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CAGNEY'S KITCHEN
2291 OLD SALISBURY RD

WINSTON SALEM
27127 34 Forsyth

GEJT INC.

Full-Service Restaurant
IV

05/26/2023
9:40 AM 11:40 AM

95

3034012416

X

A

0
2

(336) 650-1612

5

X
X

X
X

X
X
X

X

X

X
X
X

X
X
X
X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X
X
X

X

X

X

X
X

X
X

X
X

X

X
X
X
X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X



 
 

Peas
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Cooling 114 Meatloaf Walkin 41

Luna Cela

Ebonie Wilborn

06/05/20233122 - Wilborn, Ebonie

X

Peas Cooling 70 Ambient Dressing Cooler 41

Cabbage Hot Well 168 Potatoes On Flat Top 186

Collard Green Hot Well 197

Cooked Spinach Make Cooler 40

Slaw Make Cooler 41

Eggs Final 168

Tenderloin Final 201

Hot Water Prep Sink 128

Omelet Final 175

Chlorine Sanitizer Three-Comp 100

Hot Water Dish Machine 174

Oatmeal Hot Cabinet 139

Carrots Hot Cabinet 146

Noodles Pizza Station 39

Meatloaf Pizza Station 40

Mozz Cheese Pizza Station 41

Sausage Patty Reheat 174

Slice Deli Meat Walkin 40

Ambient Walkin 36

luancela80@yahoo.com



 

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

Date:  05/26/2023  Time In:  9:40 AM  Time Out:  11:40 AM

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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Potato salad and slaw
overstacked at make unit, top portion measured 43F. Sliced tomatoes in make unit measured 53F on top. Diced turkey and ham
inside second make unit measured 47F-49F. Shredded cheese inside second make unit measured 50F. Maintain TCS foods in
cold holding at 41F or less. CDI Potato salad moved into walk-in cooler to cool. Top portion of tomatoes removed. Diced ham
and turkey had a small portion remaining and person in charge stated it will be gone by the end of breakfast. Cheese discarded.

28 7-201.11 Separation - Storage (P) Lighter stored on shelf next to hot well with single-service items. Poisonous or toxic materials
shall be stored so they cannot contaminate food, equipment, utensils, linens, and single-service and single-use articles. CDI
Lighter moved.

33 3-501.15 Cooling Methods (Pf) REPEAT Shredded lettuce was placed into make unit to cool, while lid was left open. 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 Lid closed. 
4-301.11 Cooling, Heating, and Holding Capacities - Equipment (Pf) Make unit had an ambient of 48F. Food items on top
measured above 45F and food inside cooler were measuring at 42F-43F. Provide equipment in number and capacity so that
cooling, heating, and holding temperatures are achieved. Inspector will return by 6/5 to verify unit is capable of holding food
inside at 41F or below.

40 2-303.11 Prohibition - Jewelry (C) Employee working with food wearing a watch. Remove jewelry on hands and arms while
preparing food. A plain ring, such as a wedding band, is allowed.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT Low reach-in freezer shelf tips are rusting. Walk-in
cooler door rusting at bottom. 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. Equipment components such as doors, seals, hinges, fasteners,
and kick plates shall be kept intact, tight, and adjusted.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT Clean surface under flat top where food has dropped. Clean the outside
surface as well as under the fryer machine. Clean shelf above cookline. Minor cleaning needed inside microwaves. Non-food
contact surfaces of equipment shall be cleaned at frequency to prevent accumulation of soil residue.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) REPEAT Recaulk hand sink in ladies
restroom. 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. Clean all ceiling
vents where dust is accumulating. 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.


