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ALEX'S GRILL AND ICE CREAM
6750 SHALLOWFORD RD

LEWISVILLE
27023 34 Forsyth

ALEX'S GRILL INC.

Full-Service Restaurant
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Servesafe -
9/5/2023

ALEX'S GRILL AND ICE CREAM

6750 SHALLOWFORD RD
LEWISVILLE NC

34 Forsyth 27023

x
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ALEX'S GRILL INC.

(336) 946-1712

3034012082

X
A

03/21/2023

IVx

Emmanuel Velasquez 00 diced tomatoes salad make unit (reach-in) 39

Enkeleda Mehmeti

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink 147 diced ham salad make unit (reach-in) 38

hot water handsink 101 diced turkey salad make unit (reach-in) 40

final rinse dishmachine 169 hotdog chef drawer 39

Cl santizer (ppm) 3-comp sink 50 sliced ham chef drawer 40

qt sanitizer (ppm) sani bucket 200 sliced turkey chef drawer 39

burger patty final cook 178 corned beef chef drawer 40

chicken kebob final cook 170 cooked peppers chef drawer 41

chicken soup cooling in ice bath @12:33pm 129 veggie patty chef drawer 35

chicken soup cooling in ice bath @1:06pm 108 ham chub 2-door raw meat cooler 38

coleslaw
cooling in 2-door upright
freezer @12:43pm 49 chili 1-door upright cooler 39

coleslaw
cooling in 2-door upright
freezer @1:06pm 45 potato soup 1-door upright cooler 36

diced tomatoes
cooling in 2-door upright
cooler @12:51pm 56 hummus display cooler 41

diced tomatoes
cooling in 2-door upright
cooler @1:07pm 53

diced ham
cooling in 2-door raw meat
cooler @12:53pm 50

diced ham
cooling in 2-door raw meat
cooler @1:07pm 48

diced tomatoes salad make unit (top) 40

coleslaw salad make unit (top) 41

feta cheese salad make unit (top) 41

boiled eggs salad make unit (reach-in) 38

enkeledamehmeti@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  ALEX'S GRILL AND ICE CREAM Establishment ID:  3034012082

Date:  03/21/2023  Time In:  12:10 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.

22 3-501.16 (A) (2) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) 1 container of potato salad in top portion
of salad make unit was over-stacked with a portion of the food above the fill line of container. Portion above the container was
measured at a range of 45-51F, while portion inside the container was measured at 41F or less. Be sure not to fill containers
above the fill line so that all portions of the food are maintained at 41F or less. Time/temperature control for safety food shall be
maintained at 41F or less. CDI: REHS intevention and education provided; portion above the fill line was voluntarily discarded by
PIC. (0 pts)

40 2-303.11 Prohibition - Jewelry (C) 1 employee wearing a watched during active food service. Except for a plain ring such as a
wedding band, while preparing food, food employees may not wear jewelry including medical information jewelry on their arms
and hands. CDI: REHS intervention; employee voluntarily removed watch and rewashed hands. (0.5 pts)

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT with improvement. Replace torn door gasket in left door
of 2-door reach-in fry cooler and bottom door of upright 2-door freezer. Replace damaged handle on chef drawer which is
currently covered in electrical tape. Equipment shall be maintained in a state of good repair. (0.5 pts)

49 4-602.13 Nonfood Contact Surfaces (C) Additional cleaning is needed door gaskets in reach-in ice cream cooler and 2-door
reach-in fry cooler. Clean interior surface of 2-door raw meat cooler to remove residues. Nonfood-contact surfaces of equipment
shall be cleaned at a frequency necessary to preclude accumulation of soil residues. (0 pts)


