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GEORGES GRECIAN CORNER

101 EDEN TERRACE
WINSTON-SALEM NC

34 Forsyth 27103
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final cook 156.0 Hot Water 3-compartment sink 100.0

Angelo Ballas

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Chicken final cook 173.0 C. Sani 3-compartment sink 100.0

Meat Sauce final cook 201.0 Serv Safe Angelo Ballas 12-20-23 0.0

Pizza Sauce pizza station 38.0

Mozzarella Cheese pizza station 39.0

Turkey pizza station 36.0

Corn Beef pizza station 35.0

Beef pizza station 38.0

Spaghetti reach-in cooler 34.0

Spanakopita reach-in cooler 40.0

Tomatoes sandwich station 41.0

Lettuce sandwich station 36.0

Gyro Meat grill cooler drawer 155.0

Gryo Meat hot holding 155.0

Spaghetti Sauce hot holding 170.0

Lettuce salad make-unit 38.0

Tomatoes salad make-unit 38.0

Rice walk-in cooler 41.0

Lasagna walk-in cooler 35.0

Tomatoes walk-in cooler 38.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: GEORGES GRECIAN CORNER Establishment ID: 3034011452

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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event-PF: There was no vomiting and diarrheal clean up kit or procedure in the establishment. A food
establishment shall have written procedures for employees to follow when responding to vomiting or diarrheal events that involve the discharge of
vomitus or fecal matter onto surfaces in the food establishment. The procedures shall address the specific actions employees must take to minimize
the spread of contamination and the exposure of employees, consumers, food, and surfaces to vomitus or fecal matter. CDI: Education was given
involving the procedures and how the procedures should be implemented. An information packet was given.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and Hardness-P: Dishes
were being sanitized in a chlorine solution that measured at a concentration of 25 ppm. A chlorine sanitizing solution shall have a concentration of
50-200 ppm or concentration based on manufacturer's specification. CDI: PIC produced a sanitizer solution of 100 ppm.

49 4-602.13 Nonfood Contact Surfaces-REPEAT-C: Cleaning is needed to floor of walk-in freezer. Nonfood-contact surfaces of equipment shall be
cleaned at a frequency necessary to preclude accumulation of soil residues.

55 6-501.12 Cleaning, Frequency and Restrictions-C: Cleaning is needed on walls in dry storage area. Physical facilities shall be cleaned as often as
necessary to keep them clean. CDI: Employee cleaned walls during inspection to remove splatter.


