Food Establishment Inspection Report

Score: 97

Establishment Name: KERNER CAFE

Establishment |D; 3034012085

Location Address: 1750 KERNERSVILLE MEDICAL PKWY

Inspection [ ]Re-Inspection

City: KERNERSVILLE State: NC Date: 88/ 15/ 201 7 Status Code: A
Zip: 27284 County: 34 Forsyth Timen: 09 : ﬂ% pm Time Out: 12: ﬂg ol
Permittee: NOVANT HEALTH INC. Total Time: _3hrs 0 minutes

Category #: IV

Telephone: (336) 564-4000

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

Water Supply: XIMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Hospital
No. of Risk Factor/Intervention Violations: 2
No. of Repeat Risk Factor/Intervention Violations: 1

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne illness or injury. and physical objects into foods.
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North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
e DHHS is an equal opportunity employer. R A
off

Page 1 of

Food Establishment Inspection Report, 3/2013




Comment Addendum to Food Establishment Inspection Report

Establishment Name: KERNER CAFE Establishment ID;_ 3034012085

Location Address: 1750 KERNERSVILLE MEDICAL PKWY XInspection [ ]Re-Inspection Date: 08/15/2017
City: KERNERSVILLE State: NC Comment Addendum Attached? [ ]  Status Code: A
County:_34 Forsyth Zip: 27284 Category #: IV
Wastewater System: X Municipal/Community [] On-Site System Email 1: @novanthealth.org

Water Supply: Municipal/Community [] On-Site System )

Permittee: _NOVANT HEALTH INC. Email 2:

Telephone:_(336) 564-4000 Email 3:

Temperature Observations

Item Location Temp Item Location Temp ltem Location Temp
Georgia Hall 04/21/21 0 Chicken Final 206 Honeydew Burger station 62
Hot water 3 comp sink 148 Eggs Final 206 Cantaloupe Burger station 61
Hot water Dish machine 173 Potatoes Cooling 60 Honeydew Walk-in cooler 42
Quat sanitizer 3 comp sink 200 Sanitizer Vegetable wash 30 Potatoes Lowboy 41
Quat sanitizer EVS closet 200 Chicken Thawing 81 Tuna Cook line 37
Quat sanitizer Bucket 150 Grits Hot hold 181 Chicken salad Cook line 37
Ground beef  Final 177 Oatmeal Hot hold 194 Air temp DOC supplement cooler 36
Chicken Final 178 Tomatoes Sandwich station 52 Turkey burger Final 182

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.
19  3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- 0 pts. Small
container of gravy held out of temperature at burger station at 98-100F. Potentially hazardous food shall be held at 135F and Spell
above. CDI- Gravy discarded.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P-
REPEAT. Cut honey dew 59-62F, cut cantaloupe 51-61F and cut tomatoes 51-52F held out of temperature at burger and sandwich
station. Potentially hazardous food shall be held 45F and below. CDI- Tomatoes placed in walk-in cooler. Temperature dropped to
31F and placed back on sandwich line. Melons discarded.

33  3-501.13 Thawing - C- Upon arrival, container of frozen chicken found thawing under running water with temperature of 81F.
Potentially hazardous foods shall be thawed completely submerged under running water at a water temperature of 70F or below.
CDI- Chicken placed inside walk-in cooler.

~ First Last
Person in Charge (Print & Sign): ~ Geordia Hall
First Last
Regulatory Authority (Print & Sign):E"2 Robert REHSI
REHSID:_2551 - Robert, Eva Verification Required Date:  / /

REHS Contact Phone Number: (336) 703 -3135

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section ® Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_KERNER CAFE Establishment ID; _3034012085

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. Spell
45  4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT. Replace loose spring hook on pre-rinse sink of dish
machine as inner casing is exposed. Cut or cap exposed screw threads behind evaporator box inside beverage cooler. Seal two
ceiling wall caps behind evaporator box inside beverage cooler. Equipment shall be maintained in good repair.

53  6-201.11 Floors, Walls and Ceilings-Cleanability - C- 0 pts. Recaulk pull prep table to wall. Recaulk dish machine pre-rinse to wall.
Recaulk base of toilet in men's and women's restrooms. Physical facilities shall be easily cleanable.// 6-501.12 Cleaning,

Frequency and Restrictions - C- Floor cleaning needed underneath handwashing sink in burger station. Physical facilities shall be
kept clean.

North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
g DHHS is an equal opportunity employer. A
3
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_KERNER CAFE Establishment |ID; 3034012085

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. Spel|

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i

g DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_KERNER CAFE Establishment ID: 3034012085

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.

i

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_KERNER CAFE Establishment ID: 3034012085

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. Seell

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
R DHHS is an equal opportunity employer. A
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