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THYME FOR LINDA CATERING
210 N MAIN ST SUITE 154

KERNERSVILLE NC
27284 34 Forsyth

THYME FOR LINDA CATERING SERVICE LLC

Full-Service Restaurant
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cream cheese
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210 N MAIN ST SUITE 154
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Reach-in refrigerator 41

Linda Wilkinson

Damon Thomas

2877 - Thomas, Damon

(336) 703-3135

X

swiss cheese Reach-in refrigerator 41

hot dog Reach-in refrigerator 41

hot water 3 compartment sink 136

quat sani spray bottle 200ppm 00

servsafe Linda Wilkinson 3/20/22 00



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: THYME FOR LINDA CATERING Establishment ID: 3034020675

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 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- There is heavy carbon and residue build up on the
surfaces of multiple frying pans- Equipment food contact surfaces and utensils shall be clean to the sight and touch- CDI: Items were sent to be
cleaned

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Repair or replace the torn door gasket in the True three door refrigerator.
Complete repairs to the Norlake two door refrigerator- Equipment shall be maintained in a state of good repair.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT- Cleaning is needed for the
interior surfaces of the upper Bake Centre oven and the door gaskets in the Norlake and True refrigerators. Clean the lower shelf of the prep table
next to the 3 compartment sink- Nonfood contact surfaces of equipment shall be kept free of an accumulation of food residue, dust, dirt and other
debris.


