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make unit 1 40 hot water 3 comp 125

Yazmin Alonzo

John Dunigan Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

tomatoes make unit 1 41 quat sanitizer 3 comp 200

turkey make unit 1 44 quat sanitizer bucket 200

ham make unit 1 44 pasta walk in 38

ambient air make unit 1 bottom 39 mousaka walk in 37

turkey walk in 38 Saul Hernandez
Servsafe 11/1/2024 0

ham walk in 38

spanakopita reheat 170

fries final cook 190

falafel final cook 170

chilli steam table 170

vegetable soup steam table 170

chilli steam table 167

feta cheese make unit 2 39

meat ball make unit 2 40

lettuce make unit 2 40

tomatoes make unit 2 39

gyro final cook 180

ranch two door glass cooler 40

blue cheese two door glass cooler 39

yalonzo2@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  THE GREEK GRILL Establishment ID:  3034012284

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.

3 2-102.11 (C) (2), (3) and (17) Demonstration (Pf) Person in charge (PIC) was not able to provide an employee health policy or
able to explain the new six foodborne illnesses and their symptoms. The PERSON IN CHARGE shall demonstrate this
knowledge by: Explaining the responsibility of the PERSON IN CHARGE for preventing the transmission of foodborne disease by
a FOOD EMPLOYEE who has a disease or medical condition that may cause foodborne disease; Describing the symptoms
associated with the diseases that are transmissible through FOOD. CDI: PIC was educated on the topic and given an employee
health policy.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) The food establishment did not have a written procedure for a vomit or
diarrheal event. 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: PIC was educated on the topic and
given a Clean-up of Vomiting and Diarrheal Events plan and procedure.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C) A container of sugar in the back dry storage room
was not labeled. 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. CDI: PIC
put a label on the sugar.

39 3-307.11 Miscellaneous Sources of Contamination (C) Raw chicken stored in a nonfood grade bag in the walk in freezer. Food
shall be protected from contamination. // 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Two boxes
of raw chicken stored on floor in the walk in freezer. Food shall be protected from contamination by storing the food at least 6
inches above the floor.

47 4-202.11 Food-Contact Surfaces - Cleanability (Pf) One pair of tongs no longer in good repair. The rubber was removed
exposing crevices that are not easily cleanable. Multiuse food-contact surfaces shall be smooth, free of breaks, open seams,
cracks, chips, pits, etc. CDI: PIC disposed of the tongs. // 4-501.11 Good Repair and Proper Adjustment - Equipment (C)
Gaskets at the make unit 1 and make unit 2 are torn and need to be replaced. Ice machine scoop holder for ice scoop handle is
broken. Reseal the prep sink to the wall. The fan guard at the two door glass cooler needs to be re attached. Replace torn gasket
on walk in cooler door. Equipment shall be maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces (C) The tracks to the two door glass cooler need additional cleaning. Cabinets at the self
service drink station need additional cleaning on the outside and inside of cabinets. Ice build up on the bottom of the door to the
walk in freezer. Nonfood Contact Surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of
soil residues.

53 6-501.18 Cleaning of Plumbing Fixtures (C) Additional cleaning needed on the base of the men's toilet. Plumbing Fixtures such
as toilets, and urinals shall be cleaned as often as necessary to keep them clean.

54 5-501.115 Maintaining Refuse Areas and Enclosures (C) The dumpster pad is heavily soiled with unnecessary items and trash.
Refuse storage areas shall be maintained clean.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Cleaning needed on the floor throughout especially near the perimeter and
under the prep sink near the dish area. Additional cleaning needed at the wall behind the prep sink near the dish area. Ceiling
vents above grill line need cleaning of rust and residue. Physical facilities shall be maintained clean. 
// 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Coved base near the drive though window
is no longer attached to the wall. Physical facility shall be maintained in good repair. 

56 6-303.11 Intensity - Lighting (C) The lighting at the prep sink in the dry storage room is low at 22 foot candles. Replace light to
increase lighting to 50 foot candles at food prep areas. The lighting was also low in the men's restroom at the toilet ( 2 foot
candles) and the women's restroom at the handwashing sink (16 foot candles). The light intensity shall be at least 20 foot
candles in areas used for handwashing and in toilet rooms.


