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Chicken

CAGNEY'S KITCHEN
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Final 184 Hamburger Final 162

Luan Cela

Ebonie Wilborn

02/10/20233122 - Wilborn, Ebonie

X

French Onion Soup Hot Well 164 Hot Water Prep Sink 133

Mashed Potato Hot Well 142 Baked Chicken Holding Cabinet 180

Mac and Cheese Hot Well 146 Green Beans Holding Cabinet 141

Boiled Eggs Make Cooler 37 Hot Water Dish Machine 176

Diced Tomato Make Unit 40 Sliced Cornbeef Walkin 41

Sliced Tomato Cooling 49 Veggie Soup Walkin 40

Sliced Tomato Cooling 40 Lasagna Walkin 40

Slaw Make Unit 41 Chlorine Sanitizer Three-Comp 100

Diced Turkey Make Unit 39 Gravy Cooling 120

Shred Lettuce Make Unit 41 Gravy Cooling 65

Tuna Salad Make Cooler 37 Baked Potato Cooling 96

Cooked Onion Grill Cooler 37 Baked Potato Cooling 64

Diced Potato Grill Cooler 39

Slice Turkey Grill Cooler 38

Fried Okra Reheat 198

Fried Chicken Final 200

Ambient Dressing Cooler 38

Pepperoni Pizza Station 39

Noodles Pizza Station 39

luancela80@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  CAGNEY'S KITCHEN Establishment ID:  3034012416

Date:  02/02/2023  Time In:  12:55 PM  Time Out:  3:05 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Luan Cela 21128887 Food Service 10/06/2021 10/06/2026

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.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (C) Additional cleaning needed to top surface of ice
machine chute. Clean the equipment and utensils used with TCS foods at a frequency specified by the manufacturer, or absent
manufacturer specifications, at a frequency necessary to preclude accumulation of soil or mold.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Baked chicken on grill measured 105F.
Maintain TCS foods in hot holding at 135F or above. CDI Chicken was reheated.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) Tuna salad found inside make cooler had a
prep date of 1/25. Discard the food requiring date labels once time/temperature window has expired, if it is not been labeled, or if
the label is incorrect. CDI Item was discarded.

33 3-501.15 Cooling Methods (Pf) Gravy was found cooling on prep counter and measured 120F. Baked potato found on cart
cooling in front of mop sink measured 96F. Cooling starts when food falls below 135F. 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 Gravy
and baked potato moved into walk-in to cool.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) REPEAT A few food items not in the cooling process
uncovered inside of the walk-in cooler/freezer. Box of potaoes stored on floor in back prep area. Container of chicken observed
on floor under hand sink. Store food in a clean, dry location, not exposed to contamination.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) REPEAT Knife stuck beside container inside make unit. Store in-use utensils
in a clean, dry place, in food with handles out, in 135F or greater water or in running water which quickly moves food particles to
the drain.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT Walk-in cooler door rusting at bottom. The top surface
and legs of the floor stand mixer is beginning to rust. Paint is beginning to peel from utensil shelf in dish area. Make unit has a
torn gasket. Grill on top of wood blocks. Equipment shall be maintained in good repair.

4-202.11 Food-Contact Surfaces - Cleanability (Pf) Component to slicer in poor condition. Multiuse food-contact surfaces shall
be smooth, in good repair, free of sharp angles, and finished to have smooth seams and joints. Inspector will return by 2/10 to
verify component has been replaced.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT with improvement- Clean surface under grill where food has dropped. Clean
the outside surface as well as under the oil fryer. Clean shelf above cookline. Non-food contact surfaces of equipment shall be
cleaned at frequency to prevent accumulation of soil residue.

54 5-501.111 Area, Enclosures and Receptacles, Good Repair (C) REPEAT The recycling dumpster has rusted through holes.
Storage areas, enclosures, and receptacles for refuse, recyclables, and returnables shall be maintained in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) REPEAT Continue plugging holes in the
wall throughout. Floors, walls, and ceilings including the attachments such as soap and towel dispensers; light fixtures; and
heat/ac vents shall be maintained in good repair.

6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT Clean all walls throughout cookline and prep areas. All physical
facilities shall be maintained in good repair and shall be cleaned as often as necessary to keep them clean and by methods that
prevent contamination of food products.

56 6-303.11 Intensity - Lighting (C) One of the lights above dish machine is out. Replace light to increase intensity.


