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THE GREEK GRILL
1520 LEWISVILLE CLEMMONS RD

CLEMMONS
27012 34 Forsyth

THE GREEK GRILL LLC

Full-Service Restaurant
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lasagna/walk in cooler

THE GREEK GRILL

1520 LEWISVILLE CLEMMONS RD
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38 ambient air/sauce cooler 33

Guillermo Cruz

Daygan Shouse

3316 - Shouse, Daygan

(336) 704-3141

X

gyro/walk in cooler 41 gyro/low boy 40

diced tomato/walk in cooler 40 hot dog/low boy 36

lettuce/make unit 1 40 cooked onion/low boy 39

tomato/make unit 1 38 quat sanitizer/3 compartment sink 200 ppm

turkey/make unit 1 38 hot water/3 compartment sink 120

meatballs/make unit 1 39

pasta/make unit 1 38

rice/make unit 1 41

spaghetti/make unit 1 40

marinara sauce/reheat at 10:44 128

marinara sauce/reheat at 11:07 178

vegetable soup/reheat 186

chili/reheat 200

hot dog/final cook 172

chicken/final cook 167

chicken/hot hold well 138

lettuce/make unit 2 40

tomato/make unit 2 38

cheese/make unit 2 41

yalonzo2@gmail.com



 

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

Date:  04/23/2024  Time In:  10:15 AM  Time Out:  12:35 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Fernando Garcia Franco Food Service 06/24/2019 06/24/2024

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.

6 2-401.11 Eating, Drinking, or Using Tobacco (C) Employee drink left on top shelf of dish rack. An employee shall eat, drink, or
use any form of tobacco only in designated areas where the contamination of exposed food; clean equipment, utensils, and
linens; unwrapped single-service and single-use articles; or other items needing protection can not result.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) One small metal container, one
large metal container, and one pie knife with food debris. Equipment food contact surfaces and utensils shall be clean to sight
and touch. CDI: Dishes taken to 3 compartment sink to be re-washed.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) Cooked pasta in the walk in cooler with a
date mark of 4/15. Time temperature control for safety foods that are ready to eat and held in a establishment more than 24
hours shall be date marked with the date of preparation counting as day one. The products shall be discarded within 7 days. Any
items that are placed in walk in freezer will need secondary date of thawing when product is thawed and then product shall be
discarded within 6 days of the thaw date. CDI: Product marked with correct date of thawing. REPEAT with improvement.

28 7-202.12 Conditions of Use (P) Concentration of quat sanitizer in sanitizer bucket was over 400 ppm. Poisonous or toxic
materials shall be used according to law and this code and applied so that a hazard to employees or other persons is not
constituted. CDI: Employee re-filled sanitizer bucket and concentration was 200 ppm.


