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WINSTON SALEM
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reheat 199 cl sani dishmachine 100

Pavlos Stravomitis

Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3382

X

tater tots hot holding 155 cl sani sanitizer bucket 100

hot dogs front make unit near fryer 40 ServSafe Pavlos S. 3/19/26 00

sausage link front make unit near fryer 40

ham prep unit 40

egg prep unit 41

eggs final cook 166

grits hot holding 155

corned beef final cook 166

corned beef prep unit 39

slaw prep unit 38

lettuce prep unit 38

tomatoes prep unit 39

tzatiki sauce small unit 38

ambient meat upright cooler 36

spaghetti two door reach in 39

meatloaf two door reach in 37

chilli reheat 177

hot water three comp sink 123

ambient front condiment cooler 36

pavstr1963@yahoo.com



 

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

Date:  09/21/2022  Time In:  8:00 AM  Time Out:  10:10 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- Food employee washed hands, began to put on glove, dropped glove, picked glove off of
floor and touched trash can, then began to handle clean utensil. 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:
Employee educated and washed hands correctly.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) REPEAT- Open box of raw beef used
for philly sandwiches stored in front reach in freezer above opened containers of tater tots and potatoes. 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. Beef moved to bottom of freezer.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency- Additional cleaning required on ice machine shield where
residue is present. In equipment such as ice bins and beverage dispensing nozzles and enclosed components of equipment such
as ice makers, shall be cleaned at a frequency specified by the manufacturer, or absent manufacturer specifications, at a
frequency necessary to preclude accumulation of soil or mold.

35 3-501.13 Thawing (Pf) REPEAT- Upon arrival, one box of sausage stored on top of prep table to thaw. Time/temperature control
for safety food shall be thawed: under refrigeration that maintains the food temperature at 41F or less; or completely submerged
under running water: (1) At a water temperature of 70F or below, (2) With sufficient water velocity to agitate and float off loose
particles in an overflow, and (3) For a period of time that does not allow thawed portions of ready-to-eat food to rise above 41F.
CDI- PIC placed sausage in freezer.

38 6-501.112 Removing Dead or Trapped Birds, Insects, Rodents and other Pests- Remove dead insects in light shields throughout
facility. Dead or trapped birds, insects, rodents, and other pests shall be removed from control devices and the PREMISES at a
frequency that prevents their accumulation, decomposition, or the attraction of pests.

47 4-501.11 Good Repair and Proper Adjustment - Equipment- REPEAT- Replace torn gaskets on front make units, upright coolers
and freezers in back area. Repair/ replaced racks in front True coolers that are beginning to peel and break. Equipment shall be
maintained cleanable and in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils- REPEAT- (improvement
based on documentation). Additional cleaning required on cooler gaskets and bottom of reach in freezers. Nonfood-contact
surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

55 6-501.12 Cleaning, Frequency and Restrictions- REPEAT- Additional ceiling tile cleaning needed by three comp sink and back
refrigerator room. Physical facilities shall be cleaned as often as necessary to be maintained. // 6-501.11 Repairing - Premises,
Structures, Attachments, and Fixtures - Methods- REPEAT- Continue working to replace damaged/cracked floor tiles. Repair
back ceiling tile that has fallen out of place. Physical facilities shall be maintained cleanable and in good repair.


