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PFAFFTOWN KITCHEN/RAINBOW CATERING
4683 YADKINVILLE RD.

PFAFFTOWN
27040 34 Forsyth

RAINBOW CATERING, LLC

Full-Service Restaurant
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PFAFFTOWN KITCHEN/RAINBOW
CATERING

4683 YADKINVILLE RD.
PFAFFTOWN NC

34 Forsyth 27040
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RAINBOW CATERING, LLC

(336) 922-6998
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bottle 200

Jimmie Burton

Ashley Mize

2663 - Mize, Ashley

(336) 830-0717

X

water 3-comp 122

hot dogs reach-in 40

chicken reach-in 39

potato salad reach-in 40

contact@RainbowCateringNC.com



 

Comment Addendum to Inspection Report
Establishment Name:  PFAFFTOWN KITCHEN/RAINBOW CATERING Establishment ID:  3034010979

Date:  12/01/2022  Time In:  12:55 PM  Time Out:  2:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Jimmie Burton Food Service 04/03/2023

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.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P). No employee
health provided at time of inspection. Ensure the new employee health policy is available at all times and employees are aware
of updates. CDI-provided updated employee health policy.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf). Vomiting and diarrheal procedures not provided or available at time of
inspection. Ensure these procedures are available at all times and employees are aware of these procedures. CDI-provided
procedures.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P). Unwashed cabbage being stored on
the top shelf of the reach-in above ready-to-eat foods. Ensure food is being stored according to their final cook temps and
unwashed produce is being stored below ready-to-eat foods until properly washed. CDI-education with management, cabbage
moved.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C). Multiple containers of dry goods are not properly
labeled. Label all working containers of food (oils, spices, salts) except food that is easy to identify such as dry pasta.

38 6-202.15 Outer Openings, Protected (C). The back door needs new weather stripping and threshold as light from outside can be
seen around the door and could be an entrance for pests. Protect outer openings of establishment from insect or rodent entry.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C). The gaskets on the low two door freezer are torn and need
replaced. The door on the single door reach-in cooler is cracked and needs repaired or replaced. The following pieces of
equipment shall be repaired or removed if not functioning properly: back two door reach-in cooler, low reach-in cooler, and prep
unit. Equipment shall be kept in good repair.

49 4-602.13 Nonfood Contact Surfaces (C) Nonfood contact surfaces need detailed cleaning (gaskets, inside units, inside
microwave, shelving, etc.). Non-food contact surfaces of equipment shall be cleaned at frequency to prevent accumulation of soil
residue.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Multiple corner boards throughout facility
are in disrepair, the ceiling is in disrepair at the end of the hood, there is a hole in the ceiling above the handsink, etc. Also, the
tile in the mop sink basin is cracked and broken in a few areas. Floors, walls, and ceilings including the attachments such as
soap and towel dispensers; light fixtures; and heat/ac vents shall be maintained in good repair.
6-201.11 Floors, Walls and Ceilings - Cleanability (C). Dry storage is currently being stored in the dining room area, an
unapproved/not permitted area for storage. Ensure dry storage is being stored in an approved location where floors, walls and
ceilings are smooth, easily cleanable and nonabsorbent.


