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NORTH POINT GRILL
7843 NORTH POINT BLVD

WINSTON SALEM
27106 34 Forsyth

NORTH POINT GRILL OF WS, LLC

Full-Service Restaurant
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chicken pie/steam table
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175 queso/upright cooler 39

Ilias Lino

Andrew Lee

2544 - Lee, Andrew

X

meat sauce/steam table 180 lasagna/upright cooler 40

white gravy/steam table 166 chicken salad/walk-in cooler 40

brown gravy/steam table 175 spaghetti/walk-in cooler 40

rice/steam table 156 linguini/walk-in cooler 40

green beans/steam table 149 marinara/walk-in cooler 39

collard greens/steam table 179 white gravy/walk-in cooler 40

mashed potato/steam table 154 potato salad/walk-in cooler 39

pork/steam table 149 brown gravy/walk-in cooler 39

broccoli soup/steam table 190 mashed potato/walk-in cooler 2 39

potato soup/steam table 155 collard greens/walk-in cooler 2 39

tomato soup/steam table 188 lasagna/walk-in cooler 2 40

lettuce/small sandwcih cooler 39

feta/small sandwich cooler 40

chicken/small sandwich cooler 38

tomato/sandwich cooler 40

cole slaw/sandwich cooler 39

pimiento cheese/sandwich cooler 40

chicken salad/sandwich cooler 40

hamburger/final cook 175

iliaslions81@gmail.com



 

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

Date:  04/12/2024  Time In:  12:20 PM  Time Out:  2:00 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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Deli slicer had visible residue
behind blade and was stored as clean. Food-contact surfaces of equipment and utensils shall be cleaned to sight and touch. CDI
- Slicer taken to sink to be re-washed. 0 pts.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) Mashed potatoes in walk-in cooler
missing date label. Smaller pans of TCS ready-to-eat foods in sandwich cooler top were missing date labels. TCS ready-to-eat
foods must be labeled with date. CDI - PIC placed dates on items. REPEAT

38 6-501.112 Removing Dead or Trapped Birds, Insects, Rodents and other Pests (C) Sticky trap on floor under dish machine is
filled with dead bugs. Remove dead pests from establishment. // 6-202.15 Outer Openings, Protected (C) Back door is not self-
closing. Repair door so it self-closes. 0 pts.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Box of potatoes stored on floor. Store food at least 6
inches off the floor. 0 pts.

49 4-602.13 Nonfood Contact Surfaces (C) Additional cleaning necessary in microwave, low shelves, sides of cooking equipment,
interiors of refrigeration units. Clean these areas more frequently. REPEAT

55 6-501.12 Cleaning, Frequency and Restrictions (C) Clean floors underneath and behind equipment. Clean wall behind 3-
compartment sink. Clean physical facilities more frequently. REPEAT


