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Hot Hold 176

Leila Brooster

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Hamburger Hot Hold 146

Hamburger Final Cook 188

Eggs Steam Table 120

Sausage Steam Table 112

Tomato Steam Table 63

Lettuce Steam Table 63

Slaw Steam Table 55

Fries Cooked for hot holding 199

Ambient Reach In Cooler 30

Hot Water 3 Compartment Sink 139
Sanitizer
Quaternary
Ammonia
(Remade)

Spray Bottle 400

Sanitizer Chlorine 3 Compartment Sink 100
Derek Sheets
CFPM ServeSafe 5-22-2024 0



 

Comment Addendum to Inspection Report
Establishment Name:  KERNERSVILLE RAIDERS CONCESSIONS Establishment ID:  3034020201

Date:  09/24/2022  Time In:  10:30 AM  Time Out:  1:05 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.

11 3-201.11 (B) Compliance with Food Law (P) - FOOD prepared in a private home may not be used or offered for human
consumption in a FOOD ESTABLISHMENT.
***BBQ that was made at an employee's home was being reheated in a crock pot to be served at establishment. CDI discussed
proper food sources with staff and BBQ will not be served to public.

19 3-403.11 Reheating for Hot Holding (P) - TIME/TEMPERATURE CONTROL FOR SAFETY FOOD that is cooked, cooled, and
reheated for hot holding shall be reheated so that all parts of the FOOD reach a temperature of at least 165F for 15 seconds and
must be done within 2 hours.
***Pork BBQ was being reheated in a crock pot since 9:30 am and at 11:45am was still at 94F. This BBQ was not from an
approved source and will not be served so this violation only serves as a reminder for proper reheating of foods. CDI BBQ will
not be served to public.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - Time / Temperature Control for Safety
Food shall be maintained at 135F or above.
***Sausage (112F) and eggs (120F) on steam table. CDI foods will be served within 4 hours or discarded based on time left at
event. Steam well was turned up and facility will move to TPHC procedures moving forward for items on the steam table.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - Time / Temperature Control for
Safety Food shall be maintained at 41F or below.
***Tomatoes and lettuce on the steam table were at 63F and slaw at 55F. The steam table was converted to cold holding by
filling wells with ice, but was not very effective since unit was also being used for hot holding. Foods will be used within 4 hours
and not saved after end of event. Discussed using TPHC procedures with facility moving forward.

28 7-204.11 Sanitizers, Criteria - Chemicals (P) - A chemical SANITIZER used in a SANITIZING solution for a manual or
mechanical operation at contact times specified under 4-703.11(C) shall meet the criteria specified under §7-204.11 Sanitizers,
Criteria, shall be used in accordance with the EPA-registered label use instructions.
***Quaternary ammonia sanitizer in spray bottles was over 400 ppm. CDI bottles were diluted and measured at 400 ppm and
discussed with PIC.

40 2-402.11 Effectiveness - Hair Restraints (C) - , 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 SINGLESERVICE and SINGLE-USE
ARTICLES. 
***Grill cook was not wearing a hair restraint.

48 4-302.14 Sanitizing Solutions, Testing Devices (Pf) - A test kit or other device that accurately measures the concentration in
MG/L of SANITIZING solutions shall be provided.
***Facility did not have chlorine test strips available for use in 3 compartment sink. CDI facility was provided with some and
solution made up.

51 5-203.14 Backflow Prevention Device, When Required (P) - A PLUMBING SYSTEM shall be installed to preclude backflow of a
solid, liquid, or gas contaminant into the water supply system at each point of use at the FOOD ESTABLISHMENT, including on
a hose bibb if a hose is attached or on a hose bibb if a hose is not attached and backflow prevention is required by LAW, by: (B)
Installing an APPROVED backflow prevention device.
***No backflow was installed on the hose bib under 3 compartment sink. CDI hose was disconnected and requirements
discussed with PIC.

53 5-501.17 Toilet Room Receptacle, Covered (C) - A toilet room used by females shall be provided with a covered receptacle for
sanitary napkins. 
***The women's restroom does not have a covered receptacle.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - Physical facilities shall be cleaned as often as necessary to keep them
clean.
***Floor cleaning is needed under equipment and along baseboards.

56 6-305.11 Designation - Dressing Areas and Lockers (C) - (B) Lockers or other suitable facilities shall be provided for the orderly
storage of EMPLOYEES' clothing and other possessions.
***A toy doll, keys, and wallet were stored with establishments food supplies and on food contact surfaces. Please keep all
personal items separated and in a designated area.


