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GEORGES GRECIAN CORNER
101 EDEN TERRACE

WINSTON-SALEM
27103 34 Forsyth

GRECIAN CORNER INC

Full-Service Restaurant

03/19/2024
11:00 AM 1:10 PM
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chicken/final cook

GEORGES GRECIAN CORNER

101 EDEN TERRACE
WINSTON-SALEM NC

34 Forsyth 27103
X
x

GRECIAN CORNER INC

(336) 722-6937

3034011452

X
A

03/19/2024

IV

181

Angelo Ballas

Nora Sykes

2664 - Sykes, Nora

(336) 703-3161

X

meat sauce/hot hold 149

chili/hot hold 179

pasta/at 11:10 and at 11:53 62

soups/hot hold 142

lettuce/salad make unit 44

grape leaves/'' 41

tomato/'' 41

tomato/sandwich unit 38

mushrooms/'' 40

sauce/pasta unit 36

hot dogs/'' 40

soup/walk in 34

rice/'' 36
chicken and rice soup/at 11:37 85 and at
11:54 77

water/3 ocmp 121

chlorine sanitizer/remake 100ppm

angelo.ballas@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  GEORGES GRECIAN CORNER Establishment ID:  3034011452

Date:  03/19/2024  Time In:  11:00 AM  Time Out:  1:10 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Angelo Ballas Food Service 01/16/2029

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)- Lettuce in salad make unit at
44F. Ambient temp of 39F and all other foods at 41F. Maintain TCS foods in cold holding at 41F or less. CDI-Lettuce was used
within the hour. 

28 7-201.11 Separation - Storage (P)- Hand soap in box with various utensils; sterno fuel on shelf above food item. all in dry
storage. Poisonous or toxic materials shall be stored so they cannot contaminate food, equipment, utensils, linens, and single-
service and single-use articles. CDI- Chemicals relocated to low shelf. 
7-204.11 Sanitizers, Criteria - Chemicals (P)- Chlorine sanitizer in sink containing dishes measured above 200ppm. Chlorine
sanitizer used on food contact surfaces shall not exceed 200ppm according to the CFR. CDI- Sanitizer remade to 100ppm.
Ensure that sanitizer is tested each time it is made. Water levels and chlorine concentration may vary. 

33 3-501.15 Cooling Methods (Pf)- Pasta cooling in large overfilled pan was not cooling at all in 43 minutes due to being
overstacked in a thick portion and large container. CDI-Methods changed to cool more efficiently. Cooling not marked out
because there was plenty of time still left to cool pasta as long as methods were changed. Pasta process is to cool after cooking
in an ice bath. 

39 3-307.11 Miscellaneous Sources of Contamination (C)- Employee foods stored on top shelves in walk in cooler above food for
sale in establishment. Single portions of casseroles wrapped and stored in non-cleanable reused cardboard boxes that once
contained vegetables and other foods. CDI-Foods removed from reused boxes and personal items relocated to bottom shelving. 

51 5-203.14 Backflow Prevention Device, When Required (P)- Can wash with no backflow preventions device present. Prevent
backflow or backsiphonage at each point of use in a water supply system by installing an approved backflow device. CDI-
Manager purchased backflow devices and installed on threaded faucets at can wash. 

Additional Comments
Water heater replaced approximately 2 months prior with same kind. No inspections sticker present, notified inspections department.


