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C AND H CAFETERIA
940 S MAIN STREET

KERNERSVILLE NC
27284 34 Forsyth

C AND H CAFETERIA INC
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C AND H CAFETERIA

940 S MAIN STREET
KERNERSVILLE NC

34 Forsyth 27284
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C AND H CAFETERIA INC

(336) 992-0707

3034011460
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IV

candhcafe@gmail.com
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Toni Maloni 7/21/21 0 cooked sausage walk in 2 39

Toni Maloni

Amanda Taylor

2543 - Taylor, Amanda

(336) 703-3136

X

buttermilk bakery cooler 39 cooked potato walk in 2 39

cheesecake dessert prep 40 hot water warewashing sink 130

hamburger steak cook temp 181 hot water dish machine 169

mac and cheese hot cabinet 1 186 quat sanitizer warewashing sink dispenser 0

yams cook temp 200 quat sanitizer bucket 1 and 2 0

raw salmon upright meat cooler 41 quat sanitizer bucket 3 and 4 0

baked chicken hot cabinet 2 180 quat sanitizer can wash dispenser 0

rice upright cooler 43 quat sanitizer all areas corrected 300

dressing upright cooler 50

air temp upright cooler 53

air temp upright cooler-corrected 34

chicken pasta reheat temp 115

chicken pasta reheat-corrected 197

egg salad salad prep 39

cut melon upright salad cooler 39

cabbage bain marie 179

mashed potato bain marie 181

broccoli cook temp 172

raw chicken walk in cooler 40



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: C AND H CAFETERIA Establishment ID: 3034011460

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 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and Hardness - P Repeat
violation. 4 sanitizer buckets tested 0PPM quat on testing device. Sanitizer dispensers at warewashing sink as well as near can wash dispensing at
0PPM quat. Maintain sanitizer at correct concentrations when being used to sanitize. CDI. Both dispensers repaired. All buckets changed out. Quat
sanitizer now testing 400PPM.

17 3-403.11 Reheating for Hot Holding - P 0 points. Chicken pasta made from previously cooked ingredients reheated in oven to 115F. Pasta was to be
sent out to serve line after heating. Food employee indicated that dish was done heating. Reheat all TCS foods to 165F within 2 hours if food is to be
hot held until service. CDI. Pasta dish placed back in oven until temperature reached 197F.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P Repeat violation. Rice in
upright cooler near main ovens 43F. Dressing in same cooler 50F. Air temp of cooler 53F. Maintain TCS foods in cold holding at 41F or less. CDI.
All items stocked in cooler less than 2 hours previously and were relocated to walk in cooler. Maintenance personnel contacted to repair cooler. Air
temp now 34F.

23 3-603.11 Consumption of Animal Foods that are Raw, Undercooked, or Not Otherwise Processed to Eliminate Pathogens - PF Roast beef on posted
menu had reminder asterisk because it is offered undercooked, however signage containing disclosure had been removed. Provide consumer
advisory for animal foods served raw or under-cooked. Consumer advisory must include disclosure and reminder. CDI. New signage printed and
posted.

43 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C 0 points. Rolling rack of take out
containers had been pushed up within 6 inches of hand sink. No splash guard present on that side of hand sink. Store single-use and single-service
articles to prevent contamination and at least 6 inches off the floor. CDI. Rack relocated.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C Repeat violation (improvements made). Torn gaskets and hinge covers replaced since
last inspection. Repair broken handles on salad prep unit. Equipment shall be in good repair.

49 5-205.15 (B) System maintained in good repair - C Repair significant leak at pipe under 2nd compartment of warewashing sink. Maintain a plumbing
system in good repair.


