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C AND H CAFETERIA
940 S MAIN STREET

KERNERSVILLE
27284 34 Forsyth

C AND H CAFETERIA INC

Full-Service Restaurant
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C AND H CAFETERIA

940 S MAIN STREET
KERNERSVILLE NC

34 Forsyth 27284
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(336) 992-0707

3034011460

X
A

11/22/2021

IVx

Bobby Eaton 2/27/23 0 raw beef walk in 1 40

Bobby Eaton

Amanda Taylor

2543 - Taylor, Amanda

(336) 703-3136

X

reuben sandwiches serve line 104 cooked turkey
(pulled) cooling 2.5 hours 45

chicken casserole serve line 164 raw chicken walk in 1 39
broccoli/cheese
sauce serve line 147 yams walk in 2 39

burger serve line 156 cabbage walk in 2 40

salad serve line 40 hot water warewashing sink 131

cheesecake serve line 40 hot water dish machine 161

mushrooms grill hot cabinet 167 quat sanitizer bucket 1 300

salmon upright grill cooler 41 quat sanitizer bucket 2 400

cheese salad prep 38 lactic acid produce wash 1

cut melon salad upright cooler 38

beans bain marie 169

gravy bain marie 154

collard greens cook temp 178

stuffing cook temp 206

fried fish cook temp 188

cooked stuffing cooling 2 hours 44

pasta cooling 1.5 hours 67

pasta cooling 2 hours 50

baked pasta cook temp 210

candhcafe@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  C AND H CAFETERIA Establishment ID:  3034011460

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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) Tray of reuben sandwiches stored
under tray of raw salmon.Food shall be protected from cross contamination by separation during storage, preparation, holding,
and display. CDI. Sandwiches relocated to higher shelf.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) 0 points. Tray of 4 reuben sandwiches
containing cheese and corned beef on serve line 104F. Maintain TCS foods in hot holding at 135F or above. CDI. Sandwiches
reheated in oven to 165 before returning to line.

39 3-306.11 Food Display - Preventing Contamination by Consumers (P) Several cups of uncovered tea and water without lids
stored on serve line where no sneeze guard was present. Large tray of garlic bread extending beyond reach of sneeze guard on
serve line. Protect food on display using shields, packaging, or other effective means. CDI. Bread divided into smaller trays to fit
under sneeze guard. Drinks poured into cups with lids.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) Repeat violation. Many pans and serving dishes throughout
establishment stacked wet. Allow clean dishes to air dry before stacking.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) 0 points. All equipment issues from last inspection have been
addressed. Zip tie used to secure pipe under prep sink in dry storage room. Replace with pipe standoffs. Remove plastic wrap
from conduit line near bakery hand sink. Equipment shall be in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) Cleaning needed on
interior surface of ice machine above line of ice storage to remove rust and buildup. Clean insulation pipe inside walk in cooler to
remove buildup. Non food contact surfaces of equipment shall be clean.

51 5-205.15 System Maintained in Good Repair (P) 0 points. Repair minor leak at faucet of prep sink in dry storage area. Plumbing
system shall be in good repair.

Additional Comments
Hot water dish machine took 3 runs with thermometer to reach 161. Previous runs were 158 and 159F. Recommend contacting
service personnel to be sure final rinse temperature reaches 161F.


