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BAGNER AND ALEXA'S ICE CREAM AND CAFE
265 WEST MOUNTAIN STREET

KERNERSVILLE
27284 34 Forsyth

BAGNER AND ALEXA'S FAMILY RESTAURANT LLC
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Sausage patties /cooling for 30 min at 11:57

BAGNER AND ALEXA'S ICE CREAM AND
CAFE

265 WEST MOUNTAIN STREET
KERNERSVILLE NC

34 Forsyth 27284
X
x

BAGNER AND ALEXA'S FAMILY RESTAURANT LLC

(336) 904-0053

3034011797

X
A

04/12/2024

IV

99 sink + surfaces sanitizer/3 comp sink - ppm 1875

Mario Castillo

Shannon Craver

2848 - Craver, Shannon

(743) 236-0012

X

sausage patties /walk in cooler 12:17 88 bleach sanitizer /sani bucket - ppm 200

hot dog /walk in cooler 39 bleach sanitizer /dish machine - ppm 50

potaotes /walk in cooler 39 hot water /3 comp sink 134

bologna/walk in cooler 39

tomatoes /walk in cooler 39

coleslaw /walk in cooler 39

gravy /steam table 161

cheese/make top 41

canteloupe /make top 41

potatoes /reach in cooler 40

tomatoes /make top 42

coleslaw /make top 39

turkey bacon /reach in cooler 40

smoked sausage /reach in cooler 42

burger/final cook 174

chili/steam table 145

food long/hot hold 146

hot dog /hot hold 148

chicken/final cook 200

bagnerpaulin@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  BAGNER AND ALEXA'S ICE CREAM AND CAFE Establishment ID:  3034011797

Date:  04/12/2024  Time In:  11:48 AM  Time Out:  2:05 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Mario Herrera Castillo 20319119 Food Service 03/08/2021 03/08/2026

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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P). Frozen opened box of raw fish and
raw chicken in an open box in the reach in freezer were above ready to eat foods like fries and onion rings. Raw porkchops in an
open container were on the shelf above hot dogs in the walk in cooler. Raw sausage links were in a container stored inside a
container with precooked sausage patties. 
**(A) Food shall be protected from cross contamination by: (1) separating raw animal foods during storage, preparation, holding
and display from: (b) cooked ready to eat foods. (2) , separating types of raw animal foods from each other such as beef, fish,
lamb, pork, and poultry during storage, preparation, holding, and display by: (b) Arranging each type of food in equipment so
that cross contamination of one type with another is prevented,
CDI: The foods were rearranged and educated the Person In Charge (PIC) about how to store open packages in the walk in
freezer.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P). Rice in a container on top of the steam
table in the back was at 114F. 
**(A)(1) Time/temperature control for safety food shall be maintained at 135F or above. 
CDI: The rice was reheated to 183F.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P). Ham and turkey in their
packaging sitting on top of the containers in the make top in the back were at 45F and 48F. 
**(A)(2) Time/temperature control for safety food shall be maintained at 41F or less. 
CDI: The ham and turkey were discarded upon request.

28 7-203.11 Poisonous or Toxic Material Containers - Container Prohibitions (P). Fabuloso was stored in a spray bottle that was
previously "Mean Green". 
**Sanitizing solutions shall not be stored in or dispensed from containers previously containing other poisonous or toxic
materials. 
CDI: the bottle was removed from the establishment and new bottles are to be obtained. 

7-202.12 Conditions of Use (P). There was a pesticide on the chemical rack that stated for household use. 
**Poisonous or toxic materials shall be: (A) Used according to: (1) law and this Code, (2) Manufacturer's use directions included
in labeling, and, for a pesticide, manufacturer's label instructions that state that use is allowed in a food establishment, (3) The
conditions of certification, if certification is required, for use of the pest control materials, and (4) Additional conditions that may
be established by the regulatory authority. 
CDI: the pesticide was removed from the establishment.


