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BREAKFASTIME FAMILY HOUSE #6
2630 LEWISVILLE-CLEMMONS RD.

CLEMMONS
27012 34 Forsyth

KOTRONAKI, LLC

Full-Service Restaurant
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chicken tender/FINAL COOK

BREAKFASTIME FAMILY HOUSE #6

2630 LEWISVILLE-CLEMMONS RD.
CLEMMONS NC

34 Forsyth 27012
X
x

KOTRONAKI, LLC

(336) 448-0022

3034012463

X
A

03/21/2024

IV

189 final rinse/dish machine 172

Carla Paterson

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

shredded lettuce/small prep cooler 40

tuna salad/small prep cooler 39

turkey/small prep cooler 36

sauteed onion/small prep cooler drawer 36

ham/small prep cooler drawer 36

sausage link/chef's base 41

soup/steam table 180

gravy/steam table 168

diced ham/large prep cooler - base 41

diced tomatoes/large prep cooler 38

sausage mixtureq/large prep cooler 40

potatoes/walk-in cooler 35

ham/walk-in cooler 36

grits/hot cabinet 178

hashbrowns/hot hold on grill 138

slaw/prep cooler at front 39

cut cantaloupe/prep cooler at front 41

hot water/prep sink 136
quat sanitizer/3 comp ink and towel bucket
(ppm) 200

alexikazakos811@hotmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  BREAKFASTIME FAMILY HOUSE #6 Establishment ID:  3034012463

Date:  03/21/2024  Time In:  10:00 AM  Time Out:  11:45 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Carla Paterson Food Service 02/12/2026

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.

33 3-501.15 Cooling Methods (Pf) 2 large plastic containers of hashbrowns were cooling in walk-in freezer on speed rack; when
temped at 10:24, they were 119-129F. When temped again at 10:47, top container of hashbrowns was same temperature
(119F). Cooling shall be accomplished in accordance with the time and temperature criteria (135F to 70F in 2 hrs max, 70F to
41F or below in 4 hrs max) by: placing in shallow pans, separating into smaller/thinner portions, using rapid cooling equipment,
stirring the food in a container placed in an ice water bath; using containers that facilitate heat transfer; adding ice as an
ingredient; or other effective methods. CDI - manager spread hashbrowns out on metal sheet pans in walk-in freezer; after less
than 5 minutes, hashbrowns on tray had already cooled to 88F.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT - Shelf under table at wait station is rusting. Coffee
maker has damaged brewing piece. Icing around walk-in freezer doors prevents door from closing tightly. Cracked plastic lids on
flour and sugar bins. Equipment shall be maintained in good repair. 

54 5-501.113 Covering Receptacles (C) Trash dumpster is overfilled and lids cannot close. Receptacles and waste handling units
for refuse shall be kept covered with tight-fitting lids or doors if kept outside the food establishment
5-501.112 Outside Storage Prohibitions (C) Trash dumpster is overfilled and there are trash bags on the ground next to the
dumpster. Unprotected plastic bags that contain materials with food residue may not be stored outside.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods REPEAT - (C) Replace missing ceiling tile by
fly fan. Replace missing baseboard tile under chemical storage rack. Repair damaged right corner of back door. Physical
facilities shall be maintained in good repair.

Additional Comments
Educational visit due by June 30.
Next inspection due July 1 - October 31


