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Diced Chicken
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Make Unit 38

Ebonie Wilborn

3122 - Wilborn, Ebonie

X

Gyro Meat Make Unit 41

Shred Lettuce Make Unit 37

Diced Tomato Make Unit 37

Corn/Bean Salsa Make Unit 35

Ambient Make Cooler 39

Quat Sanitizer Three-Comp 200

Chicken Wing Make Cooler 41

Rice Hot Hold 154

Hot Water Prep Sink 164

Chicken Reheat 167

Ambient Walkin 33

rjalns@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  GYRO WRAPS Establishment ID:  3034022810

Date:  01/30/2023  Time In:  12:15 PM  Time Out:  1:55 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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) Raw meat stored behind cooked
chicken and gyro inside make unit. Raw bacon packages stored above opened pita wraps inside freezer. Food shall be protected
from cross contamination by separation during storage, preparation, holding, and display. CDI Raw meat move in front of
cooked. Bacon moved to bottom shelf.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (P) Person in charge stated utensils are changed out only
in the evening at the end of the shift. If used with time/temperature control for safety food, equipment food-contact surfaces and
utensils shall be cleaned throughout the day at least every 4 hours. CDI Education, Person in charge will ensure utensils and
cutting board are cleaned during shift change.

28 7-201.11 Separation - Storage (P) Lighter stored on cart in container with sauces. Poisonous or toxic materials shall be stored so
they cannot contaminate food, equipment, utensils, linens, and single-service and single-use articles. CDI Lighter moved to lower
shelf.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) REPEAT The fries and chicken tenders are uncovered
in the reach-in freezer. Store food in a clean, dry location, not exposed to contamination.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Spoon handle was stored in seasoning. Tongs in container with fries
contacting food. Store in-use utensils in a clean, dry place, in food with handles out.

45 4-904.11 Kitchenware and Tableware - Preventing Contamination (C) To-go cups beside register stored with lip portion exposed.
Display and handle single-use and single-service articles to prevent contamination.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT Gyro cooker in poor repair. Person in charge stated he
has the replacement but needs to have someone install equipment, still using old one for time being. Shelves in walk-in cooler
beginning to rust. Equipment shall be maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT Minor cleaning needed under oil machine and on shelves. Non-food contact
surfaces of equipment shall be cleaned at frequency to prevent accumulation of soil residue.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Laminate peeling from cabinet under drink
machine by register. 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.

56 6-303.11 Intensity - Lighting (C) Light bulbs above grill out. Lighting above oil machine currently at 22FC. Increase lighting to at
50FC.


