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GUNNY'S SOUL FOOD FUSION AND CLS
CATERING106 SHORT STREET

KERNERSVILLE
27284 34 Forsyth

CLS CATERING INC

Full-Service Restaurant
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Cheese/Walk In Cooler

GUNNY'S SOUL FOOD FUSION AND CLS
CATERING

106 SHORT STREET
KERNERSVILLE NC

34 Forsyth 27284
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CLS CATERING INC

(336) 701-1985
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38

Charley Smith

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Sausage/Walk In Cooler 37

Chicken Salad/Walk In Cooler 38

Ambient/Walk In Cooler 37

Shells/Cooling 9:30 AM 52

Shells/Cooling 12:00pm 40

Hot Water/3 comp sink 126

Sanitizer Quat/3 comp sink 200

CHARLEY.SMITH@HOTMAIL.COM

CHARLEY.SMITH@HOTMAIL.COM



 

Comment Addendum to Inspection Report
Establishment Name:  GUNNY'S SOUL FOOD FUSION AND CLS CATERING Establishment ID:  3034020122

Date:  04/09/2024  Time In:  9:19 AM  Time Out:  10:19 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Charley Smith 23569013 Food Service 03/08/2023 03/08/2028

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.

8 2-301.14 When to Wash (P) - FOOD EMPLOYEES shall clean their hands and exposed portions of their arms as specified under
§ 2-301.12 immediately before engaging in FOOD preparation including working with exposed FOOD, clean EQUIPMENT and
UTENSILS, and unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES and: (F) During FOOD preparation, as often as
necessary to remove soil and contamination and to prevent cross contamination when changing tasks;
***Employee handling raw chicken went to grab a container filled with frozen noodles and sea bass without washing hands first.
CDI stopped employee and had him wash his hands.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) - (A) FOOD shall be protected from
cross contamination by: (1) Except as specified in (1)(d) below, separating raw animal FOODS during storage, preparation,
holding, and display from: (a) Raw READY-TO-EAT FOOD including other raw animal FOOD such as FISH for sushi or
MOLLUSCAN SHELLFISH, or other raw READY-TO-EAT FOOD such as fruits and vegetables.
***Employee placed raw beef above green onions in walk in cooler. CDI products rearranged.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) - (A) A FOOD specified in 3-501.17(A) or
(B) shall be discarded if it: (1) Exceeds the temperature and time combination specified in 3-501.17(A), except time that the
product is frozen.
***Chili from 4/1 in walk in cooler. CDI food was discarded.

35 3-501.13 Thawing (Pf) - TIME/TEMPERATURE CONTROL FOR SAFETY FOOD shall be thawed: (A) Under refrigeration that
maintains the FOOD temperature at 5oC (41oF) or less;
***Employee thawing noodles and sea bass at room temperature. CDI foods were still partially frozen so were moved to walk in
cooler.

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.
***Employee preparing food was not wearing a hair restraint.


