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CLARK'S BARBEQUE
1331 HIGHWAY 66 SOUTH

KERNERSVILLE
27284 34 Forsyth

CLARK'S BARBEQUE, INC.

Full-Service Restaurant

05/27/2025
10:15 AM 1:20 PM

94

3034010702

X

A

4
9

(336) 996-8644

6

X
X

X

X

X

X

X

X

X

X

X
X

X
X

X

X
X

X

X

X

X

X

X

X
X
X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X
X
X
X

X
X

X
X

X

X

X

X

X

X
X

X

X

X
X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

IV



 
 

baked beans/back steam table
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Nathan Dollarhite

Nora Sykes

2664 - Sykes, Nora

(336) 703-3161
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mac and cheese/'' 139-147

chili/'' 165

hot dog/bottom of make unit 40

city ham/'' 38

greens/stove 177

chicken stew/'' 172

beans/hot cabinet by ice machine 127

mac and cheese/''' 123

summer salad/walk in 37

baked beans/'' 38

stewed potatoes/'' 40

quat-ppm/3 comp 200

chlorine-ppm/dish machine 50

pork butts/hot hold cabinet on line 147

pintos/line steam table 176

corn/'' 167

cabbage/'' 172

clarksbbq1993@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  CLARK'S BARBEQUE Establishment ID:  3034010702

Date:  05/27/2025  Time In:  10:15 AM  Time Out:  1:20 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Breta Stanley Food Service 01/13/2030

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.

6 2-401.11 Employees shall eat, drink, or use any form of tobacco only in designated area to prevent cross contamination. 
Employee drinks stored improperly throughout facility upon arrival. Drinks stored on prep tables and beside food equipment
throughout. 

8 2-301.14 When to Wash (P) Food employees must wash hands after touching bare human body parts. REPEAT
Food employee slicing lemons coughed into hand and then touched lemons again without washing hands. CDI-Hands washed,
lemons washed. 

9 3-301.11 Preventing Contamination from Hands (P) Food employees may not contact exposed ready-to-eat food with bare
hands; suitable utensils, single-use gloves or dispensing equipment shall be used. 
Food employee cutting lemons with bare hands. CDI-Lemons washed. Gloves used for cutting process. Recommend training in
this area. 

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) Food shall be protected from cross
contamination by separation during storage, preparation, holding, and display. REPEAT
Raw shell eggs on shelf in make unit above peaches. CDI-Eggs moved to bottom shelf. Maintain eggs on bottom shelf, or eggs
may be stored on top as long as foods underneath are also of the raw animal food variety. 

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (C) The inside of the ice machine needs additional
cleaning. Equipment contacting food that is not time/temperature control for safety food such as ice bins and ice makers shall be
cleaned at a frequency necessary to preclude accumulation of soil or mold.

4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (P) The person in charge stated that the cutting boards
used for the chopped BBQ is only being cleaned every 24 hours. Can opener heavily soiled. If used with time/temperature control
for safety food, Equipment food contact surfaces and utensils shall be cleaned throughout the day at least every 4 hours. CDI:
The cutting board had not been used for more than 4 hours. PIC stated that the block would be washed before the 4 hour mark.
Can opener sent for washing. 

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Maintain TCS foods in hot holding at
135F or above. 
A couple of foods in hot holding were below 135F, as noted in temperature log: baked beans and mac and cheese in hot cabinet,
and pan of baked beans on steam table. These foods were stated to have been reheated to 165F prior to placing in hot holding.
CDI-Foods sent to line for proper reheating to above 165F. Beans were checked again and temped above 170F. 

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) - Discard the food requiring date labels
once time/temperature window has expired, if it is not been labeled, or if the label is incorrect. REPEAT
Corn dogs in make unit dated 5/19 exceeded the datemarking hold time of 7 days maximum with day one being the date of
prep/opening. CDI food was discarded. PIC stated he had not had a chance to go through the cooler yet this morning; which is
direct verbiage from previous inspection. Recommend to avoid this by going through foods at end of day and looking for any
foods needing discard. This ensures that the am staff does not use foods that are too old before PIC has a chance to look in
coolers. 

24 3-501.19 Time as a Public Health Control (P) (Pf) Written procedures shall be prepared in advance for foods that are held for 4
or 6 hours. If used for 6 hours the FOOD shall be monitored to ensure the warmest portion of the FOOD does not exceed 70F
during the 6-hour period, unless an ambient air temperature is maintained that ensures the FOOD does not exceed 70F during
the 6-hour holding period.
Slaw on line at ambient temperature was being held on a 6 hour time limit but not being monitored. CDI-Template provided and
slaw is now being held on a 4 hour TPHC procedure. The other foods on make table being held for 6 hours in mechanical
refrigeration. 



25 3-603.11 Provide consumer advisory for animal foods served raw or under-cooked. Consumer advisory must include disclosure
and reminder. Pf REPEAT
Eggs on breakfast menu were not all asterisked and menu was missing the disclosure of "items may be cooked to order;" main
menu had all of the information present but it was not together on the same page. The disclosure was on one page and the
reminder on another. CDI-Menus were corrected on site during report write up. 
Send menus to inspector for review prior to printing and a courtesy review will be completed. 

35 3-501.13 Thawing (Pf) Chili and hot dogs were being thawed in the prep sink with no water running. Time temperature control for
safety food shall be thawed completely submerged under running water at a water temperature of 70F or below, With sufficient
water velocity to agitate and float off loose particles in an overflow. CDI: The water was turned on by person in charge.

47 4-501.11 Good Repair and Proper Adjustment -Equipment (C) Equipment shall be maintained in a good repair. 
Torn gaskets on make line freezer and left door of make unit on line. 

48 4-501.14 Warewashing Equipment, Cleaning Frequency (C)
Dish machine in need of cleaning on inside and outside. 

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - Nonfood contact surfaces of
equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris. REPEAT
Cleaning needed on most nonfood contact surfaces throughout facility, including shelving, transfer carts, interior of freezers and
cooler units, inside and outside of hot cabinets, fan cover in walk in, shelves in walk in, walls and floor in walk in, low shelf in
walk in, gaskets throughout, wall fan on line. This is not a comprehensive list. 

51 5-205.15 (B) Maintain a plumbing system in good repair. 
Install dome strainers in floor sinks where missing. This protects the plumbing system from foreign materials entering and
causing clogs. 

53 6-501.18 Cleaning of Plumbing Fixtures (C)Toilet cleaning needed in men's restroom.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - Physical facilities shall be cleaned as often as necessary to keep them
clean. REPEAT
Cleaning of facilities needed throughout, including but not limited to: floors-especially under equipment and in general, walls-
especially on cook line, ceilings-especially on cook line.

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - Physical facilities shall be maintained in a
state of good repair. REPEAT
Cracked/broken/missing floor tiles throughout entire facility. Some FRP damage throughout, especially missing and cracked trim
strips. One base tile in ladies restroom needs repair to fill a hole. Large hole in wall inside of dry storage behind shelf on right
when entering room with some additional damage to wall at floor on the right as well. Rubber cove base pulling from wall or
missing in places throughout. Hole in cabinet at servers station where trash can is present. FRP bowing in men's restroom. 
This is not a comprehensive list of repairs. 

56 6-501.110 Lockers or other suitable facilities shall be provided for the orderly storage of employees' clothing and other
possessions.
Employee items improperly stored on prep surfaces and on other equipment. 


