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FITZ ON MAIN
109 N MAIN STREET

KERNERSVILLE NC
27284 34 Forsyth

FITZ ON MAIN, LLC

Full-Service Restaurant
III
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FITZ ON MAIN

109 N MAIN STREET
KERNERSVILLE NC

34 Forsyth 27284

x
x

FITZ ON MAIN, LLC

(336) 992-1824

3034011962

X
A

07/28/2021

III

fitzonmain@aol.com

x

hot food well 176.0 chlorine Angel Guillen 2/5/23 0.0

Angel Guillen

Damon Thomas

2877 - Thomas, Damon

(336) 703-3135

X

hamburger hot food well 185.0 servsafe Angel Guillen 2/5/23 0.0

chicken hot food well 172.0

cole slaw make-unit 38.0

bologna make-unit 34.0

ham make-unit 34.0

sliced tomato make-unit 40.0

pimento cheese make-unit 41.0

potato salad make-unit 41.0

sauerkraut make-unit 40.0

hot dog make-unit 41.0

diced tomato single door refrigerator 37.0

salad single door refrigerator 40.0

pimento cheese
COOLING:single door
refrigerator@11:00am 53.0

pimento cheese
COOLING:single door
refrigerator@11:30am 42.0

cheese Hobart refrigerator 40.0

chicken salad Hobart refrigerator 40.0

hot water 3 compartment sink 115.0

chlorine 3 comp sink 50ppm 0.0

chlorine bucket 50ppm 0.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: FITZ ON MAIN Establishment ID: 3034011962

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.

39 3-304.14 Wiping Cloths, Use Limitation - C- Wet cloths used for wiping were stored on the front counter next to the utensils- Cloths in-use for wiping
counters and other equipment surfaces shall be held between uses in a chemical sanitizer solution at a concentration specified under § 4-501.114- 0
pts.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- Repair or replace the damaged door gasket for the Turbo-Air refrigerator and the
Hobart refrigerator. Recondition the lower shelves and legs of both rear prep tables and the shelving for dry storage to remove oxidation and prevent
rusting. Recondition the shelving inside of the Hobart refrigerator to remove rusting and chipping- Equipment shall be maintained in a state of good
repair- 0 pts.

53 6-501.12 Cleaning, Frequency and Restrictions - C- General cleaning is needed for the baseboards in the dishwashing area and the rear prep area
including around the steps and beneath the refrigeration equipment- Physical facilities shall be maintained clean.


