Food Establishment Inspection Report

Score: 93

Establishment Name: CAGNEY'S KITCHEN

Establishment |D; 3034012416

Location Address: 2291 OLD SALISBURY RD

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

Date: 86 /20 / 2019 Status Code: A

Zip: 27127 County: 34 Forsyh Time In: 09 : 308 om TimeOut: @1: 259 om
Permittee: GEJTINC. Total Time: _3 hrs 55 minutes

Telephone: (336) 650-1612

Category #: IV

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

Water Supply: XMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 4
No. of Repeat Risk Factor/Intervention Violations: 2

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne illness or injury. and physical objects into foods.
[ v Jout|na [wo] Compliance Status | our oo r [ve][ [w Jour[na]wo] Compliance Status | our [coif r [
Supervision .2652 Safe Food angl Water .2653, .2655, .2658
1 | X | O ||:|| |gégrggﬁgg"g}%?g“nﬂ”;,ﬁgagg’r‘{o‘?%”gﬁ’t?g's"” by || |@‘D‘ D‘D 28|00 X Pasteurized eggs used where required (O e Y
Employee Health .2652 29| |1 Water and ice from approved source [2)[1]0) J|J|]
Management, employees knowledge; ) - - — -
2|X|0O respoﬁsibumes & ‘r)ep)értinq 9 [3]|23)(0]| J| LI} 300|0|x \rge;rtlﬁggg obtained for specialized processing Wiedal 00
3(|X(O Proper use of reporting, restriction & exclusion  [[3]{zs)[0]|[J|[1|[] Food Temperature Control 2653, 2654
Good Hygienic Practices .2652, .2653 310|= Proper cooling methods used; adequate CEI 0
K K . equipment for temperature control
4| O Proper eating, tasting, drinking, or tobacco use  |[2][1][0]|[J{ (1]
32| || [0 |X | Plant food properly cooked for hot holding (o
5O No discharge from eyes, nose or mouth 1od[0]| 1| |1 =iolola NEnEEE
- — 33 Approved thawing methods used 1]{log[0
Preventing Contamination by Hands  .2652, .2653, .2655, .2656 i 9
6|01 Hands clean & properly washed ][l m] i U (O Thermometers provided & accurate [1]oglo] (| J|]
No bare hand contact with RTE foods or pre- Food Identification .2653
7|IX|OO|O [3]|2g [0 I | J) D
approved alternate procedure properly followed 35‘ X [D| | |F00d properly labeled: original container ‘||@| D|D |D
8| X0 Handwashing sinks supplied & accessible 2oty Prevention of Food Contamination 2652, .2653, .2654, .2656, .2657
Approved Source .2653, .2655 36|00 | X Iannsiemcélss& rodents not present; no unauthorized B
9|X | Food obtained from approved source ol|J| | — -
O[R| | |Gomampeten prevenied dors od EEEEEE
10/ Xl | Food received at proper temperature loJ|J)1 J|ICd : Y
38| | Personal cleanliness [1]osilo]l (]|
1X|0 Food in good condition, safe & unadulterated (2 [ | Y 1
pl00xO Requi_;eddretiordts. available: shellstock tags, nliololo 39|00\ Wiping cloths: properly used & stored I o
parasite destruction . )
5 N N 0.
Protection from Contamination .2653, .2654 40| L] O Washing fruits & vegetables ey D100
13| | [ |[J | ]| Food separated & protected [3]28/0]| | | ] Proper Use of Utensils 2653, .2654 T
41X (O In-use utensils: properly stored [L]jld(o] LJ| I
14| X Food-contact surfaces: cleaned & sanitized [3]|8|5&0| X | ][] - - ' - I
_ _ _ 2|00 Utensils, equipment & linens: properly stored, sl |10
15|54 | ] Proper disposition of returned, previously served, zimelololo dried & handled i
_ reconditioned, & unsafe food 80X Single-use & single-service articles: properly W i ]
Potentially Hazardous Food TIme/Temperature  .2653 stored & used :
16| & | (]| [J | ] | Proper cooking time & temperatures Blsio|] ||} 44| X3 Gloves used properly [1osf0] (I |CJ|C]
17| & |[J | [ | [ | Proper reheating procedures for hot holding [3]|8[0)| 1| (]| 1| |_Utensils and EqUiFI’Eme_nt — d.%&653’ -2f65‘;1 -26?3 — |
- quipment, food & non-food contact surfaces
18| 1| | [J | [ | Proper cooling time & temperatures [3]34[0) ] |45|0 | X 252;?%%?‘&5'95322'(’9, properly designed, (2]|(1]| ]
14 — TTYTy— —
19/ [J| | Proper hot holding temperatures [3]el0]| | CI{LT] 46| B4 | (T x\éae';?,"{gssth'srt‘gg:c'm'es' installed, maintained, & | r5ara1 (7]
20| | X | | | Proper cold holding temperatures 3]/ 0] Ull47x (O Non-food contact surfaces clean 16 2
21 [J|| ]| Proper date marking & disposition [3]|[8| 0l 1| ]| 1| |_Physical Facilities .2654, .2655, .2656
200X |0 Time as a public health control: procedures & el 0o 48| | (1| O Hot & cold water available; adequate pressure (A () A R
records
Consumer Advisory 2653 49X Plumbing installed; proper backflow devices (2|20 1) ]
C dvi ided f .
23| X ||:| ||:| | | ur?ggrucngg&:d \flcl,%%rg provided for raw or @‘D‘ D‘D 50| (] Sewage & waste water properly disposed (2100 I ||
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| 0 ||:| ||Z| Pasteurized foods used; prohibited foods not ‘@‘D‘ D‘ = 511X 0|0 & cleaned [Lesffo) L LTI
) offered S 52|00 Ga(btage&drefuse properly disposed; facilities =)l =]
emica . . maintaine | B
2500 | X Food additives: approved & properly used 1801 [53(K [ [T Physical facilities installed, maintained & clean (| e
26| X (O Toxic substances properly identified stored, & used 2@t I 54| 3 l\jﬂees?ésn;?en(}"aarﬁe%r;%s“eggﬁng requirements; Uld ol 1]
Conformance with Approved Procedures  .2653, .2654, .2658 | Ded 7
Compliance with variance, specialized process, Total Deductions:
27| H] ||:| reduged oxygen packing critgria or HASCP plan |||@|D | D' U
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section @ Food Protection Program
i DHHS is an equal opportunity employer. R A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_CAGNEY'S KITCHEN Establishment ID:_3034012416
Location Address:_2291 OLD SALISBURY RD Inspection [ ]Re-Inspection Date: 06/20/2019
City: _WINSTON SALEM State: NC Comment Addendum Attached? [ ]  Status Code: A
County: 34 Forsyth Zip: 27127 Water sample taken? [ ] Yes [X] No Category #: vV
Wastewater System: X Municipal/Community [] On-Site System Email 1: lekajervin@gmail.com
Water Supply: Municipal/Community [] On-Site System
Permittee: _GEJT INC. Email 2:
Telephone:_(336) 650-1612 Email 3:
| Temperature Observations |
Cold Holding Temperature is now 41 Degrees or less
Item Location Temp ltem Location Temp Item Location Temp
10-12-21 Luan Cela 0 mash pot steam table 121 cubed pork final cook 173
mac&chz 10:37/11:02 83/80 12 soup steam table 126 baked pots sitting out 71
mash pot 10:37/11:02 117/99 72 soup reheat 179 green bean hot cabinet 129
carrot 10:37/11:02 126/109 .68 food drawers 41-43 42 marinara hot cabinet 122
foodin Rm/u all foods 52-67 56 ambient right make unit 59 chili hot cabinet 111
chicken final cook 192 189 sausage sitting out >2 hrs 81 alfredo pizza m/u 46 and 56 56
tomato Left m/u 41 sausage final cook 177 water rinse-168 3 comp 133 0
fruit Left m/u 41 egg final cook 163 sani -ppm chlorine-50 quat-200 0

