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Saul Hernandez 00 stuffed grape leavessalad make unit (reach-in) 40

guillermo cruz

Travis Addis

06/30/20223095 - Addis, Travis

(336) 830-2394

X

hot water 3-comp sink 138 tzatziki 2-door glass cooler 41

qt sanitizer (ppm) 3-comp sink 200 feta walk-in cooler 38

qt sanitizer (ppm) sani bucket 200 veggie soup walk-in cooler 35

chicken kebab final reheat 168 marinara walk-in cooler 36

french fry final cook 170 coleslaw walk-in cooler 37

diced tomatoes make unit (top) 40 quartered chicken walk-in cooler 38

feta make unit (top) 39

sliced ham make unit (top) 41

meatball make unit (top) 41

lasagna make unit (reach-in) 40

spanakopita make unit (reach-in) 39

chicken steam well 1 137

marinara steam well 2 141

veggie soup steam well 2 170

quartered chicken hot holding cabinet 164

diced tomatoes salad make unit (top) 40

feta salad make unit (top) 41

meatball salad make unit (reach-in) 40

hotdog chili salad make unit (reach-in) 38

yalonzo2@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  THE GREEK GRILL Establishment ID:  3034012284

Date:  06/21/2022  Time In:  11:10 AM  Time Out:  1:55 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.

13 3-202.15 Package Integrity (Pf) One #10 can of tomatoes and one large can of stuffed grape leaves in dry storage with dents
along their top seals. Food packages shall be in good condition and protect the integrity of the contents so that the food is not
exposed to adulteration or potential contaminants. CDI: Both cans were placed for return to vendor.

36 4-302.12 Food Temperature Measuring Devices (Pf) Upon inquiry, PIC provided two meat thermometers with large-diameter
probes. The small-diameter probed thermometer available did not have batteries as was not functional during inspection. A
temperature measuring device with a suitable small-diameter probe that is designed to measure the temperature of thin masses
shall be provided and readily accessible to accurately measure the temperature in thin foods such as meat patties and fish filets.
VERIFICATION for functional thermometer with small-diameter probe is due by June 30, 2022. Please call Travis Addis
@336.830.2394 if you are ready before this time.

40 2-402.11 Effectiveness - Hair Restraints (C) Two food employees were not wearing hair restraints during active food service.
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 single-service and single-use articles.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT. Replace torn door gaskets in reach-in freezer on cook
line, salad make unit, and walk-in cooler. Reattach fan guard on two-door glass cooler. Replace cracked lids on sugar/rice bins.
Equipment shall be maintained in a state of good repair.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT. Additional cleaning is needed on tracks of two-door glass cooler. Clean inside
surfaces of cabinets at self-service drink station. Clean base of fryers to remove accumulated grease. Nonfood-contact surfaces
of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

51 5-205.15 (B) System Maintained in Good Repair (C) Faucet in women's restroom is loose and needs to be refastened to sink. A
plumbing system shall be maintained in good repair.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT with improvement. Cleaning is needed on floors throughout
establishment, including under back prep sink. Clean wall above back prep sink to remove food splash. 

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) REPEAT with improvement. Reattach cove
base under prep sink. Physical facilities shall be maintained in good repair. Physical facilities shall be cleaned as often as
necessary to keep them clean.


