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CHIPOTLE 2640
1020 SOUTH MAIN STREET SUITE G

KERNERSVILLE
27284 34 Forsyth

CHIPOTLE MEXICAN GRILL OF COLORADO LLC

Full-Service Restaurant
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3 comp 125 slasa cold holding front make unit 40

Anthony Jinwright

John Dunigan

3072 - Dunigan, John

(336) 703-3128

X

hot water dishmachine 135 lettuce cold holding front make unit 40

sanitizer Cl dishmachine 50 cheese cold holding front make unit 40

sanitizer quat 3 comp 200 steak back hot holding cabinet 160

sanitizer quat bucket 200 corn three door cooler 38

chicken final cook 170 sour cream three door cooler 38

steak hot holding front 160 steak three door cooler 38

chicken hot holding front 155 ambient air three door cooler 34

black beans hot holding front 155 ambient air front drink cooler 32

white rice hot holding front 155 ambient air walk in cooler 34

brown rice hot holding front 153 beans walk in cooler 40

pinto beans hot holding front 155 lettuce walk in cooler 39

steak hot holding to go area 150 lettuce cooling
11:00 am walk in cooler 50

chicken hot holding to go area 147 lettuce cooling
11:30 am walk in cooler 42

white rice hot holding to go area 150 CFPM Anthony
Jinwright 10/01/2026 0

brown rice hot holding to go area 152

beans hot holding to go area 150

slasa cold holding to go area 38

cheese cold holding to go area 38

lettuce cold holding to go area 40

nc.2640.kernersville@chipotle.com



 

Comment Addendum to Inspection Report
Establishment Name:  CHIPOTLE 2640 Establishment ID:  3034012441

Date:  05/11/2022  Time In:  10:40 AM  Time Out:  12:15 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.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT with improvement. Gaps around the inside of hood
needs to be resealed. Reseal and recaulk inside hood above the fryers. Equipment shall be maintained in good repair.

54 5-501.115 Maintaining Refuse Areas and Enclosures (C) The dumpster pad was soiled with food and trash. Refuse storage
areas shall be maintained clean. CDI: Employee cleaned area before the end of the inspection.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Two tiles at the mop sink are broken.
Replace broken tiles at mop sink. Physical facilities shall be maintained in good repair.

56 6-303.11 Intensity-Lighting (C) REPEAT with improvement. Lighting along the fryers and flat top grill was measured at 20- 30
foot candles. Lighting Shall be at least 50 foot candles at a surface where an employee is working with food or equipment.
Replace two missing light bulbs to increase lighting.


