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CAGNEY'S
2201 CLOVERDALE AVE

WINSTON-SALEM
27103 34 Forsyth

CAGNEYS RESTAURANT INC

Full-Service Restaurant
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cooling @ 11:58 152 greens hot cabinet 141

Ilir Llanaj

Cierra Elledge

2760 - Elledge, Cierra

(336) 462-7770

X

gravy cooling @ 12:34 120 potato hot cabinet 146

tomato make table 41 meatloaf walk in 38

ham make table 40 cheese walk in 39

greens steam table 146 beef walk in 39

rice steam table 154 milk wait station cooler 41

pot pie stove top 156 sanitizer 3 comp 400

cabbage stove top 144

chicken hot lamp 136

sausage reheat 205

potato lowboy 45

livermush lowboy 44

spinach lowboy 42

cheese lowboy 44

sausage link lowboy 45

sausage patty lowboy 43

steak 1 door cooler 40

pasta 1 door cooler 38

mac & cheese hot cabinet 154

chicken hot cabinet 110

ilirllanaj@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  CAGNEY'S Establishment ID:  3034011488

Date:  08/01/2022  Time In:  11:35 AM  Time Out:  2:00 PM

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.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding Observed chicken in hot cabinet holding at
110F. All TCS food shall be maintained at 135F or above. CDI- chicken was reheated to 178F and placed back in hot cabinet.
(P)

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding. Observed items in lowboy holding
above 41F (see temp log). All TCS foods shall be held at 41F or below. CDI- Foods were out of temp less than 4 hours and were
placed in the cooler for rapid cooling. (P)

28 7-201.11 Separation. Observed can of WD-40 stored above raw onions. Poisonous or toxic materials shall be stored so they
cannot contaminate food, equipment, utensils, linens, and single-service and single-use articles.-P CDI- Can was moved.

39 3-305.11 Food Storage. Observed boxes of potatoes stored on the floor in dry storage area by back entrance. Store food in a
clean, dry location, not exposed to contamination. Keep at least 6 inches above the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: Panel at the entrance of walk-in freezer is corroding,
pitting, and chipping./replace broken utensil drawer Equipment shall be maintained in good repair. Observed inside of make line
microwave caving in back corner.

55 6-501.12 Cleaning, Frequency and Restrictions-REPEAT-C: Cleaning is needed on floors along the cook line. Physical facilities
shall be cleaned as often as necessary to keep them clean.

56 6-202.11 Floors, Walls, and Ceilings. Observed light shield cracked in wait station area. Light bulbs shall be shielded, coated, or
otherwise shatter-resistant in areas where there is exposed food; clean equipment, utensils, and linens; or unwrapped single-
service and single-use articles.


