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MICKEY'S CAFE
265 WEST MOUNTAIN STREET

KERNERSVILLE NC
27284 34 Forsyth

MICKEY'S CAFE INC.

Full-Service Restaurant
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servsafe

MICKEY'S CAFE

265 WEST MOUNTAIN STREET
KERNERSVILLE NC

34 Forsyth 27284

x
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MICKEY'S CAFE INC.

(336) 996-0676

3034012100

X
A

09/07/2021

IVx

Wendy Smith 11/14/23 0.0

Wendy Smith

Amanda Taylor

2543 - Taylor, Amanda

(336) 703-3136

X

hot water 3 compartment sink 300.0

quat sanitizer bucket 0.0

tomato prep 39.0

cheese prep 41.0

pork tenderloin hot holding 137.0

chili hot holding 143.0

sausage back hot holding 15.3

potato cooling 6.5 hours 53.0

sausage upright cooler 39.0

omelet cook temp 173.0

beef hot dogs reheat temp 157.0

smickeyscafe@aol.com



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: MICKEY'S CAFE Establishment ID: 3034012100

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 0 points.
One bucket of quat sanitizer tested 0PPM on testing device. Maintain sanitizer at correct concentrations when being used to sanitize. CDI. Bucket
changed out at 3 compartment sink. Now 300PPM.

18 3-501.14 Cooling - P Cooked hash brown potatoes cooling over 6 hours 53F. 3-501.15 Quickly cool cooked foods within 2 hours from 135F to 70F;
and within a total of 6 hours from 135F to 41F. CDI. Potatoes discarded.

31 3-501.15 Cooling Methods - PF Cooked hash brown potatoes cooling in plastic bin with lid closed tightly. Quickly cool foods. Use methods such as
open/vented shallow pans, large ice baths and active stirring. Cold air must flow around product to remove the heat. CDI. Food discarded as it did
not meet cooling parameters. 0 points.


