Food Establishment Inspection Report Score: 96

Establishment Name: CAGNEY'S Establishment ID: 3034011488
Location Address: 2201 CLOVERDALE AVE [X]Inspection [ ]Re-Inspection
City: WINSTON-SALEM State: NC Diate:; 10/13/2020 Status Code: A
Zip: 27103 County: 34 Forsyth Time In:12:50 PM Time Out:3:55 PM
Permittee: CAGNEYS RESTAURANT INC Total Time:3 hrs 5 min

Category #: IV

Telephone: (336) 724-0940
Wastewater System: [X]Municipal/Community [ ]On-Site System

FDA Establishment Type: Full-Service Restaurant
Mo. of Risk Factor/Intervention Violations: 3

Water Supply: [X]Municipal/Community [ JOn-Site Supply No. of Repeat Risk Factor/Intervention Violations: 2
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Comment Addendum to Food Establishment Inspection Report

Establishment Name; CAGNEY'S

Location Address: 2201 CLOVERDALE AVE
City: WINSTON-SALEM

Establishment 1D: 3034011488

[X]Inspection []Re-Inspection Date: 10/13/2020

State:NC Comment Addendum Attached? [X]  Status Code: A

County: 34 Forsyth

Zip: 27103 Water sample taken? || Yes No Category #: IV

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

Water Supply: MunicipaliCommunity [ On-Site System

Permittee: CAGNEYS RESTAURANT INC
Telephone: (336) 724-0940

Email 1:ilirlanaj@yahoo.com

Email 2:

Email 3:

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp lam Location Temp  ltem Location Temp
Flounder final cook 202 Sausage grill cooler 41 Mashed Potatoes  hot holding 130
Eggs final cook 155  Gyro Meat grill cooler 41 Hot Water dish machine 170
Chicken Tenders final cook 193 Lettuce sandwich make-unit 40 Hot Water 3-compartment sink 130
Pork Chop final cook 195 Tomaotes sandwich make-unit 40 Quat Sani 3-compartment sink 200
Beef Stew hot holding 186 Noodles walk-in cooler 41 Serv Safe llliar Llang 4-2-23 000.0
Veggie Soup hot holding 163  Lasagna walk-in cooler 40
Cabbage hot holding 148 Cabbage hot holding 125
Chicken and Rice hot holding 177  Oatmeal hot holding 126

First Last
Person in Charge (Print & Sign): llliar Llang K .M‘o

First Last
Regulatory Authority (Print & Sign): Victoria Murphy % %ZL_

REHS 1D:2795 - Murphy, Victoria Verification Required Date:

REHS Contact Phone Number: (336) 703-3814

Morth Carolina Department of Health & Human Services
§i Page 1 of
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: CAGNEY'S Establishment ID: 3034011488

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.

13  3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation -REPEAT- P: Containers of ground beef were stored over
boxes of bacon in the walk-in cooler. A food shall be protected from cross contamination by separating raw animal food during storage, preparation,
holding and display. CDI: PIC rearranged storage order.

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils-REPEAT - P: Two pans and two knives were stored
sailed in the clean dish area. Food-contact surfaces shall be clean to sight and touch. CDI: The items were talking to the warewashing area to be
cleaned. *item left at zero due to the small amount of dishes soiled compared to the large ratio of dishes and the cleaned dishes in the
establishment*

19  3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P: The following measured at
temperatures below 135 F: (upright warmer) cabbage (125 F), oatmeal (126 F), mashed potatoes (130 F), chicken gravy (121 F), meat sauce (113
F), green beans (119 F), collards (134 F). Potentially hazardous food shall be maintained at a temperature of 135 F and above. CDI: Per
conversation with the PIC, all items except the meat sauce were prepare an hour and a half earlier. All items were reheated to temperatures above
165 F and the meat sauce was discarded.

42  4-901.11 Equipment and Utensils, Air-Drying Required - C: Several pans were stored wet in the dish area. After cleaning and sanitizing, equipment
and utensils shall be air-dried.

47  4-602.13 Nonfood Contact Surfaces - C: Cleaning to/on the following :storage shelf, plastic mats on storage shelf, microwaves, freezer floor, cooler
walls, fan covers in cooler, cooler ceiling, and overhead shelving. Nonfood-contact surfaces of equipment shall be cleaned dat a frequency
necessary to preclude accumulation of soil residues

53  6-501.12 Cleaning, Frequency and Restrictions - C: Cleaning needed on the floors and walls in throughout the kitchen area. Physical facilities shall
be cleaned as often as necessary to keep them clean



