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GIADA'S TRATTORIA
210 NORTH MAIN STREET

KERNERSVILLE
27284 34 Forsyth

GIADA FACTORY KERNERSVILLE CORP

Full-Service Restaurant
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GIADA'S TRATTORIA

210 NORTH MAIN STREET
KERNERSVILLE NC

34 Forsyth 27284
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Walk In Cooler 41 Lasagna Pizza Flip Top Reach In 44

Emily McDonald

Glen Pugh

08/05/20223016 - Pugh, Glen

(336) 703-3164

X

Spinach DIp Walk In Cooler 41 Bruschetta Salad Flip Top 48

Rice Walk In Cooler 41 Chicken Salad Flip Top 46

Lasagna Walk In Cooler 41 Pasta Salad Flip Top 47

Alfredo Walk In Cooler 41 Ambient Salad Flip Top 48

Ravioli Entree Flip Top 40 Ranch Dressing Reach In 60
Lobster Cream
Sauce Entree Flip Top 40 Blue Cheese Dressing Reach In 58

Chicken Entree Flip Top 43 Ambient Dressing Reach In 58

Sausage Entree Flip Top 44 Scallop Cook To 190

Chicken Entree Flip Top Reach In 39 Hot Water 3 Compartment Sink 144

Sausage Entree Flip Top Reach In 40 Sanitizer
Quaternary
Ammonia

3 Compartment Sink 200

Clams Entree Flip Top Reach In 33 Sanitizer Chlorine Dish Machine 50

Meatballs Steam Table 182

Meat Sauce Steam Table 150

Alfredo Steam Table 170

Lasagna Steam Table 172

Soup Steam Table 163

Ham Pizza Flip Top 44

Sausage Pizza Flip Top 43

Mozzarella Pizza Flip Top 45

emily@giannoshp.com



 

Comment Addendum to Inspection Report
Establishment Name:  GIADA'S TRATTORIA Establishment ID:  3034012210

Date:  08/02/2022  Time In:  3:25 PM  Time Out:  6:50 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Emily McDonald ServeSafe Food Service 06/08/2027

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 2-201.11 (A) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P) - The PERMIT HOLDER shall
require FOOD EMPLOYEES and CONDITIONAL EMPLOYEES to report to the PERSON IN CHARGE information about their
health and activities as they relate to diseases that are transmissible through FOOD. 
***Establishment is using an outdated employee health policy. CDI an updated policy was given to PIC.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) - 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.
***Establishment did not have written procedures available. PIC stated that the owner may have taken her folder that had it. CDI
a vomit clean up plan was given to PIC.

6 2-401.11 Eating, Drinking, or Using Tobacco (C) - An EMPLOYEE shall eat, drink, or use any form of tobacco only in designated
areas where the contamination of exposed FOOD; clean EQUIPMENT, UTENSILS, and LINENS; unwrapped SINGLE-SERVICE
and SINGLE-USEARTICLES; or other items needing protection can not result.
***Employee drink was left sitting on a shelf with food items in the dry storage area.

15 3-304.11 Food Contact with Equipment, Utensils, and Linens (P) - FOOD shall only contact surfaces of: (B) SINGLE-SERVICE
and SINGLE-USE ARTICLES.
***Rolls were being stored in trash bags. "Thank You" bags filled with ice were in direct contact with cut lettuce. CDI rolls
transferred to bun rack cover bags which are intended for food contact and thank you bags removed.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - TIME/TEMPERATURE
CONTROL FOR SAFETY FOOD shall be maintained: at 41F or less.
***Several items (noted on pg. 2) were above 41F. Ranch, blue cheese, and house dressing in dressing cooler were discarded.
Bruschetta, pasta, and chicken in the salad flip top were discarded. All other items below 45 were allowed to remain. Time
procedures were discussed with staff for the salad flip top, but it is currently not in use. Dressing cooler was emptied of all TCS
foods. A verification will be made on 8-5-2022 to ensure compliance

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) - Refrigerated, READY-TOEAT,
TIME/TEMPERATURE CONTROL FOR SAFETY FOOD prepared and held in a FOOD ESTABLISHMENT for more than 24
hours shall be clearly marked to indicate the date or day by which the FOOD shall be consumed on the PREMISES, sold, or
discarded when held at a temperature of 41F or less for a maximum of 7 days. The day of preparation shall be counted as Day
1.
***Italian sausage in walk in cooler, cooked chicken in walk in cooler and flip top units, sliced sausage in walk in cooler, and
lettuce in walk in cooler were not date marked. CDI PIC was able to verify dates and mark items.

