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OLYMPIC FAMILY RESTAURANT
1555 WEST MOUNTAIN STREET

KERNERSVILLE
27284 34 Forsyth

OLYMPIC RESTAURANT, INC.
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OLYMPIC FAMILY RESTAURANT

1555 WEST MOUNTAIN STREET
KERNERSVILLE NC
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cooling overnight in WIC 45 hot water dish machine 179

Bill Rizos

Amanda Stevens

2543 - Stevens, Amanda

(336) 703-3129

X

gravy cooling 2.5 hours 93 gravy cooling 2 hours 52

raw beef WIC 37

deli salad WIC 39

ham meat prep 40

raw chicken meat prep 39

sausage cook temp 186

hash browns cook temp 177

pork portions cook temp 182

rice cook temp 168

baked chicken hot holding line 163

potatoes hot holding line 144

tartar sauce upright 2 door cooler 38

ranch dressing front dressing cooler 41

milk front undercounter cooler 38

gravy reheat 171

gravy cooling 30 minutes 102

chlorine sanitizer front bucket 100

chlorine sanitizer cook line bucket 100

hot water 3 compartment sink 142



 

Comment Addendum to Inspection Report
Establishment Name:  OLYMPIC FAMILY RESTAURANT Establishment ID:  3034011373

Date:  09/26/2022  Time In:  9:00 AM  Time Out:  1:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Rhonda Mabe 17935195 Food Service 05/30/2024

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.

1 2-103.11 (A) - (P) (Pf) Temperature violations observed this inspection, including cold holding and cooling. PIC shall ensure
rules in the code for food safety and handling are met. CDI. PIC educated.

20 3-501.14 Cooling (P) Repeat violation. Large container of gravy cooling on countertop for 2.5 hours 93F. Quickly cool cooked
foods within 2 hours from 135F to 70F; and within a total of 6 hours from 135F to 41F. CDI. Gravy reheated to 171F to re-start
cooling process. Gravy 102F after 30 minutes following different cooling procedure. 
Cooked and cooled pasta from last night in walk in cooler 45F. Pasta discarded.

24 3-501.19 Time as a Public Health Control (P) (Pf) Facility has implemented TPHC procedure for items on cold holding line due to
malfunctioning prep unit. Unit has been ordered, as evidenced by PIC, but will not be delivered until January 2023. TPHC
procedure covers all items on the cold holding unit, however items not specifically singled out on written procedure. Time marked
on board that items were brought out. CDI. PIC educated on written TPHC procedures. For future inspections, time is to be
marked on board for items and labeled as to the specific items. Note: it is acceptable to label with "all cold holding line items". 0
points.

33 3-501.15 Cooling Methods (Pf) - Repeat violation. Gravy cooling on countertop in large, deep container. Pasta cooling in WIC
overnight in tightly sealed container. CDI. Pasta discarded. Gravy reheated to re-start cooling proceure

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Non-functioning custom from prep line refrigeration not
maintaining food temperatures of 41F or less. PIC furnished receipts that unit is on order and will not be shipped until January
2023. Remove metal plates under main prep line that are propping up legs to adjacent units. Note:metal plates used to level prep
surface. 0 points.

55 6-501.12 Cleaning, Frequency and Restrictions (C) 0 points. Minor cleaning to remove dust from ceiling vent in employee
restroom. Otherwise excellent cleanliness observed. Physical facilities shall be clean.
Dry storage area very crowded and in need of more shelving units for canned goods and single use items due to unpredictable
shipping from suppliers of late.

56 6-403.11 Designated Areas - Employee Accommodations for eating / drinking / smoking (C) Employee soda and chocolate bars
stored in cook line refrigeration unit among restaurant food. Areas designated for employees to eat, drink, and use tobacco shall
be located so that food, equipment, linens, and single-service and single-use articles are protected from contamination.


