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hot hold 168

Chris Karahalios

Nora Sykes

2664 - Sykes, Nora

(336) 703-3161

X

gyro hot hold 172

chicken upright 36

sauce upright 41

water 3 comp 138

DDBSA sanitizer 272-700 500

potatoes cook for hot hold 180

potatoes front cooler 33

ambient front cooler 37

cjkarahalios@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  TWIN CITY CATERING Establishment ID:  3034020866

Date:  03/16/2023  Time In:  10:00 AM  Time Out:  11:05 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.

2 2-102.12 (A) Certified Food Protection Manager-C-REPEAT- At time of inspection PIC did not have food protection manager
certification. At least 1 employee with active ANSI food protection manager certification shall be present during all hours of
operation. 

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-P- A few containers checked had soil
present. Equipment food contact surfaces and utensils shall be clean to sight and touch. CDI- Items moved to dish area for
cleaning. Recommend going through dishes and pulling any for cleaning as needed.

47 4-205.10 Food Equipment, Certification and Classification (C)- REPEAT- The following items are not for commercial use: instant
pot, food processor. Except for toasters, mixers, microwave ovens, water heaters, and hoods, food equipment shall be used in
accordance with the manufacturer’s intended use and certified or classified for sanitation by an ANSI-accredited certification
program. This may not be a comprehensive list of items that are not certified. Remove items that are not certified. 
4-501.11 Good Repair and Proper Adjustment - Equipment (C)- Small gap present at top area of hot box between case and
door. 

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C)-REPEAT- Clean the
following: shelves under prep tables, shelf above prep table that holds spices, gaskets and inside bottom of upright freezer in
kitchen, defrost white freezer. 

51 5-205.15 (B) Leak pipe etc. not imminent threat- Small drip at faucet at 3 comp sink when secondary valve is opened. 

55 6-501.12 Cleaning, Frequency and Restrictions-C-REPEAT- Floor cleaning is needed under equipment, and in general. All
physical facilities shall be maintained in good repair and shall be cleaned as often as necessary to keep them clean and by
methods that prevent contamination of food products.
6-501.114 Maintaining Premises, Unnecessary Items and Litter (C)- Items that are broken or not used need to be removed from
facility. The establishment shall maintain a premises which is free of items that are unnecessary to the operation or maintenance
of the establishment, such as litter or equipment that is nonfunctional or no longer used .