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- Approximately 25% of clean
utensils checked had sticker/food residue. including can opener, stainless pans, plates. Food contact surfaces shall be clean to
sight and touch. CDI- All sent to be washed, remainder of dishes shall be checked by staff for sticker/food residue.

Spell

18  3-501.14 Cooling - P- Repeat: Mac and cheese cooling in freezer with cooling rate of 0.12; alfredo prepared previous day and in
large container in pizza make unit measured 56F, and smaller pan measured 46F. Sausage cooked at approximately 7am was
sitting out at ambient temperature and measured 81 after 9:30am. Cooling shall be accomplished from 135F to 70F within the first
2 hours, and then down to 41F within the remaining 4 hours, entire cooling process not to exceed 6 hours. If foods are not cooled
to 70F within the first two hours, the next stage of cooling can not proceed. When working with ingredients that measure 70For
less, cooling to 41F shall be complete within a total of 4 hours. CDI-Mac and cheese methods changed to cool faster. Alfredo of
56F discarded, alfredo of 46F placed in walk in. Education.

19  3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- Mash potatoes
121, and soup 126 in steam table. Green beans 129, marinara 122, and chili 111 in hot cabinet. Maintain hot foods at 135F at all
parts of the food. Ensure that reheat or initial heat temperatures are met before placing in hot holding equipment. CDI-All foods
reheated to above 165F.

