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guacamole
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walk in cooler 10:18 46 ground beef walk in cooler 38

Jose Hernandez

Shannon Craver

02/10/20232848 - Craver, Shannon

(336) 703-3137

X

guacamole walk in cooler 11:03 45 carnitas walk in cooler 35

pico walk in cooler 10:18 44 toamtoes walk in cooler 37

pico walk in cooler 11:03 43 salsa cooler drawer 42

lettuce flip top 39 chlorine sanitizer dish machine (ppm) 100

tomatoes flip top 10:20 49 hot water 3 comp sink 147

tomatoes flip top 11:03 41 bleach sanitizer 3 comp sink (ppm) 50

pico flip top 38 rice cook to for hot holding 154

chicken nuggets reach in cooler 38 chicken cook to 178

chile poblano reach in cooler 38 chicken cook to 177

tamales reach in cooler 41 shrimp cook to 158

shrimp reach in cooler 38 steak cook to 157

chicken steam table 147

ground beef reheat for hot holding 211

black beans steam table 189

lettuce walk in cooler 10:40 49

lettuce walk in cooler 11:05 47

queso walk in cooler 38

queso walk in cooler 33

beans walk in cooler 38

palenqueofkernersville@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  PALENQUE MEXICAN GRILL Establishment ID:  3034012113

Date:  01/31/2023  Time In:  10:08 AM  Time Out:  12:40 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Jose Ruiz Hernandez 20740946 Food Service 06/26/2021 06/26/2026

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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P). Unopened packages of imitation crab
in same container as raw wrapped salmon. There is also raw bacon in the back of the cooler drawer behind raw vegetables and
raw chorizo in the front of the cooler drawer. There is the potential for cross contamination if the raw bacon or the chorizo were to
fall into the containers of raw vegetables. 
**(A) A food shall be protected from cross contamination by: (1) separating raw animal foods during storage, preparation,
holding, and display from: (b) cooked, ready-to-eat food. 
CDI: the imitation crab was moved out of the container and placed into another and the raw bacon and the raw chorizo was put
into another cooler near by.

25 3-603.11 Consumption of Animal Foods that are Raw, Undercooked, or Not Otherwise Processed to Eliminate Pathogens -
Consumer Advisory (Pf). The huevos rancheros has a disclaimer however; the steak and the ceviche does not have a disclosure.
**(B) Disclosure shall include: (2) identification of the animal-derived foods by asterisking them to a footnote that states that the
items are served raw or undercooked, or contain (or may contain) raw or undercooked ingredients. 
There will be a verification on Friday 2/10.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C). The container of rice needs to be labeled. 
**Working containers holding food or food ingredients that are removed from their original packages for use in the foo
establishment, such as cooking oils, flour, herbs, potato flakes, slat, spices, and sugar shall be identified with the common name
of the food.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C). Some stacks of clean bowls and plates were stacked wet. REPEAT
**After cleaning and sanitizing, equipment and utensils: (A) shall be air-dried or used after adequate draining.

51 5-205.15 System Maintained in Good Repair (C). The spray nozzle at the pre-wash for the dish machine is being held up with a
zip tie to keep it from hanging in the sink. Repair this so the hose does not have to be held up with a zip tie to keep it out of the
sink. 
**A plumbing system shall be: (B) maintained in good repair.

54 5-501.113 Covering Receptacles (C). The lid to the cardboard dumpster is broken and the door was open. Replace the lid and
keep the door closed. 
**Receptacles and waste handling units for refuse, recyclables, and returnables shall be kept covered: (B) with tight-fitting lids or
doors if kept outside the food establishment. 

5-501.115 Maintaining Refuse Areas and Enclosures (C). The pad near the grease containers needs to be cleaned. 
**A storage area and enclosure for refuse, recyclables, or returnables shall be maintained free of unnecessary items, and clean.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C). There is low grout throughout the kitchen
that needs to be repaired to facilitate easy cleaning. 
**Physical facilities shall be maintained in good repair.

56 6-305.11 Designation - Dressing Areas and Lockers (C). Employee coats and purses are stored on the same shelf as soda bibs. 
**Lockers or other suitable facilities shall be provided for the orderly storage of employees' clothing and other possessions.


