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CAGNEY'S RESTAURANT & PIZZERIA
801 S MAIN STREET

KERNERSVILLE
27284 34 Forsyth

CAGNEY'S OF KERNERSVILLE, INC.
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CAGNEY'S RESTAURANT & PIZZERIA

801 S MAIN STREET
KERNERSVILLE NC

34 Forsyth 27284
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steam table 158

Marilda Llanaj

Amanda Stevens

2543 - Stevens, Amanda

(336) 703-3129

X

lima beans cook temp 188

pasta cooling 45 minutes 54

pasta cooling 2 hours 36

ham pizza prep 39

raw burger cold drawer 39

tzatziki sauce prep 45

tomato prep 40

cooked pasta walk in cooler 45

cheese walk in cooler 40

eggs scrambled cook temp 178
hash brown
potatoes cook temp 167

air temp keg cooler 36

sauce drive thru cooler 40

hot water 3 compartment sink 139

hot water dish machine 170

quat sanitizer 3 comartment sink 300

quat sanitizer bucket 200

fish on ice 34

cooked spinach glass door cooler 41

silvanabako@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  CAGNEY'S RESTAURANT & PIZZERIA Establishment ID:  3034011839

Date:  01/27/2023  Time In:  10:00 AM  Time Out:  2:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
George Llanaj 17801878 Food Service 01/09/2023 01/09/2028

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) Repeat violation. Tzatziki sauce
in main prep 45F. Sauce was filled past fill line in pan. French toast mix in pizza prep 54F. Pasta in walk in cooler 45F. CDI.
Tzatziki sauce portioned into 2 pans and placed in prep to cool. Raw eggs discarded. Pasta in WIC allowed to cool with lid
removed. Maintain TC foods in cold holding at 41F or less. Half credit taken for overall improvement in cold holding
temperatures. CDI.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) Repeat violation. Many pans on clean dish rack stacked wet. Air dry
equipment and utensils after cleaning and sanitizing.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Repeat violation (with improvements made). Panels in walk in
cooler are bowing and showing signs of deterioration. Cook line freezer gasket torn. Shelving chipping in drive thru cooler.
Repair. Equipment shall be in good repair.
4-205.10 Food Equipment, Certification and Classification (C) Hot holding cabinet being used to reheat lasagna. Cabinet
intended to hold foods hot, not to reheat them. Except for toasters, mixers, microwave ovens, water heaters, and hoods, food
equipment shall be used in accordance with the manufacturer’s intended use and certified or classified for sanitation by an ANSI-
accredited certification program. CDI. Lasagna placed in cabinet less than 10 minutes previously(87F). Lasagna immediately
moved to hot oven to reheat.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) Additional cleaning
needed on metal flashing behind grill line and under hoods, including hood vents to remove greases and food splash. Cleaning
needed under equipment and shelving as well as on gaskets of equipment all along cook line. Non-food contact surfaces and
utensils shall be clean to sight and touch. Repeat.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Repair rust where outside of walk in cooer
and freezer meet floor. Repaint back door and door frame. Seal panel to door on inside of WIC to ensure debris does not
accumulate in gap. Repair/replace broken floor drain along front cook line. Physical facilities shall be in good repair. 0 points.

56 6-303.11 Intensity - Lighting (C) Lighting previously improved on last inspection is now low again. Right side of cook line above
fryers 30 ftcndl. Men's urinal(10 ftcndl) and ladies toilet(13 ftcndl). Increase lighting to 20 foot-candles at plumbing fixtures and
50 foot-candles in food prep areas. 0 points.

Additional Comments
Excellent hand washing observed this inspection


