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raw chicken/cut tomato/cooler drawers
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Elena Vu

Elizabeth Jackson

2944 - Jackson, Elizabeth

(919) 210-8058

X

kale/spinach/walk in cooler 41/41

rice (2 containers)/hot box 118-125

chicken/hot box 128
brown/white basmati rice/glass display, hot
hold 140/145

chicken/roasted veg. /glass display, hot hold 149/136

roasted veg./bulgur/prep surface, cooling 65-72

pizza sauce/lamb/prep cooler 41/40
Garlic cream/Turkish salad/cut
tomato/lowboy cooler 41/40/40

walter@mezeh.net



 

Comment Addendum to Inspection Report
Establishment Name:  MEZEH GRILL Establishment ID:  4092018701

Date:  01/14/2025  Time In:  11:15 AM  Time Out:  1:05 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.

6 2-401.11; Core; Two employee beverages stored on prep surfaces/with clean food-contact surfaces. Employee food and drinks
shall be stored in designated areas where the contamination of food, clean equipment, utensils, linens, single-service/single-use
articles cannot result. Beverages re-located to an area where contamination will not occur. 

10 5-202.12; Core; The 'hot' water handle at the handwashing sink closest to the dish machine is in dis-repair. Water is unable to
dispense. The 'cold' water handle is functional. A handwashing sink shall be equipped to provide water at a temperature of at
least 100 F through a mixing valve or combination faucet. Repair handle, ensure 100 F minimum can be reached and both
handles are functioning as intended.

21 3-501.16(A)(1); Priority; Chicken and two containers of rice holding less than 135 F in the hot box. Refer to temperature chart
above. Hot foods shall maintain 135 F or above for safety. CDI - Rice and chicken reheated to 165 F+.

33 3-501.15; Priority Foundation; Cooked bulgur and mixed vegetables cooling at room temperature and wrapped tightly with
plastic. Refer to temperature chart above. Once 135 F or less is reached active cooling shall begin. Loosen the wrap to facilitate
cooling. CDI - Wrap loosened and foods moved to cool rapidly in the walk-in cooler.

43 3-304.12; Core; Serving utensils stored in containers of water at room temperature. If held in water between uses, the water shall
maintain 135 F or above. Containers placed on flat top (to heat to 135 F or above).

Additional Comments
Re-inspection conducted. All repeat violations are worth DOUBLE points. Half credit taken for non-repeat violations.
All foods on the cold line are held on TPHC. Approved TPHC procedure available and filled out as required.


