Food Establishment Inspection Report

Score: 87.5

Establishment Name: ELIZABETH'S PIZZA

Establishment |D; 3034011142

Location Address: 910B S MAIN ST

Inspection [ ]Re-Inspection

City: KERNERSVILLE State: NC

34 Forsyth

Date: #8 /17 /2017 Status Code: A
TimeIn:11:10% 3% TimeOut:@3:05%

Zip: 27284

Permittee:

County:
NAPO INC

Total Time: 3 hrs 55 minutes

Category #: IV

Wastewater System: [X]Municipal/Community [ ]On-Site System

Water Supply: XIMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Full-Service Restaurant
No. of Risk Factor/Intervention Violations: 9
No. of Repeat Risk Factor/Intervention Violations: 1

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne illness or injury. and physical objects into foods.
[ v Jour|na[nio] Compliance Status | our oo & [ve][ [w Jour[na[wo] Compliance Status | our [coif r v
Supervision . Safe Food and Water .2653, .2655, .2658
0|0 [Perme e ctieatonts o] [o] ][] o0 | O] %] |esewnaeacops onwnere reaea el I
Employee Health 2652 29X | Water and ice from approved source [2)|[]fa) CI|[1)]
Management, employees knowledge; - - — -
2 X0 respo%sibilities T Pep)(/minq 9 R o 2000l %%?ﬁgg? obtained for specialized processing ledel oD
3 (X0 Proper use of reporting, restriction & exclusion  [3]z3|[01|J|(J|[] Food Temperature Control 2653, 2654
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K K . o X0 equipment for temperature control [1]|eg0) | L]
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32 Plant food properly cooked for hot holding 1]|[o5[0
5| No discharge from eyes, nose or mouth [N (o0} [ e | Olololx RECEEE
- — 33 Approved thawing methods used 1][[og[0
Preventing Contamination by Hands 2652, .2653, .2655, 2656 PP 9
60| X Hands clean & properly washed =0 | | 7] 34 X0 Thermometers provided & accurate [L]|fog[0]| J|[1|]
No bare hand contact with RTE foods or pre- Food Identification 2653
7|\ (O(O(0 [3]|g|o]| | I |
approved alternate procedure properly followed 35||Z ||:|| ‘ |Food properly labeled: original container ‘||@| D|D |D
8|0|X Handwashing sinks supplied & accessible 211 X[ U] | "prevention of Food Contamination 2652, 2653, .2654, 2656, 2657
Approved Source .2653, .2655 36/ | O] Insectls & rodents not present; no unauthorized | |
. = animals
o|X|0 Food obtained from approved source It 3710 Contamination prevented during food Xl [
. preparation, storage & display ~e
10/ X | Food received at proper temperature (2 (o
38|X | Personal cleanliness [1]los|fo]f (1))
1|0 Food in good condition, safe & unadulterated (2 [ o | Y
plOol0lxO Required records available: shellstock tags, nliololo 39|J| X Wiping cloths: properly used & stored D[] m=
parasite destruction X " T
Protection from Contamination 2653, .2654 40| L] Washing fruits & vegetables U MI‘O‘ Do
| :
13| & | (1| | [ | Food separated & protected FEE|0|0|0| FRreeerUse ofiliiensils i, 2
' - 410 | X In-use utensils: properly stored Dl 0] ]
140X Food-contact surfaces: cleaned & sanitized [3]>&| 01| X | 1|1 - - - - i
_ _ _ »2|x|0 Utensils, equipment & linens: properly stored, ledial OO0
15 0 Proper disposition of retumned, previously served, nioliolo dried & handled
_ reconditioned, & unsafe food 8K 0 Single-use & single-service articles: properly NEL ==
Potentially Hazardous Food Time/Temperature  .2653 stored & used :
16| &4 |1 | ]| 1 | Proper cooking time & temperatures [3)zs(0]| I ([T {44| B4 [ ] Gloves used properly (N e [ L
17| | X | Proper reheating procedures for hot holding [3][m[@| | 0| | | Utensils and Equipment 2653, 2654, .2663
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20| X |0 |0 | | Proper cold holding temperatures B U U 4710 | Non-food contact surfaces clean b [y ) T
21 0|0 | [ | Proper date marking & disposition [3][x0]| [J| I |{[1] |_Physical Facilities .2654, 2655, .2656
2|010/x (0O Time as a public health control: procedures & zinelololio 48X |1 Hot & cold water available; adequate pressure (R { B
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Consumer Advisory 2653 490 1X Plumbing installed; proper backflow devices (N3
Re] C dvi ided f .
23| O ||:| | ur?ggrlé:@glz:d \f/(l)socaré/ provided for raw or @‘D‘ D‘D 50| (] Sewage & waste water properly disposed [2)|[a]Co) CI{[1)]
Highly Susceptible Populations .2653 Toilet facilities: properly constructed, supplied
24| O ||:| ||Z Pasteurized foods used; prohibited foods not || ‘@‘D‘ D‘ = 51/} 0|0 & cleaned o |‘0‘ I} )
offered 52|x |0 Garbage & refuse properly disposed; facilities " MI\M [l
Chemical .2653, .2657 maintained -
2500 | X Food additives: approved & properly used g0l | ] |53] 0 | X Physical facilities installed, maintained & clean (0 Y
26| Toxic substances properly identified stored, & used 20| X || ]| |54| 0 [ X gﬂe%?é%;?ergilsrﬁe%ns%slgg“ng requirements; og[0] [J|X ]
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A Compliance with variance, specialized process, otal Deductions: .
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_ELIZABETH'S PIZZA Establishment ID; 3034011142

