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Hot Hold 154 Grilled Chicken Final 197

Luan Cela

Ebonie Wilborn

3122 - Wilborn, Ebonie

(336) 462-7678

X

Beans Hot Hold 142 Chlorine Sani Bucket 50

Mashed Potato Hot Hold 155 Chlorine Sani Three-Comp 100

Slaw Make Unit 40 Ambient Walkin 35

Lettuce Make Unit 41 Ambient Dessert Cooler 39

Potato Salad Make Cooler 40 Ambient Dressing Cooler 29

Diced Turkey Make Unit 41

Diced Ham Make Unit 40

Cooked Onion Grill Cooler 38

Beef Stew Warmer Cabinet 162

Sausage Grill Cooler 41

Pasta Noodles Pizza Make Unit 38

Pepperoni Pizza Make Unit 41

Meatloaf Pizza Make Unit 40

Grits Warmer Cabinet 154

Slice Ham Walkin 41

Chicken Cooling 51

Chicken Cooling 40

Hot Water Prep Sink 120

Hot Water Dish Machine 161

luancela80@yahoo.com



 

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

Date:  11/28/2022  Time In:  2:25 PM  Time Out:  4:00 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.

9 3-301.11 Preventing Contamination from Hands (P) Employee was picking through shredded lettuce inside make unit with bare
hands. Do not contact exposed ready-to-eat food with bare hands. Use suitable utensils, single-use gloves or dispensing
equipment. CDI Lettuce was discarded and employee put on gloves.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) REPEAT Boiled eggs in make
cooler measured 57F. Sliced tomatoes in make unit were 42F. Baked chicken found in walk-in measured at 42-43F. Maintain
TCS foods in cold holding at 41F or less. CDI Boiled eggs discarded. Tomatoes moved to walk-in cooler to cool. Grilled chicken
was moved to the walk-in freezer to cool.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) REPEAT Food inside of the low Reach-in freezer
stored uncovered. A few food items not in the cooling process uncovered inside of the walk-in cooler/freezer. Greens in make
cooler did not have a cover. Store food in a clean, dry location, not exposed to contamination.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Knife held in container of water measuring 80F. 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. The legs of the cart used to cool foods is rusting. Paint is beginning to peel
from utensil shelf in dish area. Crack present between rinse and sanitizer sink at three-comp. Make unit has a torn gasket. Grill
on top of wood blocks. Equipment shall be maintained in good repair.

53 6-302.11 Toilet Tissue, Availability (Pf) One stall in ladies restroom did not have any toilet paper. Supply toilet tissue at each
toilet in the facility. CDI Toilet tissue replaced.

54 5-501.111 Area, Enclosures and Receptacles, Good Repair (C)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. Replace missing baseboard tile by walk-in cooler door. 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 ceiling
around vents where dust has accumulated. 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.


