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OLYMPIC FAMILY RESTAURANT
1555 WEST MOUNTAIN STREET

KERNERSVILLE NC
27284 34 Forsyth
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scrambled eggs

OLYMPIC FAMILY RESTAURANT

1555 WEST MOUNTAIN STREET
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cook temp 168 cabbage cook temp 188

Bill Rizos

Amanda Taylor

2543 - Taylor, Amanda

(336) 703-3136

X

lettuce cook line 40 hamburger steak cook temp 188

tomato cook line 39 hot water 3 compartment sink 146

diced ham cook line 38 chlorine sanitizer bucket 1 100

potato hot cabinet 176 chlorine sanitizer bucket 2 100

fried squash heat lamp 138 quat sanitizer spray bottle 300

chicken heat lamp 137 hot water dish machine 179

collard greens steam table 181 servsafe Maurizio Jimenez 10/4/25 0

mac and cheese steam table 192 steak portions delivery temp 17

slaw upright cooler 40 raw beef delivery temp 38

pasta on ice prep 43

pasta corrected 36

sliced cheese prep 42

sliced cheese corrected 40

raw beef prep 40

ranch dressing dressing cooler 41

beef tips cook temp 198

cooked pasta walk in cooler 40

lasagna walk in cooler 40

milk front worktop cooler 40



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: OLYMPIC FAMILY RESTAURANT Establishment ID: 3034011373

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.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P Pasta on ice 43F. Top
layers of sliced cheese in meat prep 42-43F. Maintain TCS foods in cold holding at 41F or less. CDI. Top layers of cheese moved to inside of prep
unit. Pasta re-portioned into smaller containers and placed further into ice. Pasta 36F one hour later. Cheese 40F one hour later.

39 3-304.14 Wiping Cloths, Use Limitation - C Repeat violation. Many wet wiping cloths on various prep surfaces throughout cook line. Hold in-use
wiping cloths in sanitizer between uses.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C 0 points. All equipment violations from last inspection have been addressed. Repair
panini press with broken spring mechanism. Work order in place for repairs per PIC. Equipment shall be in good repair.

54 6-501.110 Using Dressing Rooms and Lockers - C - C Employee phone stored on top of left ice machine. Employee beverage stored on right ice
machine. Employee beverage stored on shelf in dry storage among foods. Lockers or other suitable facilities shall be provided for the orderly storage
of employees' clothing and other possessions.


