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CATERING DELITES
242 NORTH CHERRY STREET

KERNERSVILLE
27284 34 Forsyth

KEITH & SHEILA LAWSON
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Spaghetti Sauce

CATERING DELITES

242 NORTH CHERRY STREET
KERNERSVILLE NC
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Reach In Cooler 38

Sheila Lawson

Glen Pugh

3016 - Pugh, Glen

X

Green Beans @
12:30 pm Cooling since 10:45 am 69

Pasta @ 12:30 pm Cooling since 11:30 am 75
Chicken @ 12:45
pm Cooling since 11:00 am 45

Pot Roast 9/20 Reach In 45

Pot Roast 9/20 Reach In 46

Ambient Reach in 39

Hot Water 3 Compartment Sink 148

Sanitizer Chlorine Spray Bottle 100



 

Comment Addendum to Inspection Report
Establishment Name:  CATERING DELITES Establishment ID:  3034020523

Date:  09/21/2022  Time In:  12:05 PM  Time Out:  1:50 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.

1 2-102.11 (A), (B) (PF) - Based on the RISKS inherent to the FOOD operation, during inspections and upon request the PERSON
IN CHARGE shall demonstrate to the REGULATORY AUTHORITY knowledge of foodborne disease prevention, application of
the HAZARD Analysis and CRITICAL CONTROL POINT principles, and the requirements of this Code. The PERSON IN
CHARGE shall demonstrate this knowledge by: (A) Complying with this Code by having no violations of PRIORITY ITEMS
during the current inspection; (B) Being a certified FOOD protection manager who has shown proficiency of required information
through passing a test that is part of an ACCREDITED PROGRAM.
***The PIC was not a CFPM and there were priority violations during the inspection.

2 2-102.12 (A) Certified Food Protection Manager (C) - (A) The PERSON IN CHARGE shall be a certified FOOD protection
manager who has shown proficiency of required information through passing a test that is part of an ACCREDITED PROGRAM.
***The PIC was not a CFPM.

20 3-501.14 Cooling (P) - (A) Cooked TIME/TEMPERATURE CONTROL FOR SAFETY FOOD shall be cooled: (1) Within 2 hours
from 135F to 70F; and (2) Within a total of 6 hours from 135F to 41F or less.
***Pot roast from 9/20 in reach in refrigerator was at 45-46F. CDI product was discarded.

33 3-501.15 Cooling Methods (Pf) - (A) Cooling shall be accomplished in accordance with the time and temperature criteria
specified under § 3-501.14 by using one or more of the following methods based on the type of FOOD being cooled: (1) Placing
the FOOD in shallow pans; (2) Separating the FOOD into smaller or thinner portions; (3)Using rapid cooling EQUIPMENT; (4)
Stirring the FOOD in a container placed in an ice water bath; (5) Using containers that facilitate heat transfer; (6) Adding ice as
an ingredient; (7) Other effective methods.
***See violation # 20. Pot roast was in a large pan that was covered. The food was still warm when covered and placed into
refrigeration evident by condensation that had accumulated on the foil cover. CDI foods were discarded and discussed proper
cooling methods with the PIC.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - PHYSICAL FACILITIES shall be
maintained in good repair.
***Repair / replace cracked or broken floor tiles throughout facility.

6-501.114 Maintaining Premises, Unnecessary Items and Litter (C) - The PREMISES shall be free of: (A) Items that are
unnecessary to the operation or maintenance of the establishment such as EQUIPMENT that is nonfunctional or no longer used.
***Remove or repair the ice machine that is not working.


