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Chicken/Beef/Grill cooler drawer
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Mohammed Matarieyeh

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Gyro meat /Grill cooler drawer 41

Rice /Rice cookers, hot hold 153 - 162

Chicken /Final cook 176

Shrimp/Tuna salad /Reach-in, cookline 36 - 40

Stuffed grape leaves /Fliptop 40

Cut lettuce/tomato /Fliptop 40 - 41

Tabouleh /Fliptop 40

Cooked eggplant /Tall reach-in 41

Stuffed grape leaves /Tall reach-in 41

Chicken/Beef /Walk-in 40

Cut lettuce /Walk-in 39
Raw, marinated chicken /Walk-in, cooling
from prep 48
Raw, marinated chicken /Walk-in, cooling
temp #2 45 - 46

mohammed_mataria@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  GREEK KOUZINA Establishment ID:  4092019791

Date:  09/23/2025  Time In:  2:45 PM  Time Out:  4:00 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.

3 2-201.11 (A); Priority; No employee health/policy forms were available for review. Permit holder shall require food employees to
report to the PIC information about their health and activities as they relate to diseases that are transmissible through food. CDI-
provided educational material. No point taken

5 2-501.11; Priority Foundation; No bodily fluid clean-up procedures were available for review. A food establishment shall have
written procedures for employees to follow when responding to vomiting or diarrheal events. CDI- provided educational material.
Facility just opened. No point taken

33 3-501.15; Priority Foundation; Freshly prepared kabobs and marinated chicken were observed cooling in containers with plastic
wrapping over the top. Leave foods uncovered until cooling is complete to allow maximum heat transfer and quicker cooling
time. CDI- foods uncovered and were not exposed to overhead contamination.

43 3-304.12 (A); Core; Spoon and handle were observed laying inside tuna salad container. In-use utensils in TCS food, must be
stored with handles above the food and top of the food container. CDI- spoon removed and sent to warewashing area for
cleaning.