Location Address: 9108 S MAIN ST X Inspection [ ]Re-Inspection Date: 08/17/2017
City: KERNERSVILLE State: NC Comment Addendum Attached? [ ]  Status Code: A
County:_34 Forsyth Zip: 27284 Category #: IV
Wastewater SyStem Municipal/Community [] On-Site System Emall 1 i||ianomaurizio@yahoolcom

Water Supply: Municipal/Community [] On-Site System )

Permittee: NAPOINC Email 2:

Telephone:_(336) 996-1275 Email 3:

Temperature Observations

Item Location Temp Item Location Temp ltem Location Temp
Danny Camp  1/28/2019 0 Ham Make unit 35 Garlic & oll Pizza unit 43
Hot water 2 comp sink 147 Chicken Make unit 46 Sausage Pizza unit 37
Chlorine Dish machine 100 Lettuce Make unit 42 Ricotta Pizza unit 41
Chlorine Spray bottle (>) 200 Steak Make unit 39 Spinach Pizza unit 42
Steak Cooling 41 Salad 2 door cooler 45 Meatballs Walk-in cooler 43
Onions, Cooling 43 Noodles 2 door cooler 37 Ham Walk-in cooler 41
Wings Coolings 41 Hamburger 2 door cooler 35 Chicken Walk-in cooler 41
Tomatoes Make unit 36 Hamburger Pizza unit 35 Pizza Final 194
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.

4 2-401.11 Eating, Drinking, or Using Tobacco - C- In back of establishment, food employee observed cutting lettuce while eating
granola bar. One employee beverage in plastic bottle with screw-on lid stored on prep table. An employee shall eat and drink only
in designated areas where the contamination of exposed food, clean equipment, utensils, linens, unwrapped single-service and
single-use articles or other items needing protection can not result. A food emplyee may drink from a closed beverage container if
the container is handled to prevent contamination of: (1) The employee's hands; (2) The container; and (3) Exposed food; clean
equipment, utensils, and linens. CDI- Drink discarded. Employee asked to stop handling lettuce and finish rest of food in office
space.

6 2-301.14 When to Wash - P- REPEAT. Two food employees washed hands and turned off water faucet using bare hands. Food
employees shall wash their hands after engaging in activities that contaminate the hands and shall use a barrier such as paper
towels to turn off water faucet and dispense paper towels. CDI- Employees asked to re-wash hands. Observed proper
handwashing.

