Food Establishment Inspection Report

Score: 97.5

Establishment Name: OLYMPIC FAMILY RESTAURANT

Establishment |D:; 3034011373

Location Address: 1555 WEST MOUNTAIN STREET

Inspection [_]Re-Inspection

City: KERNERSVILLE
Z|p 27284 County: 34 Forsyth

State: NC

Date: 04/06/2021 Status Code: A
Time In:10:00 AM Time Out:2:45 PM

Permittee: OLYMPIC RESTAURANT, INC.

Total Time: 4 hrs 45 min

Telephone: (336) 996-5741

Category #: IV

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

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

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 1
No. of Repeat Risk Factor/Intervention Violations: 0

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne iliness or injury. and physical objects into foods.
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3| XU & egclusion porfing B0 00| "Food Temperature Control .2653, .2654
Good Hygienic Practices 2652, .2653 Proper cooling methods used; adequate .
AiE Proper ealing, tasting, drinking, or tobacco | o/ olo X |0 equipment for temperature control ITIH!I'U] Djud
Lise 32|XI | O| O |O| Plant food properly cooked for hot holding meE oD
51X No discharge from eyes, nose or mouth | E | o o ) | sxloolda it hod p ITlﬁil—l
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Preventing Contamination by Hands 2652, .2653, .2655, .2656 pproved thawing methods use It Do
6 = Hands clean & properly washed ool olml 34X | & Thermometers provided & accurate Wlllﬁillﬁl O|0a
i ] Food Identification .2653
7 7|7 | [Ne bare hand contact with RTE foods or pre-mimami | |0
approved alternate procedure properly followe: 35X ‘ D‘ ‘ ‘ Food properly labeled: original container ‘@H@I‘D‘D‘D
8| XU o Handwashing sinks supplied & accessible |[Z{TI[0)|L1| L| L) "pravention of Food Contamination 2652, .2653, .2654, 2656, 2657
Approved Source .2653, .2655 36|} | O Lnnsaelfttr?o%i ngg%nr;(ﬁ_n r‘];IJ; present; no [ [
9 O Food obtained from approved source EHmO| O o -
37X (O Contamination prevegtead dlurmg food Al (][]
10 O O|Food received at proper temperature o O O =10 preparation, storage & display
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13| X | O | || Food separated & protected EEO O 0O Proper Use of Utensils 2653, 2054
MX (O In-use utensils: properly stored MeEmo/on
14X 1|0 Food-contact surfaces: cleaned & sanitized |EI[HE[0| | 1|J - - - - —
i _ ) 2O Utensils, equipment & linens: properly storedmhg—_s‘hm ololo
BEIO Proper disposition of returned, previously || O[O0 dried & handled [
: Served, reconditioned, & unsafe food slx| O Single-use & single-service articles: properly [rlmio] /OO
Potentially Hazardous Food Time/Temperature .2653 stored & used —
16| X | (I |0 | | Proper cooking time & temperatures I?H?‘Ilm O|g|O||j44|X | O Gloves used properly m!m!m OdO
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Consumer Advisory 2653 49X | O Plumbing installed; proper backflow devices |2 1|0|O
23‘ X ‘ O ‘ O ‘ ‘Eﬁggycrggﬂgg%soﬂsy provided for raw or H@‘D‘D‘D 501 ] Sewage & waste water properly disposed 2|0 OO\
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ofiere Garbage & refuse properly disposed; facilities
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: OLYMPIC FAMILY RESTAURANT

Establishment I1D; 3034011373

Location Address: 1555 WEST MOUNTAIN STREET
City: KERNERSVILLE

X]Inspection [ |Re-Inspection Date: 04/06/2021

State:NC

Comment Addendum Attached? Status Code: A

County: 34 Forsyth

Zip: 27284

Water sample taken? [_] Yes No Category # IV

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

Permittee: OLYMPIC RESTAURANT, INC.

Water Supply:

Email 1:
Email 2:

Telephone: (336) 996-5741

Email 3:

Temperature Observations

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

Item Location Temp Item Location Temp Item Location Temp

scrambled eggs cook temp 168 cabbage cook temp 188

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 Y

beef tips cook temp 198

cooked pasta walk in cooler 40

lasagna walk in cooler 40

milk front worktop cooler 40
First Last

Person in Charge (Print & Sign): Bill Rizos S 0\’“@
First Last

Regulatory Authority (Print & Sign): Amanda Taylor W‘

Jk North Carolina Department of Health & Human Services
R

REHS ID: 2543 - Taylor, Amanda
REHS Contact Phone Number: (336) 703-3136
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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

39

45

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.

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.

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.

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.




