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GRILL-VILLE
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WINSTON SALEM
27107 34 Forsyth
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3 comp sink 123

Jennifer Freeman

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 462-7783
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chlorine sanitizer 3 comp sink 100

steak final cook 146

fries final cook 196

green beans steam table 140

grits steam table 150

beef tips steam table 156

gravy steam table 160

tomatoes make unit 38

slaw make unit 40

provolone drawer cooler 40

salmon mix reach in 41

ambient air drink/dressing cooler 38

hotdogs upright cooler 41

chorizo upright cooler 41

tomatoes walk in cooler 40

potatoes walk in cooler 40

terryfreeman4307@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  GRILL-VILLE Establishment ID:  3034012513

Date:  09/29/2022  Time In:  10:45 AM  Time Out:  12:30 PM

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.

2 2-102.12(A) Certified Food Protection Manager (C) REPEAT. The person in charge at the time of the inspection was not a
certified food protection manager. The person in charge shall be a certified food protection manager who has shown proficiency
of required information through passing a test that is part of an accredited program.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P) - Employee
could not locate an employee health policy or describe foodborne illness symptoms and diseases. Food employees are required
to report to the person in charge information about their health and activities as they relate to foodborne illness, including the 5
symptoms and 6 illnesses. CDI- Copy of agreement provided by REHS.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) - Employee could not locate written procedures for the clean up of
vomiting or diarrheal events. 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- Copy of written procedures provided by REHS.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) - A cheese grater and 4 metal
pans were soiled with food residue. The small metal pan had a piece of duct tape stuck to it. Food-contact surfaces shall be
clean to sight and touch. CDI- Utensils placed at 3 compartment sink to be rewashed.

4-602.12 Cooking and Baking Equipment (C) - Microwave is heavily soiled inside. The cavities and door seals of microwave
ovens shall be cleaned at least every 24 hours by using the manufacturer's recommended cleaning procedure. Increase cleaning
frequency.

25 3-603.11 Consumption of Animal Foods that are Raw, Undercooked, or Not Otherwise Processed to Eliminate Pathogens (Pf) -
Items available to be cooked to order (eggs) were not asterisked to the disclosure and reminder. Disclosure and reminder were
correctly worded. Disclosure shall include asterisking the animal-derived foods to a footnote that states the items are served raw
or undercooked, or contain those ingredients. CDI- Employee wrote asterisks next to the appropriate foods.

28 7-202.12 Conditions of Use (P) - Spray bottle of bleach was being used to clean food-contact surfaces of equipment according to
an employee. Poisonous or toxic materials shall be used according to law and this Code and shall be applied so that a hazard to
employees or other persons is not constituted. CDI- Education provided by REHS about the proper use of sanitizer and required
strength. Chlorine sanitizer shall measure 50-200 ppm. 

7-201.11 Separation - Storage (P) - A butane lighter was stored in a canister with utensils at the grill. Poisonous or toxic
materials shall be stored so they can not contaminate food, equipment, utensils, linens, and single-service and single-use
articles by separating the materials by spacing or partitioning, and locating them in an area that is not above food, equipment,
utensils, linens, and single-service and single-use articles. CDI- Lighter moved to bottom shelf.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) - Utensils and lids
stored in a soiled container. Cleaned utensils shall be stored in a clean, dry location, where they are not exposed to splash, dust,
or other contamination, and at least 6 inches off the floor. Ensure containers for storage of utensils are clean.

47 4-205.10 Food Equipment, Certification and Classification (C) REPEAT. The white chest freezer is not certified for sanitation and
food service use- Except for toaster, mixers, microwave ovens, water heaters and hoods, equipment shall be used in accordance
with the manufacturer's intended use and meet ANSI standards.

4-501.11 Good Repair and Proper Adjustment- Equipment (C) REPEAT. Recondition the equipment tables on the cook line to
remove oxidation. Replace torn gasket on make unit reach in cooler door. In walk in cooler, wrap the condensate line from the
fan box with PVC sleeve. Remove ice buildup from chest freezers. Recaulk the handwashing and dump sinks. Equipment shall
be maintained in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils (C) REPEAT -Cleaning is
needed on the equipment on the cook line, including the side of the flat top grill, the fryer, and the back of flat top grill. Clean the
vents above the cook line equipment. Cleaning needed on clean dish shelving. Shelf cleaning needed in the base and on door
hinges of the upright cooler. Nonfood contact surfaces of equipment shall be kept free of an accumulation of food residue, dust,
dirt and other debris.

51 5-205.15 System Maintained in Good Repair (C) - The hot faucet at the prep sink is not working. A plumbing system shall be
maintained in good repair. Repair the faucet.



53 6-501.18 Cleaning of Plumbing Fixtures (C) REPEAT. Toilet soiled in the men's restroom. Cleaning is needed on handwashing
sinks and faucets. Plumbing Fixtures such as handwashing sinks, toilets, and urinals shall be cleaned as often as necessary to
keep them clean.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT with improvement. General floor and baseboard cleaning is needed
on the cook line and in the rear storage areas. Additional cleaning needed on the vents on the ceiling of the kitchen area. Wall
cleaning needed throughout. Physical facilities shall be cleaned as often as necessary to keep them clean.

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Several holes present in the wall inside
kitchen area. The floor in the dry storage area is beginning to chip. Repaint the wall above the handwashing/dump sinks. Back
door damage needs to be repaired. Physical facilities shall be maintained in good repair. 

6-501.114 Maintaining Premises, Unnecessary Items and Litter (C) - Upright Delfield refrigerator and a make unit are not in use.
The premises shall be free of items that are unnecessary to the operation or maintenance of the establishment such as
equipment that is nonfunctional or no longer used. Repair or remove equipment.


