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KAZE GRILL
5194 REIDSVILLE RD SUITE 300

WALKERTOWN
27051 34 Forsyth

TVK LLC
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Rice/Hot HOld

KAZE GRILL

5194 REIDSVILLE RD SUITE 300
WALKERTOWN NC

34 Forsyth 27051
X
x

TVK LLC

(336) 754-4800

3034012425

X
A

04/10/2024

IV

143

Elijah Jones

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Chicken/Hot Hold 136

Shrimp/Final Cook 176

Carrots/Hot Hold 193

Noodles/Flip Top 39

Shrimp/Flip Top 38

Noodles/Flip Top 39

Kani/Flip Top 41

Salmon/Reach In 39

Broccoli/Flip Top 40

Rice/Walk In Cooler 38

Steak/Walk In Cooler 37

Ambient/Walk In Cooler 36

Hot Water/3 comp sink 151

Sanitizer Chlorine/3 comp sink 100

Rice/Reheat for Hot Holding 170

nhung_halie@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  KAZE GRILL Establishment ID:  3034012425

Date:  04/10/2024  Time In:  12:30 PM  Time Out:  2:25 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.

2 2-102.12 (A) Certified Food Protection Manager (C) - The PERSON IN CHARGE shall be a certified FOOD protection manager
who has shown proficiency of required information 
through passing a test that is part of an ACCREDITED PROGRAM.
***The PIC was not a CFPM.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) - (A) EQUIPMENT FOOD-
CONTACT SURFACES and UTENSILS shall be 
clean to sight and touch.
***2 ridged cutters and 2 bowls stored clean still had food debris present. CDI these were sent back to be cleaned again.

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - NonFOOD-CONTACT
SURFACES of EQUIPMENT shall be kept free of an accumulation of dust, dirt, FOOD residue, and other debris.
***Repeat with improvement: The following areas have build up of debris and need additional cleaning: -Stove eyes; -Flat top grill
grease catch area where debris has accumulated; -Around the top of the flip top lid; -Reach in gaskets.

55 6-501.12 Cleaning, Frequency and Restrictions (C)- Physical facilities shall be cleaned as often as necessary to keep them
clean.
***Please clean floors in the unused dining room area and in kitchen under racks/equipment and along baseboards.

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - Physical facilities shall be maintained in
good repair.
***A tile has come loose from the coving at the mop pit.


