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CAGNEY'S STATION
828 S STRATFORD ROAD

WINSTON SALEM
27103 34 Forsyth

IGLI LL INC
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final cook 178 hot water three comp sink 140

Ervin Margioni

Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3383

X

chicken final cook 177 quat sanitizer three comp sink 300

broccoli cas. hot holding unit 149 hot water dishmachine 177

green beans hot holding unit 155 Servsafe Christina B. 1/9/23 00

grits hot holding 140

collard greens hot holding 143

corn hot holding 144

rice hot holding 147

noodles walk in cooler 39

slaw walk in cooler 39

lettuce walk in cooler 39

meatloaf walk in cooler 37

tomatoes walk in cooler 38

ambient walk in cooler 39

lettuce salad unit 47

tomatoes salad unit 49

eggs salad unit 46

ham salad unit 45

prov cheese cold drawer 39

potatoes cold drawer 40

ILIRLLANAJ@YAHOO.COM



 

Comment Addendum to Inspection Report
Establishment Name:  CAGNEY'S STATION Establishment ID:  3034012601

Date:  05/10/2022  Time In:  1:30 PM  Time Out:  3:45 PM

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.

10 6-301.12 Hand Drying Provision (Pf)- Paper towels unavailable at back handwashing sink upon arrival. Each handwashing sink
shall be supplied with paper towels. CDI- PIC replaced towels.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P)- REPEAT- Approximately four
containers of ground beef stored over ready to eat foods in walk in cooler. Food shall be protected from cross contamination by
separating raw from ready to eat foods, raw foods shall be stored based on cooking temperature with highest cooking
temperature stored at the bottom. CDI- PIC moved meat to proper location.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency- Additional cleaning required on ice machine shield where
it is beginning to discolor due to build up of residue. Equipment shall be cleaned at a frequency to prevent accumulation of debris
and soils.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)- The following items were above
41 degrees: lettuce (47), tomatoes (49), sliced tomatoes (48) hard boiled eggs (46), ham (45). Potentially hazardous foods shall
be held at 41 degrees or below. CDI- foods were placed on TPHC since items were placed in cooler at 12pm. PIC called for
maintenance on make unit.

35 3-501.13 Thawing (Pf)- Ground beef thawing in prep sink at room temperature. Foods shall be thawed under refrigeration or
under running water with water less than 70F. CDI- PIC placed items in walk in cooler to finish thawing.

39 3-305.11 Food Storage - Preventing Contamination from the Premises- two boxes of food stored on walk in freezer floor. Food
shall be protected from contamination by storing food in a clean, dry location at least six inches off the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment- Repair salad unit currently not working. Repair tiles on outside of
walk in cooler that are peeling from baseboard. Continue to work on ice build up along walk in freezer door.

55 6-201.11 Floors, Walls and Ceilings-Cleanability - REPEAT - Regrout floors in areas where grout is low. Replace broken tiles
near dishmachine. Replace peeling ceiling tiles near tea station. Lights near drying rack require a light shieldFloors, walls and
ceilings shall be designed so they are easily cleanable. // 6-501.12 Cleaning, Frequency and Restrictions- additional cleaning
required on walls and ceilings throughout facility. Physical facilities shall be cleaned as often as necessary to keep them clean.


