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ALEX'S GRILL AND ICE CREAM
6750 SHALLOWFORD RD

LEWISVILLE
27023 34 Forsyth

ALEX'S GRILL INC.

Full-Service Restaurant
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Servsafe - 9/5/2023

ALEX'S GRILL AND ICE CREAM

6750 SHALLOWFORD RD
LEWISVILLE NC

34 Forsyth 27023
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ALEX'S GRILL INC.

(336) 946-1712

3034012082
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06/21/2022

IVx

Emmanuel Velasquez 00 gyro meat 2-door upright cooler 38

Enkeleda Mehmeti

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink 123 sliced ham 2-door upright meat cooler 40
hot water
sanitization dishwasher 167 potato soup upright cooler by back exit 40

Cl sanitizer (ppm) 3-comp sink 50

qt sanitizer (ppm) sani bucket 200

burger final cook 187

chicken breast final cook 183

diced tomatoes salad make unit (top) 40

feta salad make unit (top) 39

potato salad salad make unit (top) 41

diced ham salad make unit (reach-in) 41

bologna chef drawer (top left) 40

hot dog chef drawer (top right) 40

sliced turkey chef drawer (top right) 41

chicken orzo soup steam well 139

potato soup steam well 140

potato soup
active cooling in ice bath
@2:35pm 80

potato soup
active cooling in ice bath
@3:10pm 68

diced tomatoes produce cooler 40

spanakopita 2-door upright cooler 36

enkeledamehmeti@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  ALEX'S GRILL AND ICE CREAM Establishment ID:  3034012082

Date:  06/21/2022  Time In:  2:05 PM  Time Out:  4:45 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.

10 6-301.12 Hand Drying Provision (Pf) Paper towels were not available at the back handsink at the beginning of inspection. Each
handwashing sink or group of adjacent handwashing sinks shall be provided with individual, disposable towels. CDI: Paper
towels were restocked by PIC.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) In upright 2-door freezer individually
wrapped portions of raw beef were stored above an open package of veggie burger patties. Food shall be protected from cross
contamination by separating types of raw animal foods from each other such as beef, fish, lamb, pork, and poultry during
storage, preparation, holding, and display by arranging each type of food in equipment so that cross contamination of one type
with another is prevented. CDI: Beef was relocated to prevent risk of cross contamination.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Cooling potato soup was transferred to a new bucket
that was resting directly on the floor in dish area. Food shall be protected from contamination by storing the food in a clean, dry
location; where it is not exposed to splash, dust, or other contamination; and at least 6 inches above the floor.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Handled cup used as scoop in sugar bin was stored with its handle resting
directly in sugar. During pauses in food preparation or dispensing, food preparation and dispensing utensils shall be stored in
food that is not time/temperature control for safety with their handles above the top of the food within containers or equipment
that can be closed, such as bins of sugar, flour, or cinnamon.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT with improvement. Legs of Wells Flattop grill are badly
damaged and need replacing. Replace torn door gaskets in salad make unit, 2-door freezer for fries/chips, meat cooler, and
meat freezer. Equipment shall be maintained in a state of good repair.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT. Additional cleaning is needed on the following equipment to remove food
debris and residues; door gasket of all cooling units - especially in meat cooler/freezer; inside base of fryers to remove
accumulated grease; interior surface of microwave; inside condiment cooler where standing water is present; and hood vents
above cooking surfaces. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude
accumulation of soil residues.

54 5-501.115 Maintaining Refuse Areas and Enclosures (C) Remove old equipment and various debris in dumpster enclosure. A
storage area and enclosure for refuse, recyclables, or returnables shall be maintained free of unnecessary items and clean.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Replace damaged floor tiles under fryer and
at threshold of back exit. Replace 2 damaged light shields in dry storage. Physical facilities shall be maintained in good repair.

6-501.12 Cleaning, Frequency and Restrictions (C) Clean floors under equipment on cook line to remove various debris and food
residues. Physical facilities shall be cleaned as often as necessary to keep them clean.


