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hot water dish machine 140

chlorine sanitizer ppm dish machine 100

hot water 3 comp sink 140

quat sanitizer ppm 3 comp sink 200

quat sanitizer ppm bucket 100

fish final cook 149

ground beef final cook 163

chicken soup final cook 197

lettuce WIC 38

pork loin WIC 38

hotdogs prep cooler 38

ambient air dressing cooler 39

salad upright cooler 41

cole slaw upright cooler 40



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: CADENCE OF CLEMMONS Establishment ID: 3034160045

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 - Two plastic plate covers, large spatula, 2 scoops,
and tenderizer with food residue. Food-contact surfaces shall be clean to sight and touch. CDI- Utensils placed at warewashing machine to be
rewashed. 

4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - C- Repeat- Spout of ice machine in server area with soil buildup. Internal
components of ice machines and beverage nozzles shall be cleaned at a frequency to prevent the accumulation of soil or mold. CDI- Employee
cleaned and sanitized spout during inspection.

24 3-801.11 (A), (B), (C), (E) and (G) Pasteurized Foods, Prohibited Re-Service, and Prohibited Food - P - Shell eggs used in establishment are not
pasteurized. In an establishment that serves a highly susceptible population, pasteurized eggs or egg products shall be substituted for raw eggs in
the preparation of foods such as Caesar salad, hollandaise or Béarnaise sauce, mayo, meringue, eggnog, ice cream, and egg-fortified beverages;
and recipes in which more than one egg is broken and the eggs are combined. The following foods may not be served or offered in ready-to-eat form:
raw animal foods and partially cooked animal foods such as soft-cooked eggs made from raw eggs. CDI- Person in charge removed all eggs from
prep coolers and will only serve pasteurized liquid egg until pasteurized shell eggs are purchased. 0 pts.

39 3-304.14 Wiping Cloths, Use Limitation - C - REPEAT- Wiping cloth sanitizer bucket measured 100ppm on quat test strip. In use wiping cloths shall
be held in a chemical sanitizer solution at a concentration specified under 4-501.114 (150-400 ppm quat). CDI- New sanitizer made and education
provided on soaking the cloth in sanitizer before placing in the bucket to maintain more active ppm solution.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C - Recaulk soiled drainboard to wall at warewashing machine. Recaulk dump sink at
bar area, or replace countertop as it is slopes in a way that accumulates water and residue. Recaulk between steam table and prep cooler if
equipment is to remain in place. Equipment shall be maintained in good repair. 0 pts.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - Additional cleaning needed on gaskets of
prep reach in cooler, handles of hot holding cabinet, between steam table and prep cooler, and inside server area cabinets. Nonfood-contact
surfaces shall be free of dust, dirt, food residue, and debris. 0 pts.

49 5-202.14 Backflow Prevention Device, Design Standard - P - Hose at can wash with pistol grip spray nozzle attached. If spray nozzle is to remain
attached, a backflow prevention device rated for continuous pressure is required in addition to atmospheric backflow prevention. CDI- Nozzle was
removed from hose and shall be removed after each use, or a backflow prevention device rated for continuous pressure will be required. 0 pts.

53 6-501.12 Cleaning, Frequency and Restrictions - C - Cleaning needed inside floor drains and on wall behind soiled drainboard of warewashing
machine. Physical facilities shall be maintained clean. 0 pts.


