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66 DINER
1133 OLD HOLLOW RD

WINSTON SALEM
27105 34 Forsyth
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final cook 190

Pavlos S.

Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3382

X

steak final cook 161

grits hot holding 150

gravy hot holding 155

pintos hot holding 152

veg. soup hot holding 156

slaw line make unit 40

tomatoes line make unit 40

lettuce line make unit 39

noodles side unit 40

mozz cheese side make unit 39

ambient line make unit 37

ambient reach in cooler 1 36

noodles reach in cooler 1 39

pintos reach in 2 40

mac n cheese reach in 2 38

salad reach in 3 39

hot water three comp sink 139

cl sani three comp sink 100

cl sani dishmachine 100

pavstr1963@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  66 DINER Establishment ID:  3034012221

Date:  03/24/2023  Time In:  8:35 AM  Time Out:  10:30 AM

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.

8 2-301.14 When to Wash (P)- REPEAT- Employee went from grill to back room, returned and began preparing food without
washing hands. Food employees shall clean their hands and exposed portions of their arms immediately before engaging in food
preparation including working with exposed food, clean equipment and utensils, and unwrapped single-service and single-use
articles and after engaging in other activities that contaminate the hands. CDI: PIC stopped employee, employee washed hands. 

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) REPEAT- (different location than last
inspection/ improvement from last inspection)- Ground meat thawing in cooler, stored above steak. Food shall be protected from
cross contamination by: separating raw animal foods during storage, preparation, holding, and display from: cooked ready-to-eat
food, and by using separate equipment for each type, or arranging each type of food in equipment so that cross contamination of
one type with another is prevented, and preparing each type of food at different times or in separate areas. CDI: Education
provided. All items were moved and stored correctly.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P)- container of bleach sanitizer read 0ppm. Sanitizers shall be maintained at proper concentration. CDI- Sanitizer
was remade and measured 100ppm.

44 4-901.11 Equipment and Utensils, Air-Drying Required- Several metal containers stacked wet. After cleaning, equipment and
utensils shall be air dried. Do not towel dry.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils- REPEAT- Additional cleaning
required on exterior of fryers and oven and along grill line at front. Nonfood-contact surfaces of equipment shall be kept free of
an accumulation of dust, dirt, food residue, and other debris.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods- REPEAT- Continue working to replace
damaged/cracked floor tiles and repair baseboards in areas where it is peeling away from the wall. Replace tile near floor drain
that does not fit properly. Fill holes above three compartment sink. Physical facilities shall be maintained cleanable and in good
repair.


