Food Establishment Inspection Report

Score: 95

Establishment Name: THE GRILL

Establishment 1D; 3034012023

Location Address: 627A NORTH MAIN STREET

Inspection [ ]Re-Inspection

City: KERNERSVILLE
z|p 27284 CDUnt‘f: 34 Forsyth

State: NC

Date: 01/14/2021 Status Code: A
Time In:2:55 PM Time Out:4:55 PM

Permittee: MERCY & GRACE ONE STOP LLC

Total Time: 2 hrs 0 min

Telephone: (336) 992-5258

Category #: |l

Wastewater System: [X|Municipal/Community [ ]On-Site System

Water Supply: [X]Municipal/Community []On-Site Supply

FDA Establishment Type: Fast Food Restaurant

Mo. of Risk Factor/lntervention Violations: 1

No. of Repeat Risk Factor/Intervention Violations: 1
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: THE GRILL Establishment ID: 3034012023
Location Address: 627A NORTH MAIN STREET XlInspection [JRe-Inspection Date: 01/14/2021
City: KERNERSVILLE State:NC Comment Addendum Attached? (X]  Status Code: A
County: 34 Forsyth Zip: 27284 Water sample taken? || Yes No Category #: |l
Wastewater System: K MunicipaliCommunity [] On-Site System . .
Water Supply: XI MunicipaliCommunity [ On-Site System Email 1:matthew_mp@hotmail.com
Permittee: MERCY & GRACE ONE STOP LLC Email 2:
Telephone: (336) 992-5258 Email 3:

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp lam Location Temp  Item Location Temp
hot water 3 compartment sink 120
servsafe J. Salgado 9/20/21 00
chicken reach-in freezer 31

First Last
Ferson in Charge (Print & Sign): Jose Salgado M

First Last
Regulatory Authority (Print & Sign): Damon Thomas P A

REHS ID: 2877 - Thomas, Damon Verification Required Date:

REHS Contact Phone Mumber: (336) 703-3135

Morth Garolina Department of Health & Human Services # Divizion of Public Health & Environmental Health Section # Food Protection Program
s A

DHHS is an egual opportunity nmp-ln'ﬁl:;.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: THE GRILL Establishment ID: 3034012023

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.
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45

47
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53

3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- REPEAT- Inside of the three door reach in freezer ready-
to-eat potatoes and chicken that had been removed from its original packaging was stored beneath raw hamburger and steak. Raw pork sausage
was stored inside a container with pre-cooked chicken- Food shall be protected from cross-contamination by separating raw animal foods during
storage, holding, preparation and display from cooked ready to eat foods and other raw animal foods by stacking order from top shelf to bottom shelf
having items with the highest required cooking temperature for safety on the bottom or in the front wells a cold well refrigeration unit-CDI: All items
were arranged according to approved standards.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- The two-door Norlake refrigerator and the ice machine need to be repaired
or removed from the establishment- Equipment shall be maintained in a state of good repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Cleaning is needed for the interior surfaces
of the warming box at the front counter- Nonfood contact surfaces of equipment shall be kept free of an accumulation of food residue, dust, dirt and
other debris- 0 pts.

5-501.113 Covering Receptacles - C- The lid to the dumpster was open- Receptacles and waste handling units for refuse, recyclables and
returnables shall be kept covered with tight-fitting lids or doors if kept outside of the food establishment- O pts.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- Repair the caulking at the junction between the rear panel of the
3 compartment sink and the wall. Seal the holes in the stainless steel panel covering the wall behind the 3 compartment sink- Physical facilities shall
be maintained in good repair- 0 pts.

6-303.11 Intensity-Lighting - C- The light intensity inside of the ladies bathroom was measured at 13.5 foot candles (Fc), the men's bathroom was
10.3Fc and the area at the flat top grill and fryer was 32.2- 40.1Fc- The light intensity shall be at least 20 foot candles (Fc) at 30 inches above the
floor in areas used for handwashing, warewashing and equipment and utensil storage and in toilet rooms and at least 50 foot candles at a surface
where an employee is working with food or equipment- 0 pts.




