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PALENQUE MEXICAN GRILL
621 NORTH MAIN STREET SUITE F

KERNERSVILLE
27284 34 Forsyth

PALENQUE MEXICAN GRILL INC.

Full-Service Restaurant
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cheese sauce

PALENQUE MEXICAN GRILL

621 NORTH MAIN STREET SUITE F
KERNERSVILLE NC

34 Forsyth 27284
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walk-in cooler 40

Eliseo Ponce

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

enchilada walk-in coolerq 39

chicken final cook on stove 200

steak fajita FINAL COOK 160

shredded lettuce prep cooler (top) 40

chile poblano prep cooler (base) 40

cheese dip steam table 171

ground beef steam table 167

rice steam table 148

cooked spinach ref. drawer (top L) 36

chorizo
ref. drawer (top R),
DISCARDED 47

chorizo small work top cooler 41

salsa salsa cooler 41

creamer wait station cooler 41

hot water 3 comp sink 152

Cl sanitizer dish machine (ppm) 100

Cl sanitizer
3 comp sink, towel bucket at
bar (ppm) 100

ServSafe Jose Ruiz Hernandez 6/26/26 0



 

Comment Addendum to Inspection Report
Establishment Name:  PALENQUE MEXICAN GRILL Establishment ID:  3034012113

Date:  05/13/2022  Time In:  11:45 AM  Time Out:  2:15 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.

3 2-103.11 Ensure food employees are informed of their responsibility to report required symptoms, illnesses and exposure. PF
Employee Health Agreement does not include non-typhoidal Salmonella as a reportable illness, this was added in October. The
person in charge shall ensure that food employees and conditional employees are informed in a verifiable manner of their
responsibility to report in accordance with law, to the person in charge, information about their health and activities as they relate
to diseases that are transmissible through food. CDI - REHS provided update Employee Health Agreement.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) Establishment does not have written procedures. A food establishment
shall have written procedures for employees to follow when responding to vomiting or diarrheal events that involve the discharge
of vomitus or fecal matter onto surfaces in the food establishment. The procedures shall address the specific actions employees
must take to minimize the spread of contamination and the exposure of employees, consumers, food, and surfaces to vomitus or
fecal matter. CDI - REHS provided example clean-up plan; education about this new requirement.

8 2-301.14 When to Wash (P) 2-301.12 Cleaning Procedure (P) - Employee entered kitchen from back door, grabbed a paper
towel from the dispenser, then proceeded into kitchen. Food employees shall clean their hands and exposed portions of their
arms immediately before engaging in food prep including working with exposed food, clean equipment and utensils, and
unwrapped single-service and single-use articles. Food employees shall clean their hands and exposed portions of their arms for
at least 20 seconds: rinse under clean, running warm water; apply soap; rub together vigorously for 10-15 seconds while paying
attention to fingernails, thoroughly rinse under clean, running warm water; thoroughly dry; use a clean barrier to turn off faucet.
CDI - employee intervened and coached new employee on proper hand wash procedure, hands were properly washed. Overall,
good hand washing was observed during the inspection.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) At beginning of inspection, package of
imitation crab meat and plastic wrapped raw steaks were sitting on drainboard of prep sink in contact with each other. Food shall
be protected from cross contamination by separating raw animal food during storage, preparation, handling, and display from
cooked ready to eat food. CDI - items were still frozen, and placed back in walk-in cooler.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) 2 packages of beef sitting out in
kitchen were 60F. In refrigerated drawers on right side, chorizo was 47F, raw scallop was 44F. Time/temperature control for
safety food held cold must be maintained at 41F or below. CDI - beef, chorizo discarded, PIC will call repairman.

35 3-501.13 Thawing (Pf) At beginning of inspection, multiple foods were sitting out at room temp to thaw - the drainboard of prep
sink had raw steak and imitation crabmeat, the basin of the sink held bagged tilapia, scallops, and calamari. Time/temperature
control for safety (TCS) food shall be thawed: under refrigeration that maintains the food temp at 41F or less; completely
submerged under running water that is 70F or less with sufficient velocity to agitate and float off loose food particles in an
overflow; as part of the cooking process. CDI - discussion with PIC, items placed in walk-in cooler.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) REPEAT - Employee was portioning raw chicken into
a container in the walk-in that was placed on the floor of the walk-in cooler. Food shall be protected from contamination by
storing the food in a clean, dry place where it is not exposed to splash, dust, or other contamination, and at least 6 inches above
the floor.

41 3-304.14 Wiping Cloths, Use Limitations (C) Multiple wiping cloths hanging from employees' aprons. Once wiping cloths become
damp or soiled, they must be held between uses in a container of properly mixed sanitizer to prevent cross contamination.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT - Coating is damaged on shelf inside salsa cooler.
Repair drip at left faucet of 3 comp sink. Equipment shall be maintained in good repair.

54 5-501.13 Receptacles (C) Cardboard dumpster is rusted out along the base and needs to be replaced. Receptacles and waste
handling units for refuse, recyclables, and returnables shall be durable, cleanable, insect and rodent resistant, LEAKPROOF, and
nonabsorbent.

Additional Comments
When menus are re-printed, add disclosure to consumer advisory. (Disclosure = "These foods may be served undercooked")