3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) - Refrigerated, READY-TOEAT,
TIME/TEMPERATURE CONTROL FOR SAFETY FOOD shall be discarded if it exceeds the time and temperature combination
stated in 3-501.17.
***Penne pasta in walk in cooler date marked 7/26. CDI the pasta was discarded.

25 3-603.11 Consumption of Animal Foods that are Raw, Undercooked, or Not Otherwise Processed to Eliminate Pathogens (Pf) -
If animal foods are to be served raw or undercooked, then the permit holder shall inform consumers of the increased risk by way
of a DISCLOSURE and REMINDER. 
(B) DISCLOSURE shall include: Identification of the animal-derived FOODS by asterisking them to a footnote that states that the
items are served raw or undercooked, or contain (or may contain) raw or undercooked ingredients.
(C) REMINDER shall include asterisking the animal-derived FOODS
requiring DISCLOSURE to a footnote that states: Consuming raw or undercooked MEATS, POULTRY, seafood, shellfish, or
EGGS may increase your RISK of foodborne illness
***The establishment's consumer advisory is missing the disclosure. This menu had been previously approved so no points will
be taken, but a verification will be made on 8-12-2022 to ensure compliance.

28 7-102.11 Common Name - Working Containers (Pf) - Working containers used for storing POISONOUS OR TOXIC MATERIALS
such as cleaners and SANITIZERS taken from bulk supplies shall be clearly and individually identified with the common name of



the material.
***2 spray bottles at the bar with sanitizer were not labeled. CDI the bottles were labeled.

35 3-501.13 Thawing (C) - TIME/TEMPERATURE CONTROL FOR SAFETY FOOD shall be thawed: (E) REDUCED OXYGEN
PACKAGED FISH that bears a label 
indicating that it is to be kept frozen until time of use shall be removed from the reduced oxygen environment prior to thawing
under refridgeration.

39 3-304.13 Linens and Napkins, Use Limitations (C) - LINENS, such as cloth napkins, may not be used in contact with FOOD
unless they are used to line a container for the service of FOODS and the LINENS and napkins are replaced each time the
container is refilled for a new CONSUMER.
***Moistened towels are being placed on top of pans of lasagna during cooking, cooling, and service to keep the pasta on top
from getting dried out. You will need to use other methods to keep the pasta moist such as covering with plastic wrap, using food
grade deli paper or parchment sheets (quillon paper), or adding pasta sauce on top. Cloth napkins are being used to line the
heated drawers where rolls are kept. Cloth napkins can only be used to line the baskets of rolls taken to customer tables.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Equipment shall be maintained in good repair.
***Repair needed on the following equipment: sagging top panels of drawer cooler under grill (they are rubbing top edges of food
containers); rusted shelves in walk in cooler; large mixer needs repainting with food grade paint; replace torn gasket on left door
of saute make unit; repair loose lids on make units; The pizza flip top unit is operating at 42-44F, salad flip top unit is operating
at 48F, and the dressing reach in cooler in back is operating at 58F.

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - NonFOOD-CONTACT
SURFACES of EQUIPMENT shall be kept free of an accumulation of dust, dirt, FOOD residue, and other debris.
***Please clean -inside and gaskets of all reach in / flip top units; -shelves in walk in cooler; -underneath nozzles of front fountain
machine.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - Physical facilities shall be maintained in
good repair. 
***Floors throughout kitchen, bar, and fountain machine area are rough and need to be refinished to be smooth and easily
cleanable. Replace all lights that are burnt out or not working in the dish washing area, kitchen, and storage areas.


