noodles were removed from upright today. Except during preparation, cooking, or cooling, or
when time is used as the public health control - potentially hazardous food shall be maintained at 45F and below. (As of January
1st, 2019 - 41F and below). CDI: Noodles voluntarily discarded. Tomatoes and beef patties to be used through lunch rush and
discarded.

26  7-201.11 Separation-Storage - P Bottle of sanitizer being stored on prep table while employee actively working with food. Do not
store sanitizers on prep surfaces, where contamination of food cannot occur from the chemicals. Poisonous or toxic materials shall
be stored so they can not contaminate food, equipment, utensils, linens, and single-service and single-use articles by - separating
and storing chemicals below food, equipment, utensils, linens, and single-service and single-use articles. CDI: Sanitizer moved to
shelving below prep table. 0 pts

31  3-501.15 Cooling Methods - PF Large container of pintos being cooled on prep table stored in an ice water bath that the container
of pintos was only a quarter way submerged in ice water bath. 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. / B) When placed in cooling or cold holding EQUIPMENT, FOOD
containers in which FOOD is being cooled shall be: (1) Arranged in the EQUIPMENT to provide maximum heat transfer through
the container walls; and (2) Loosely covered, or uncovered if protected from overhead contamination as specified under

37 3-305.11 Food Storage-Preventing Contamination from the Premises - C REPEAT: Pan of cakes being stored on top of reach-in
cooler uncovered. Maintain plastic wrap or cover on foods during storage. Lettuce not protected from pan stored on top at make
unit. Bag of cheese stored in direct contact with lettuce. Several foods at make unit without lids/covers maintained on them. Food
shall be protected from contamination by storing the food in a clean, dry location; where it is not exposed to splash, dust, or other
contamination; and at least 6 inches above the floor. CDI: Food covered.

41 3-304.12 In-Use Utensils, Between-Use Storage - C Bowl being used to scoop flour from container beside handwashing sink.
Obtain a scoop with a handle in order to scoop flour to avoid contamination of ingredient. Store scoop and handle protruding from
product. O pts

North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report
Establishment Name; _CAGNEY'S Establishment |D; 3034011488

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. Spel|

42  4-901.11 Equipment and Utensils, Air-Drying Required - C Several stacks of metal containers and plastic containers under center
island prep being stored clean, stacked wet. After cleaning and sanitizing, equipment and utensils shall be air-dried. Do not towel
dry. O pts

45  4-501.11 Good Repair and Proper Adjustment-Equipment - C Repair or replace damaged gasket and door to walk-in freezer.
Replace damage light globe inside hood. Replace torn gasket to reach-in. Equipment shall be maintained cleanable and in good
repair. O pts

46  4-301.12 Manual Warewashing, Sink Compartment Requirements - PF Two compartment sink present in kitchen. Before a 2
compartment sink is used, the facility shall apply for and have a variance approved by the state, obtain and use a
detergent-sanitizer solution, or use a hot water immersion step as specified under 4-603.16 (C). Verification is required by 7-2-17 to
Christy Whitley at 336-703-3157 or whitleca@forsyth.cc

49  5-203.14 Backflow Prevention Device, When Required - P REPEAT: Hose with spray nozzle attached at exterior can wash.
Remove spray nozzle after each use. // 5-205.15 System Maintained in Good Repair - P Handwashing sink at wait station has
severe leak, and establishment has shut off cold water supply to handsink. Repair leak, and turn on cold water. Hot water reaching
above 120F. Verification required by 7-2-17 to Christy Whitley at 336-703-3157 or whitleca@forsyth.cc.

52  5-501.113 Covering Receptacles - C One dumpster lid open during inspection. Maintain lids and doors closed to prevent pest
harborage. 0 pts

53  6-201.11 Floors, Walls and Ceilings-Cleanability - C Replace damaged floor tile across from 2 compartment sink. Repair - Floor
grout wearing between tiles at dishmachine area, allow food and water to collect in between tiles. Floors, walls, and ceilings shall
be designed, constructed, and installed to be smooth and easily cleanable. 0 pts

54  6-305.11 Designation-Dressing Areas and Lockers - C Employee cell phone being stored on top of dry foods, on dry food shelving.
Designate location / area for employees items. Lockers or suitable facilities shall be provided for the orderly storage of employees'
clothing and other possessions. 0 pts

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

Establishment Name:_CAGNEY'S Establishment ID; _3034011488

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 Establishment ID; _3034011488

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. Seell

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