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SHORT STREET KITCHEN
106 SHORT ST

KERNERSVILLE
27284 34 Forsyth

SHORT STREET GASTRO LAB

Full-Service Restaurant
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Ambient/Walk In Cooler

SHORT STREET KITCHEN
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Lisa McMullen

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Ambient/Reach In 1 38

Ambient/Reach In 2 38

Ambient/Reach In Freezer 2

Hot Water/3 comp sink 126

Sanitizer Quat/Dispensers (all checked) 200

Final Rinse/Dish Machine 176

lisa@projectshortstreet.com



 

Comment Addendum to Inspection Report
Establishment Name:  SHORT STREET KITCHEN Establishment ID:  3034150003

Date:  04/09/2024  Time In:  10:20 AM  Time Out:  12:41 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Charley Smith Food Service 03/08/2028

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) - A) FOOD shall be protected from
cross contamination by: (1) Except as specified in (1)(d) below, separating raw animal FOODS during storage, preparation,
holding, and display from: (a) Raw READY-TO-EAT FOOD including other raw animal FOOD such as FISH for sushi or
MOLLUSCAN SHELLFISH, or other raw READY-TO-EAT FOOD such as fruits and vegetables, (b) Cooked READY-TO-EAT
FOOD, and (c) Fruits and vegetables before they are washed.
***Raw shell eggs stored above raw cabbage on shelves belonging to 2 different members. CDI foods rearranged by SS staff.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) - (A) EQUIPMENT FOOD-
CONTACT SURFACES and UTENSILS shall be clean to sight and touch.
***2 sheet pans and a vegetable dicer stored clean still had food debris present. CDI these pieces equipment were set aside at
ware washing area to be cleaned again.

28 7-201.11 Separation - Storage (P) - POISONOUS OR TOXIC MATERIALS shall be stored so they can not contaminate FOOD,
EQUIPMENT, UTENSILS, LINENS, and SINGLESERVICE and SINGLE-USE ARTICLES by: (B) Locating the POISONOUS OR
TOXIC MATERIALS in an area that is not above FOOD, EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE or SINGLE-
USE ARTICLES.
***Used sternos stored above a box of single use cups. CDI sternos were discarded.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) - (A) Except as
specified in (D) of this section, cleaned EQUIPMENTand UTENSILS, laundered LINENS, and SINGLE-SERVICE and
SINGLEUSE ARTICLES shall be stored: (1) In a clean, dry location; (2) Where they are not exposed to splash, dust, or other
contamination; and (3) At least 15 cm (6 inches) above the floor. (B) Clean EQUIPMENT and UTENSILS shall be stored as
specified under (A) of this section and shall be stored: (1) In a self-draining position that allows air drying; and (2) Covered or
inverted.
***A soiled blender base was stored on shelf with other cleaned equipment. Equipment is not being inverted when stored. A bus
pan lid on clean equipment shelf with standing water pooled on it.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - (C) NonFOOD-
CONTACT SURFACES of EQUIPMENT shall be kept free of an accumulation of dust, dirt, FOOD residue, and other debris.
***The following areas have a build up of debris and need additional cleaning: -Shelving under slicer; -Top and sides of dish
machine; -Blender base; -Under grills; -Sheet pans under racks in walk in cooler; -Reach in cooler gaskets that are under prep
tables.

54 5-501.113 Covering Receptacles (C) - Receptacles and waste handling units for REFUSE, recyclables, and returnables shall be
kept covered: (A) Inside the FOOD ESTABLISHMENT if the receptacles and units:(1) Contain FOOD residue and are not in
continuous use; or (2) After they are filled; and (B) With tight-fitting lids or doors if kept outside the FOODESTABLISHMENT. 
***The dumpster side door was left open.

5-502.11 Frequency - Removal (C) - REFUSE, recyclables, and returnables shall be removed from the PREMISES at a
frequency that will minimize the development of objectionable odors and other conditions that attract or harbor insects and
rodents.
***The trash is overflowing in the men's restroom.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - Physical facilities shall be cleaned as often as necessary to keep them
clean.
***The following areas need additional cleaning: -Floors throughout prep room and kitchen especially at mixer / mop pit /
warewashing area in main kitchen; -Door to prep room.

6-501.114 Maintaining Premises, Unnecessary Items and Litter (C) - The PREMISES shall be free of: (A) Items that are
unnecessary to the operation or maintenance of the establishment such as EQUIPMENT that is nonfunctional or no longer used;
and (B) Litter.
***Pallets, bread racks, and other items are piling up on the side of the building at loading dock area.\

6-501.16 Drying Mops (C) - After use, mops shall be placed in a position that allows them to airdry without soiling walls,
EQUIPMENT, or supplies. 
***Mops and mop heads left laying in the mop sink. There is also a foul odor eminating from the mop sink area in main kitchen.



6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - Physical facilities shall be maintained in
good repair.
***There is wall damage in the speed cart room. The floor in the prep room has become pock marked, is no longer smooth, and
is contributing to the cleanliness issue.


