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CUGINO FORNO CLEMMONS
6316 CLEMMONS POINT DR.

CLEMMONS
27012 34 Forsyth

CUGINO FORNO CLEMMONS, LLC

Full-Service Restaurant
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ServSafe

CUGINO FORNO CLEMMONS

6316 CLEMMONS POINT DR.
CLEMMONS NC

34 Forsyth 27012
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CUGINO FORNO CLEMMONS, LLC

(336) 997-9750

3034012710

X
A

11/24/2021

IIx

Yilmaz Guver 7-18-25 00

Yilmaz Guver

Christy Whitley

2610 - Whitley, Christy

(336) 703-3157

X

Hot water 3 comp sink 134

Quat sanitizer 3 comp sink - ppm 400

Chlorine sanitizer Dishmachine - ppm 50

Chickpeas Salad make unit top 38

Cut tomatoes Salad make unit top 40

Spring mix Salad reach-in 39

Buffalo mozzarella Walk-in cooler 39

Sauce Walk-in cooler 36

Cooked onion Walk-in cooler 38

Mozzarella Pizza make unit top 39

Pepperoni Pizza make unit top 38

Sausage Pizza make unit top 39

Buffalo mozzarella Pizza make unit reach-in 37

cuginoforno@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  CUGINO FORNO CLEMMONS Establishment ID:  3034012710

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.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P) Employees are
aware of illnesses and symptoms to be reported, however current copy of employeehealth policy does not have salmonella
nontyphoidal as one of the reportable illnesses. A food employee shall report to the PIC if they have any of the "Big 6" reportable
illnesses: norovirus, hepatitis A virus, shigella spp., shiga-toxin producing e.coli, salmonella typhi or salmonella nontyphoidal.
CDI- Management educated and provided with new employee health policy containing reportable illnesses and symptoms

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) - Establishment does not have a written procedure in place for clean-up
of vomit or diarrheal incidents. A food establishment shall have written procedures for employees to follow when responding to
vomiting or diarrheal events that involve the discharge of vomitus or fecal matter onto surfaces in the food establishment. The
procedures shall address the specific actions employees must take to minimize the spread of contamination and the exposure of
employees, consumers, food, and surfaces to vomitus or fecal matter. CDI- Management educated and provided educational
flyers and with an example of a written procedure that they may use.

40 2-402.11 Effectiveness - Hair Restraints (C) Employees are lacking hair restraints while preparing food. FOOD EMPLOYEES
shall wear hair restraints such as hats, hair coverings or nets, beard restraints, and clothing that covers body hair, that are
designed and worn to effectively keep their hair from contacting exposed FOOD; clean EQUIPMENT, UTENSILS, and LINENS;
and unwrapped SINGLE​SERVICE and SINGLE-USE ARTICLES.

54 5-501.113 Covering Receptacles (C) Shared dumpster with door left open during inspection. Maintain doors and lids closed and
tight fitting to prevent pest harborage.

Additional Comments
Discussed with person-in-charge key drop deliveries and ensuring that food temperatures are being documented, from approved
sources, are placed into appropriate storage locations such that they are maintained at the required temperatures, protected from
contamination, unadulterated, and accurately presented.


