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dish sink 130 potato salad make unit 47

Stephen Kroustalis

John Dunigan

3072 - Dunigan, John

(336) 703-3128

X

hot water dishmachine 174 slaw make unit 40

sanitizer Cl bucket 100 tuna salad make unit 40
oven roasted
chicken final cook 174 hamburger bottom of make unit 39

grilled chicken final cook 168 diced ham cooler drawer of make unit 40

Black Eyed Peas final cook for hot holding 159 diced turkey cooler drawer of make unit 40
cooling chicken
soup 11:00 am walk in cooler 127 cooked apples hot holding steam table 160
cooling chicken
soup 11:15 am walk in cooler 104 green beans hot holding steam table 164

pasta walk in cooler 40 gravy hot holding steam table 159

meat balls walk in cooler 39 mashed potato hot holding steam table 167

sliced tomato walk in cooler 38 meatballs in
marinara

hot holding steam table beside
flat top 170

cheese walk in cooler 39 marinara
hot holding steam table beside
flat top 170

slaw walk in cooler 39 gravy
hot holding steam table beside
flat top 170

lettuce walk in cooler 40 grits
hot holding steam table beside
flat top 172

steamed broccoli walk in cooler 40 meat balls final reheat 177

cooked beets make unit 39 broccoli casserole hot holding steam table 160

lettuce make unit 40 CFPM Stephen M
Kroustalis 07/09/2025 0

diced tomato make unit 39

sliced tomato make unit 44

chicken salad make unit 39

stephenkroustalis@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  PLAZA RESTAURANT Establishment ID:  3034014072

Date:  06/20/2022  Time In:  10:35 AM  Time Out:  12:45 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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) REPEAT with improvement- The
following ingredients at the top of the make unit measured above 41F as noted in temperature log: sliced tomatoes and potato
salad. Time / Temperature Control for Safety Food and ingredients in cold holding shall be held at 41F or below. CDI- Per
employee discussion, items were placed on unit within last 2 hours and moved to walk in cooler to cool down. Employee
replaced with new ingredients from walk in cooler in smaller portions and placed lid on containers. Items remained at 41F and
below before leaving inspection. 

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT. Shelves in walk in cooler, walk in freezer, and dry
storage area are severely rusted. Floor is bowing up in walk in freezer. Floor base in walk in cooler is corroded.
Recondition/replace equipment stated above.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) REPEAT with
improvement. Clean dust from walls, ceiling, and fan guards in walk in cooler. Nonfood contact surfaces of equipment shall be
kept free of an accumulation of dust, dirt, debris, and food residue.

53 6-501.18 Cleaning of Plumbing Fixtures (C) REPEAT. Addtional cleaning is needed on the bases of the toilets in the men and
women's restroom. Addtional cleaning is needed on the handwashing sinks in the men and women's restroom. 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. Walls in dry storage area, near water heater area need to be
cleaned. Floor cleaning is needed in both men and women's restrooms. All physical facilities shall be maintained in good repair
and shall be cleaned as often as necessary to keep them clean and by methods that prevent contamination of food products.

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Paint on walls of dry storage room is
beginning to peel off. Physical facilities shall be maintained in good repair.


