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BRIXX WOOD FIRED PIZZA
1295 CREEKSHIRE WAY

WINSTON SALEM NC

27103 34 Forsyth

NAS INTERNATIONAL, INC

Full-Service Restaurant
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Meat Pizza

BRIXX WOOD FIRED PIZZA

1295 CREEKSHIRE WAY
WINSTON SALEM NC

34 Forsyth 27103

x
x

NAS INTERNATIONAL, INC

(336) 837-0664

3034012128

x
A

01/15/2020

IV

nik_vad@yahoo.com

x

Buffalo Chicken
Pizza

Marinara

Alfredo Sauce

Angel Hair

Tomatoes
Red Pepper
Hummus

Mozzarella
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cooked to

pasta station
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salad station
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salad station
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Chicken

Marinara

Meatballs

Spinach Dip

Sausage

Chicken

Sauce

Mozzarella
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hot holding

hot holding

hot holding

pizza station
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143.0
169.0

152.0
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Meatballs

Wings

Penne Pasta

C. Sani

Quat Sani

Hot Water

Serv Safe

walk-in cooler

walk-in cooler

walk-in cooler

dish machine

3-compartment sink

3-compartment sink

George White 12-11-24

40.0

40.0

40.0
50.0

300.0

144.0

000.0

George White

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814
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BRIXX WOOD FIRED PIZZA 3034012128



 

 14  4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils -REPEAT- P: The following items were stored soiled in
the clean dish area: 6 plates and 2 pans. Food-contact surfaces shall be clean to sight to touch. CDI: Items were moved to the manual warewashing
area to be cleaned.

 20  3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P: The following items
measured at temperatures above 41 F: (pizza make-unit) sausage (42 F), marinara (42 F), mozzarella (44 F). Potentially hazardous food shall be
maintained at a temperature of 41 F or below. CDI: Items were moved into the walk-in cooler to reach the appropriate temperature. 0-points *Left at
zero points due to all other items being in compliance*

 37  3-307.11 Miscellaneous Sources of Contamination - C: Three containers of toppings beside the pizza make-unit were uncovered. Food shall be
protected from contamination. 0-points

 47  4-602.13 Nonfood Contact Surfaces -REPEAT- C: Thorough cleaning is needed to/on the following items: walk-in cooler ceiling, walk-in cooler
walls, shelves in the walk-in cooler, hoods of the make-unit, shelves in the kitchen area, speed racks, mixers, and overhead shelving. Nonfood-
contact surfaces of equipment shall be cleaned at a frequency necessary to maintain them clean.

 53  6-501.12 Cleaning, Frequency and Restrictions-REPEAT - C: Thorough cleaning needed on walls throughout the establishment and walk-in cooler
floors. Physical facilities shall be maintained clean.


