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Meatballs/reheat

MAD GREEK GRILL

708 HIGHWAY 66 SOUTH
KERNERSVILLE NC

34 Forsyth 27284
X
x

TEAK INC.

(336) 992-1600

3034012440

X
A

03/20/2024

IV

203.0

Theodore Kazakos

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Green Beans/reheat 206.0

Domaldes/salad make-unit 38.0

Turkey/salad make-unit 36.0

Feta/salad make-unit 41.0

Lettuce/salad make-unit 41.0

Diced Tomatoes /sandwich station 35.0

Sliced Tomatoes/sandwich station 36.0

Tzatziki Sauce/sandwich station 40.0

Lettuce/sandwich station 40.0

Lasagna/walk-in cooler 40.0

Rice/walk-in cooler 41.0

Greek Chicken/walk-in cooler 41.0

Feta/walk-in cooler 40.0

Marinara/walk-in cooler 40.0

C. Sani/dish machine 100.0

Sink and Surface Sani/3-compartment sink 242.0

Hot Water/3-compartment sink 143.0

tkazakos13@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  MAD GREEK GRILL Establishment ID:  3034012440

Date:  03/20/2024  Time In:  10:15 AM  Time Out:  12:35 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Theodore Kazakos 23945185 Food Service 05/09/2023 05/09/2028

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.

2 2-102.12 (A) Certified Food Protection Manager-C: There is no certified food protection manager on duty at the start of the
inspection. (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.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition-P: Several containers of sliced deli ham were
labeled with the date 3/8. After conversation with the PIC, it was stated that the ham was sliced on 3/8/24 and was never frozen.
(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. CDI: The ham was discarded and education was given.

37 3-302.12 Food Storage Containers Identified with Common Name of Food-C: Several squeeze bottles holding oil and water did
not have labels in the grill station/label condiments at the dining table. Except for containers holding food that can be readily and
unmistakably recognized such as dry pasta, working containers holding food or food ingredients that are removed from their
original packages for use in the food establishment, such as cooking oils, flour, herbs, potato flakes, salt, spices, and sugar shall
be identified with the common name of the food.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: Shelving is rusting above the 3-compartment and inside
the upright cooler/readjust door latch on the walk-in cooler to ensure that is properly closes/tongs are being used to keep the
oven door close, repair oven door to properly close. Equipment shall be kept in good repair. *left at half credit due to replacement
of equipment from the previous inspection per the PIC*

51 5-205.15 System Maintained in Good Repair-C: A leak was observed at the pipe of the 3-compartment sink faucet. A plumbing
system shall be maintained in good repair.

54 5-501.113 Covering Receptacles-C: The dumpster door was observed open. Receptacles and waste handling units for refuse,
recyclables, and returnables shall be kept covered.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-C: Recaulk toilet in men's restroom/repair or
replace cracked wall tiles/plug holes in wall above hot holding unit. Physical facilities shall be maintained in good repair.//6-
501.12 Cleaning, Frequency and Restrictions-REPEAT-C: Minor wall cleaning is needed on walls throughout the facility. Physical
facilities shall be cleaned as often as necessary to keep them clean.

56 6-303.11 Intensity - Lighting-C: Replace the light in the walk-in freezer. The light intensity shall be: (A) At least 108 lux (10 foot
candles) at a distance of 75 cm (30 inches) above the floor, in walk-in refrigeration units and dry food storage areas and in other
areas and rooms during periods of cleaning.


