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cut tomato/raw chicken/cooler drawers
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Elizabeth Jackson

2944 - Jackson, Elizabeth

(919) 210-8058
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chicken (1 container)/hot box 92

white/brown rice/hot box 140/150

chicken (2 containers)/prep surface 70-80

quinoa (1 tray), cooling/prep surface 72

eggplant (3 trays), cooling/prep surface 60-65

cut romaine/spinach/prep top cooler 40/40

lamb balls, cooling/prep bottom cooler 60

shredded lamb, cooling/prep bottom cooler 50

chicken/walk in cooler 38
cut tomato/Turkish salad/roasted
corn/lowboy cooler 40/41/41

walter@mezeh.net



 

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

Date:  03/11/2025  Time In:  1:30 PM  Time Out:  3:35 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.

10 6-301.12; Priority Foundation; No paper towels available at all handwashing sinks, with the exception of the handwashing sink
closest to the fryers. All handwashing sinks shall be provided with a hand drying device. CDI - Towels provided by PIC.

21 3-501.16(A)(1); Priority; Three containers of chicken holding less than 135 F. One container stored in the hot box, and the other
two containers stored on prep surfaces at room temperature. Refer to temperature chart. Hot foods shall maintain 135 F or
above for safety. Do not leave foods out for extended periods of time. CDI - Two containers of chicken reheated to 165 F+. The
other container of chicken voluntarily discarded by PIC due to time cooked/time stored at room temperature unknown and unable
to be evaluated by EHC.

33 3-501.15; Priority Foundation; Cooked quinoa and cooked eggplant cooling at room temperature and wrapped tightly with plastic.
Refer to temperature chart. 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.

41 3-304.14; Core; Sanitizer buckets registered 0 ppm of Quat. Quat shall register 200-400 ppm for effective sanitization, unless
otherwise specified by manufacturer instructions. Additionally, sanitizer buckets observed with wet wiping cloths filled to the brim
and not fully submersed in the sanitizer solution. Do not overfill sanitizer buckets. Fill cloths up to the sanitizer line to ensure
cloths are saturated with the sanitizer solution. Buckets dumped and re-filled.

56 6-403.11; Core; An employee cell phone stored with clean food-contact surfaces and with/above facility food. Employee items
shall be stored in a designated area to prevent contamination. Phone re-located to a designated area where contamination will
not occur. 


