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NORTH POINT GRILL
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27106 34 Forsyth
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low reach-in 32 lima beans final reheat 180

Ilias Lina

Ashley Mize

09/30/20222663 - Mize, Ashley

(336) 830-0717

X

chicken low reach-in 33 rice final reheat 165

potatoes low reach-in 34 vegetable soup final reheat 170

ham prep unit 41 cole slaw walk-in (produce) 40

turkey prep unit 41 noodles walk-in (produce) 40

tuna salad prep unit 41 stuffing walk-in (produce) 40

slaw prep unit 41 meatloaf walk-in (meat) 45

tomatoes prep unit 39 mac and cheese walk-in (meat) 42

pimento cheese prep unit 39 chicken pot pie walk-in (meat) 45

egg prep unit 39 chicken walk-in (meat) 45

lasagna reach-in 33 water 3-comp 154

spanakopita reach-in 38 rinse dish machine 171

steak tips drawers 41 pork chops final cook 190

chicken drawers 41 chicken final cook 172

noodles drawers 41 sanitizer (ppm) bucket 50

hamburger drawers 40

chicken hot holding 140

potato salad one door prep unit 41

chicken one door prep unit 40

turkey one door prep unit 41

gencilino@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  NORTH POINT GRILL Establishment ID:  3034012674

Date:  09/20/2022  Time In:  10:25 AM  Time Out:  1:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
E. Nushi Food Service 02/10/2025
Lina Ilia Food Service 02/10/2025

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.

3 .2-102.11 (C) (2), (3) and (17) Demonstration (Pf) Establishment without new employee health reporting agreement that has the
addition of non-typhoid Salmonella. Food employees shall report to the person in charge information about their health and
activities as they relate to foodborne illness. CDI- Copy of updated employee health policy provided

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) - Establishment without a written plan for the clean up of vomit or
diarrhea. A food establishment shall have written procedures for employees to follow when responding to vomiting or diarrheal
events that involve the discharge of vomitus or fecal matter onto surfaces in the food establishment. The procedures shall
address the specific actions employees must take to minimize the spread of contamination and the exposure of employees,
consumers, food, and surfaces to vomitus or fecal matter. CDI- Copy of procedures provided during inspection.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf). Employee rinsed off food in the hand wash sink. Ensure
hand wash sinks are used for hand washing purposes only, any produce or meat washing shall be conducted in the appropriate
prep sink. CDI-education with management, employee cleaned hand wash sink out and rinsed the food off in the appropriate
prep sink. 
6-301.11 Handwashing Cleanser, Availability (Pf). Back hand wash sink nearest to walk-in coolers did not have soap available.
Provide soap for handwashing at each handsink. CDI-soap dispenser refilled.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf). The slicer that was used last
night was still soiled with dried food debris. Equipment food contact surfaces and utensils shall be clean to sight and touch. CDI-
slicer taken apart and set to be cleaned.

20 3-501.14 Cooling (P) All food products in the (meat) walk-in cooler were temping between 42F-45F and management states all
food was prepped last night. Quickly cool cooked foods within 2 hours from 135F to 70F; and within a total of 6 hours from 135F
to 41F. CDI-education with management, PIC chose to keep food against recommendation to discard. PIC states food will be
used no later than tomorrow.

28 7-102.11 Common Name - Working Containers (Pf). Two chemical bottles were not labeled. Ensure chemical bottles and
buckets are being labeled with the common name of chemical stored in them.

33 3-501.15 Cooling Methods (Pf). Foods that were being cooled were being cooled down in bulk in deep plastic pans or deep metal
pans and covered. Ensure proper cooling methods are being followed. Quickly cool foods. Use methods such as open/vented
shallow pans, large ice baths and active stirring. Cold air must flow around product to remove the heat. CDI-education with
management.

36 4-203.11 Temperature Measuring Devices, Food - Accuracy (Pf) Both food thermometers provided were reading 0F in an ice
bath. Food thermometers shall be accurate to +/- 2 degrees Fahrenheit. Food thermometers shall read 32F +/- 2 degrees in an
ice bath if calibrated correctly. CDI-thermometers calibrated correctly during inspection, recommend getting a digital
thermometer with a small diameter probe.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C). Box of raw beef being stored directly on the floor in
the walk-in freezer. Food throughout facility being stored without lids or a cover. Store food in a clean, dry location, not exposed
to contamination. Keep at least 6 inches above the floor. Ensure food is being covered while in storage to prevent in possible
contamination.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Repair or replace rusted shelf in corner of walk in cooler. Repair
the broken gasket on the one door prep unit. Equipment shall be maintained in good repair.

48 4-302.13 Temperature Measuring Devices, Manual Warewashing (Pf) - Because establishment uses a high-temperature
sanitizing dish machine, an irreversible registering temperature indicator shall be provided and readily accessible for measuring
the utensil surface temperature. A verification visit is required by 9/30/2022, please contact Ashley Mize at (336)830-0717 or
mizeac@forsyth.cc if thermometer is purchased and on-site before verification date. Please send a picture of thermometer
purchased for dish machine to (336)830-0717 



49 4-602.13 Nonfood Contact Surfaces (C). Nonfood contact surfaces need additional and more frequent cleaning (gaskets,
shelving units, inside units, doors, handles, lids, etc.). Non-food contact surfaces of equipment shall be cleaned at frequency to
prevent accumulation of soil residue.

54 5-501.114 Using Drain Plugs (C) - Orange dumpster is missing a drain plug. Waste receptacles must have a drain plug in place.
Contact waste management company to replace.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - Perimeter floor cleaning needed under all equipment. Perimeter cleaning
needed on walls around equipment. Maintain physical facilities clean.

56 6-501.110 Using Dressing Rooms and Lockers (C). Employee belongings (phone, employee food, etc.) shall be stored in
designated areas where no possible contamination can occur with food, single service products, clean utensils and equipment,
etc.


