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ISLAND CUISINE
6246 TOWNCENTER DRIVE

CLEMMONS
27012 34 Forsyth

ISLAND CUISINE, LLC

Full-Service Restaurant
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Servsafe -
11/29/2023

ISLAND CUISINE

6246 TOWNCENTER DRIVE
CLEMMONS NC

34 Forsyth 27012
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ISLAND CUISINE, LLC

(336) 448-1004

3034012669

X
A

09/23/2022

IVx

Marlon Cristobal 00

Marlon Cristobal

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink 142

hot water
dishmachine (chemical
sanitizer) 134

qt sanitizer (ppm) 3-comp sink 200

qt sanitizer (ppm) sani bucket 200

Cl sanitizer (ppm) dishmachine 50

steak final cook 153

chicken final cook 169

black beans prep cooler at front counter 39

soy beans prep cooler at front counter 40

boiled eggs prep cooler at front counter 38

sliced tomatoes prep cooler on cook line 40

okra prep cooler on cook line 41

tofu prep cooler on cook line 40

white rice rice cooker 163

white rice walk-in cooler 40

cooked chicken walk-in cooler 39

cooked steak walk-in cooler 41

islandcuisineclemmons@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  ISLAND CUISINE Establishment ID:  3034012669

Date:  09/23/2022  Time In:  1:40 PM  Time Out:  3:20 PM

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.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) REPEAT. Several potentially hazardous
foods were not date marked or had old date mark stickers from previous use: 1 pan of black beans, 1 pan of soy beans, 1 pan of
boiled eggs, 2 large containers of fried fish, 1 container of sliced tomatoes, 1 container of tofu, 1 container of green beans, and 1
container of okra. Date marking remains inconsistent throughout today's inspection. Be sure to remove old date marking stickers
from soiled dishes and to label all potentially hazardous foods with the date of preparation once they are prepared in the
establishment. Refrigerated, ready-to-eat, time/temperature control for safety food prepared and held in a food establishment for
more than 24 hours shall be clearly marked to indicate the date or day by which the food shall be consumed on the premises,
sold, or discarded when held at a temperature of 41F or less for a maximum of 7 days. The day of preparation shall be counted
as Day 1. CDI: REHS intervention; all items were prepped this morning or last night per PIC and were marked with date of prep.

39 3-307.11 Miscellaneous Sources of Contamination (C) Employee drink was resting on cutting board surface of prep cooler at
front counter. Food shall be protected from contamination that may result from a factor or source not specified under Subparts 3-
301 - 3-306. CDI: Drink was relocated to bottom shelf of prep table.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT with improvement. Additional cleaning as needed, including but not limited to:
gaskets of prep cooler at cook line and register, inside hand sinks, esp. hand sink at dish area. Nonfood-contact surfaces of
equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

55 6-501.114 Maintaining Premises, Unnecessary Items and Litter (C) REPEAT. Unused grill top in disrepair stored in kitchen. The
premises shall be free of items that are unnecessary to the operation or maintenance of the establishment such as equipment
that is nonfunctional or no longer used.


