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Konstantinos Koutsoupias

Amanda Stevens

2543 - Stevens, Amanda

(336) 703-3129

X

broccoli salad/salad bar 40

cheese/salad bar 40

hot water/3 compartment sink 120

quat sanitizer/3 compartment sink 300

hot water/dish machine 177

wings/cooling 1 hour 88

chicken/prep 1 39

pico/prep 2 40

cheese/prep 3 39

tomato/prep 4 39

chili/hot holding 155

soup/hot holding 165

sausage/pizza prep 39

sour cream/glass door cooler 39

milk/dessert cooler 39

dpaloumbas@gmail.com

03/22/2024



 

Comment Addendum to Inspection Report
Establishment Name:  66 PIZZERIA GRILL AND BAR Establishment ID:  3034011382

Date:  03/20/2024  Time In:  12:45 PM  Time Out:  3:45 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Konstantinos Koutsoupias 24699444 Food Service

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.

1 2-103.11 Person in Charge (B) (Pf) Employees child observed in kitchen at beginning of inspection. PIC shall ensure rules in the
code for food safety and handling are met by (B) PERSONS unnecessary to the FOOD ESTABLISHMENT operation are not
allowed in the FOOD preparation, FOOD storage, or WAREWASHING areas, except that brief visits and tours may be
authorized by the PERSON IN CHARGE if steps are taken to ensure that exposed FOOD; clean EQUIPMENT, UTENSILS, and
LINENS; and unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES are protected from contamination; Pf CDI Child
removed from kitchen. 0 points.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Ribs stored directly on shelf inside right most prep
cooler.. Store food in a clean, dry location, not exposed to contamination. CDI. Ribs discarded.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Ice scoops stored in holder that is visibly soiled. Store in-use utensils in a
clean, dry place, in food with handles out, in 135F or greater water or in running water which quickly moves food particles to the
drain.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT violation. Back reach-in freezer has a broken handle.
Make unit lid next to hand sink has a broken handle. Panels missing from pizza prep cooler and salad cooler near pizza oven.
Broken handle on hot holding unit for potatoes.Interior of door to WIC damaged. Shelf brackets needed inside worktop cooler.
Racks in WIC heavily rusted and in need of replacement. Equipment shall be maintained in good repair. Equipment components
such as doors, seals, hinges, fasteners, and kick plates shall be kept intact, tight, and adjusted.
4-205.10 Food Equipment, Certification and Classification (C) Non-working cooler used in waitstaff area for storage of single use
items. Remove cooler if not used for refrigeration. 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.

51 5-203.14 Backflow Prevention Device, When Required (P) Backflow prevention device on water line for coffee maker across from
dish pit area but not on tea urn. Install ASSE 1022 backflow prevention device within 3 days. Contact Amanda Stevens at 336-
703-3129 when compliant. Verification required. Prevent backflow or backsiphonage at each point of use in a water supply
system by installing an approved backflow device. 
5-205.15 (B) Maintain a plumbing system in good repair. Leaky pipe connecting to water heater. Repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) PIC has begun to regrout floors in kitchen in
sections. Continue to regrout floors where grout is low. Regrout floor throughout kitchen where low. Adjust back door to close
completely with no gaps between door and frame. Floors, walls, and ceilings including the attachments such as soap and towel
dispensers; light fixtures; and heat/ac vents shall be maintained in good repair. Repeat violation. Improvement started.

56 6-303.11 Intensity - Lighting (C) Lighting low at ice machine and nearby table with microwave. (32-36 footcandles) Increase
lighting to 50 footcandles in food prep areas. Lighting low at mens room toilet, vanity and urinal (4-14 ftcndl) and ladies room
toilet (12 ftcndl). Increase lighting to 20 footcandles at plumbing fixtures. 0 points.

Additional Comments
Excellent hand washing observed this inspection