Lock
Text

FiI‘St Last
Person in Charge (Print & Sign): ~ -4a" Cela

FirSt Last
Regulatory Authority (Print & Sign):Nora Sykes

AL
REHS ID: 2664 - Sykes, Nora Verification Required Date: @6/ 21/2019
REHS Contact Phone Number: (336 )703-3161

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_CAGNEY'S KITCHEN Establishment ID: 3034012416

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. Spell

20

31

36

37

39

42

43

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding -
P-REPEAT: All foods in right make unit were above 41F, due to malfunctioning equipment, including, but not limited to: potato
salad 52/59, slaw 52/54, tomato 54, meatloaf 54, hash 53, hot dogs 53, lettuce 64, cooked beets 54, eggs 56, pancake batter
(w/egg) 67. Baked potatoes stated to have been pulled from walk in measured 71F. Foods in cold holding drawers measured up to
43F. CDI-Voluntarily discarded foods.

4-301.11 Cooling, Heating, and Holding Capacities-Equipment - PF- Make unit is not working properly. Ambient 59F, all foods well
above 41F. Establishment needs this piece of equipment to operate effeciently. EQUIPMENT for cooling and heating FOOD, and
holding cold and hot FOOD, shall be sufficient in number and capacity to provide FOOD temperatures as specified under Chapter
3. Verification of repair or replacement required within 24 hours. (Friday June 21 by 12:00pm).//3-501.15 Cooling Methods - PF-
REPEAT-Mash potatoes cooling in freezer in large plastic tub. Sausage cooling at room temperature for over 2 hours. Mac and
cheese panned up into large, thick portions in freezer. Cooling shall be accomplished in accordance with the time/temperature
criteria specified in 3-501.4 by using the following methods: placing food in shallow pans, seperating food into smaller or thinner
portions, using rapid cooling equipment, stirring the food in a container placed in an ice water bath, using containers that facilitate

6-202.15 Outer Openings, Protected - C// 6-501.111 Controlling Pests - PF- Many flies in dry storage shed with door open. Pests
shall be controlled, and outer openings of a FOOD ESTABLISHMENT shall be protected against the entry of insects and rodents
by:

Filling or closing holes and other gaps along floors, walls, and ceilings; Closed, tight-fitting windows; and (3) Solid, self-closing,
tight-fitting doors. Maintain this door closed with a self closing door, and consider moving soiled towel storage away from doors to
establishment.

3-305.11 Food Storage-Preventing Contamination from the Premises - C- Open bag of pinto beans on floor of outdoor storage
shed. Employee purse lying on top of cabbage. Multiple food items in make unit uncovered (celery, corn dogs, boiled eggs). Chili
in walk in thawing uncovered. Food shall be stored at least 6 inches off of floor, covered, and where it is not exposed to splash,
dust, or other contamination. Do not store open food products in this shed for risk of contamination moving from outside to inside,
as there is not overhead coverage.

3-304.14 Wiping Cloths, Use Limitation - C- Wet wiping cloths lying around kitchen in cook line area. Store wet wiping cloths in an
effective sanitizer between uses.

4-901.11 Equipment and Utensils, Air-Drying Required - C- Some utensils stacked wet. Employee towel drying a dish. Utensils
shall be air dried before using, after washing and sanitizing, and may not be towel dried.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C- Some open single use
items stored in shed outside with door open. Single use items shall be protected form contamination. Keep items in protective
packaging until used. Do not store opened items in this shed.

DHHS is an equal opportunity employer.

im North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
Sl A
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Comment Addendum to Food Establishment Inspection Report
Establishment Name;_CAGNEY'S KITCHEN Establishment |D; _3034012416

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.

45  4-202.11 Food-Contact Surfaces-Cleanability - PF- At least 9 food contact utensils/pans and 2 lids with bubbling, broken pieces,
cracks, etc. Multiuse food contact surfaces shall be smooth, free of breaks, open seams, cracks, chips, inclusions, pits, and similar
imperfections. CDI- Discarded.

Spel]

52  5-501.13 Receptacles - C- Garbage dumpster leaking from drain plug. Receptacles and waste handling units for REFUSE,
recyclables, and returnables and for use with materials containing FOOD residue shall be durable, cleanable, insect- and
rodent-resistant, leakproof, and nonabsorbent.

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_CAGNEY'S KITCHEN Establishment |D: 3034012416

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.

i

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report
Establishment Name;_CAGNEY'S KITCHEN Establishment |D; _3034012416

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. Foell

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A
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