Food Establishment Inspection Report

Score: 93

Establishment Name: CAGNEY'S RESTAURANT & PIZZERIA

Establishment |D; 3034011839

Location Address: 801 S MAIN STREET

Inspection [ ]Re-Inspection

City: KERNERSVILLE
z|p 27284 CDUnt‘f: 34 Forsyth

State: NC

Date: 02/16/2021 Status Code: A
Time In:9:35 AM Time Qut: 12:30 PM

Permittee: CAGNEY'S OF KERNERSVILLE, INC.

Total Time: 2hrs 55 min

Telephone: (336) 992-2129

Category #: IV

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

Water Supply: [X]Municipal/Community []On-Site Supply

FDA. Establishment Type: Full-Service Restaurant

Mo. of Risk Factor/lntervention Violations: 1

No. of Repeat Risk Factor/Intervention Violations: 1
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: CAGNEY'S RESTAURANT & PIZZERIA

Establishment 1D: 3034011839

Location Address; 801 S MAIN STREET
Git-:'.-: KERNERSVILLE

XlInspection [JRe-Inspection Date: 02/16/2021

State:NC Comment Addendum Attached? [X]  Status Code: A

County: 34 Forsyth

Zip: 27284

Water sample taken? || Yes No Category #: IV

Wastewater System: K MunicipaliCommunity [] On-Site System

Email 1:silvanabako@yahoo.com

Water Supply: X] MunicipalCommunity [] On-Site System

Permittee: CAGNEY'S OF KERNERSVILLE, INC. Email 2:

Telephone: (336) 992-2129 Email 3:

Temperature Observations
Effective January 1, 2019 Cold Holding is now 41 degrees or less
Item Location Temp [lam Location Temp  Item Location Temp
ham make-unit 1 40
sausage make-unit 1 40
meatloaf make-unit 1 40
slice tomato make-unit 2 40
potato salad make-unit 2 40
spinahlasagna  chef base 40
sausage chef base 40
canadian bacon  chef base 41
meat loaf walk-in cooler 40
rice walk-in cooler 40
turkey walk-in cooler 38
sausage walk-in cooler 40
meat sauce steam table 140
beef tips steam table 160
collard greens steam table 160
tenderloin cook line- final 155
hot water 3 compartment sink 133
hot water dishmachine 173
quat sanitizer 3 comp sink 200ppm 00
servsafe M. Llanaj 1/8/23 00
First Last
Person in Charge (Print & Sign): Marilda Llanaj M
- " First | Last Mo OOAJ)

Regulatory Authority {Print & Sign): Damon Thomas DA i %2870

REHS ID: 2877 - Thomas, Damon

Verification Required Dats:

REHS Contact Phone Mumber: (336) 703-3135
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: CAGNEY'S RESTAURANT & PIZZERIA Establishment ID: 3034011839

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.

14

38

45

47

49

52

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- REPEAT- 12 bowls, 3 plates, 1 spoon and 3 plastic

bins were stored as clean with visible residue on their surfaces- Equipment food contact surfaces and utensils shall be clean to the sight and touch-

CDI: All items were sent to be cleaned.//

4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - C- Cleaning is needed for the interior surfaces of both ice bins- The surfaces
of utensils and equipment contacting food that is not potentially hazardous such as ice bins and ice makers shall be cleaned at a frequency specified
by the manufacturer or at a frequency necessary to preclude the accumulation of soil and mold.

2-303.11 Prohibition-Jewelry - C- One cook was wearing a watch while actively working with food- Except for a plain ring such as a wedding band,
while preparing food, employees may not wear jewelry on their arms and hands- 0 pts.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Repairs are needed for the following pieces of equipment: Replace the
non-functioning light bulbs beneath the hood exhaust system on the cook line, recondition the surfaces of the large stand mixer, the drainboards of
the 3 compartment sink and dishmachine and the undersides of the rear prep table to remove rusting. Replace the broken handles for the under-
counter glass door refrigerator in the front service area. Repair or replace the torn door gasket in the Cvap holding cabinet and recondition the
surfaces of the backdoor to remove rust and oxidation- Equipment shall be maintained in a state of good repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT- Cleaning is needed for the
following pieces of equipment including but not limited to: The shelfs beneath the tables in the rear prep area, the shelving used for clean dish
storage, the exterior surfaces of the equipment on the cook line, the interior surfaces of the Delfield under-counter freezer, the exterior surfaces of
the Cvap holding cabinet, the interior of the double Garland ovens and the door gaskets of the refrigeration equipment throughout the kitchen-
Nonfood contact surfaces of equipment shall be kept free of an accumulation of food residue, dust, dirt and other debris.

5-205.15 (B) System maintained in good repair - C- REPEAT- Continue and complete all repairs to the handwash sink next to the 3 compartment
sink - A plumbing system shall be maintained in good repair.

5-501.113 Covering Receptacles - C- The lids to both dumpsters were open- Receptacles and waste handling units for refuse, recyclables and
returnables shall be kept covered with tight-fitting lids or doors if kept outside of the food establishment- O pts.



