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Beef/lamb Meat

GYRO WRAPS

3320 SILAS CREEK PARKWAY
WINSTON SALEM NC
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Make Unit 40

Narayan Rijal

Ebonie Wilborn

3122 - Wilborn, Ebonie

X

Chicken Strip Make Unit 37

Ambient Make Unit 39

Diced Tomatoes Make Unit 39

Lettuce Make Unit 40

White Sauce Make Unit 40

Rice Hot Hold 164

Lettuce Walkin Cooler 37

Watermelon Walkin Cooler 37

Hot Water Three-Comp 142

Quat Sanitizer Three-Comp 200

Narayan Rijal Servsafe 12/1/26 0

rjalns@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  GYRO WRAPS Establishment ID:  3034022810

Date:  08/02/2022  Time In:  2:45 PM  Time Out:  4:20 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.

3 2-103.11 (O) Person in Charge (Pf) Currently has the previous employee health policy not the updated 2017 version. Ensure
food employees are informed of their responsibility to report required symptoms, illnesses and exposure. CDI 2017 food code
employee health policy with the six foodborne illnesses left with operator.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) Inside of the walk-in cooler unwashed
produce stored over ready to eat food. Food shall be protected from cross contamination by separation during storage,
preparation, holding, and display. CDI Person in charge reorganized shelves to the proper stacking order.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Sanitizer bucket on front line read 0ppm. A
chemical sanitizer shall be maintained at the proper concentration. CDI- PIC remade sanitizer bucket. Bucket read 200ppm.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) The dicer and can opener soiled.
Equipment food contact surfaces and utensils shall be clean to sight and touch. CDI Both items taken to the three-comp sink to
be washed.

38 6-501.112 Removing Dead or Trapped Birds, Insects, Rodents and other Pests- REPEAT Dead roaches thouroughout kitchen.
Person in charge stated pest control recent sprayed. 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.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) The boneless chicken and chicken tenders are
uncovered in the reach-in cooler. Store food in a clean, dry location, not exposed to contamination. Keep at least 6 inches above
the floor.

45 4-502.13 Single-Service and Single-Use Articles - Use Limitations (C)The black pepper container and blue cheese container are
being reused to hold other food product. Single-use and single-service articles may not be reused. 

49 4-602.13 Nonfood Contact Surfaces (C) Cleaning needed on and around the fan inside of the walk-in cooler. Non-food contact
surfaces of equipment shall be cleaned at frequency to prevent accumulation of soil residue.

55 6-501.12 Cleaning, Frequency and Restrictions- REPEAT Additional cleaning required on ceiling near back handwashing sink
and near soda dispensers. Physical facilities shall be cleaned as often as necessary to keep them clean.


