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CUISINE KATHLEEN
108 SHORT ST

KERNERSVILLE
27284 34 Forsyth

CUISINE KATHLEEN

Full-Service Restaurant

04/22/2024
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Chicken Salad/Cooling 45 minutes

CUISINE KATHLEEN

108 SHORT ST
KERNERSVILLE NC

34 Forsyth 27284
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(336) 225-5829

3034020906
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47

Angel Broughton

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Soup/Walk In Cooler 38

Lettuce/Walk In Cooler 37

Bolognase /Walk In Cooler 37

Bolognase/Walk In Cooler 38

Cheese/Walk In Cooler 37

Ambient/Walk In Cooler 37

Hot Water/3 comp sink 136

Final Rinse/Dish Machine 174

Sanitizer Quat/3 comp sink 200

CUISINEKATHLEENCATERING@GMAIL.COM

CUISINEKATHLEENCATERING@GMAIL.COM



 

Comment Addendum to Inspection Report
Establishment Name:  CUISINE KATHLEEN Establishment ID:  3034020906

Date:  04/22/2024  Time In:  10:30 AM  Time Out:  12:20 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Angel Broughton Food Service 01/01/2027

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) - Refrigerated, READY-TOEAT,
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 5C (41F) or less for a maximum of 7 days. The day of preparation shall be counted as
Day 1.
***Milk, cabbage, tomatoes, cream, frozen meals are not date marked. CDI PIC was able to verify dates and marked items;
cabbage and tomatoes discarded.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C) - Except for containers holding FOOD that can be
readily and unmistakably recognized such as dry pasta, working containers holding FOOD or FOOD ingredients that are
removed from their original packages for use in the FOOD ESTABLISHMENT, such as cooking oils, flour, herbs, potato flakes,
salt, spices, and sugar shall be identified with the common name of the FOOD.
***Sugar in dry stock was not labeled.

47 4-202.11 Food-Contact Surfaces - Cleanability (Pf) - (A) Multiuse FOOD-CONTACT SURFACES shall be:(1) SMOOTH; (2) Free
of breaks, open seams, cracks, chips, inclusions, pits, and similar imperfections.
***The blue cutting board has a melted piece on the cutting surface. CDI board was taken out of use.