8 5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF- 0 pts. Food employee observed dumping ice water into

front handwashing sink. A handwashing sink may not be used for purposes other than handwashing. CDI- Employee instructed to
use handwashing sink only for washing of hands.

First _ Last '
Person in Charge (Print & Sign); ~ Alessandro llliano /LM“

First Last
Regulatory Authority (Print & Sign):E"2 Robert REHSI

REHS ID: 2551 - Robert, Eva Verification Required Date:  / /

REHS Contact Phone Number: (336) 703 -3135

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section ® Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_ELIZABETH'S PIZZA Establishment |D: _3034011142

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. Spell

14

26

37

39

41

45

46

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- Fourteen metal and plastic pans
and one can opener soiled with food residue. Food-contact surfaces shall be clean to sight and touch. CDI- Utensils sent to be
re-washed.// 4-602.12 Cooking and Baking Equipment - C- Additional cleaning needed on roof of microwave. The cavities and door
seals of microwave ovens shall be cleaned at least every 24 hours by using the manufacturer's recommended cleaning procedure.

7-204.11 Sanitizers, Criteria-Chemicals - P- One bottle of chlorine solution exceeded test strip limit of 200 ppm. Chemical
sanitizers and other chemical antimicrobials applied to food-contact surfaces shall meet the requirements specified in 40 CFR
180.940 Tolerance exemptions for active and inert ingredients for use in antimicrobial formulations (food-contact surface sanitizing
solutions). CDI- Solution adjusted to 50 ppm.// 7-208.11 Storage-First Aid Supplies - P,PF- Rubbing alcohol for cuts stored above
slicer prep table. First aid supplies that are in a food establishment for the employees' use shall be stored in a kit or a container
that is located to prevent the container that is located to prevent the contamination of food, equipment, utensils, linens, single-use
and single-service articles. CDI- Bottle moved to desk.// 7-201.11 Separation-Storage - P- One sanitizer bottle stored on prep table
as food employee was handling lettuce. Poisonous or toxic materials shall be stored so they can not contaminate food, equipment,

3-305.11 Food Storage-Preventing Contamination from the Premises - C- REPEAT. Sweet tea, bag of onions and pizza sauce
stored on floor of walk-in cooler. Food shall be protected against contamination by storing food at least six inches above the floor.

3-304.14 Wiping Cloths, Use Limitation - C- Three wet wiping cloths maintained out of sanitizer solution throughout. Cloths in-use
for wiping counters and other equipment surfaces shall be held between uses in a chemical sanitizer solution. CDI- Cloths placed
inside sanitizer bucket.

3-304.12 In-Use Utensils, Between-Use Storage - C- REPEAT. Two cups without handles stored inside sugar container. In-use
utensils shall have handles so they may be stored with handles away from food or on top of container. CDI- Cups removed.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT. Equipment repair/replacement is needed on the following:
torn refrigeration gasket on 2 door cooler and pizza unit; rusted shelving inside pizza cooler; rusted Hobart mixer; rust under
shelving units above two-compartment sink; rusted floor trolley near back door; rusted arms of blue shelf across two-compartment
sink. Recondition bottom of prep tables throughout. Floors inside walk-in cooler require repair as floor is raised. Equipment shall be
maintained in good repair.

4-204.119 Warewashing Sinks and Drainboards, Self-Draining - C- REPEAT. Dish machine drainboards are not self-draining back
into pre-rinse sink or dish machine. Sinks and drainboards of warewashing sinks and machines shall be self-draining.

North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_ELIZABETH'S PIZZA Establishment |ID; 3034011142

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.

47

49

53

54

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C-Additional cleaning is
needed on the following surfaces of equipment: can opener mount; Hobart floor mixer; spray handle at dish machine; fan guards
on 2 door cooler; front panel and handles of freezer; floors and gasket of walk-in cooler; evaporator box inside walk-in cooler; fan
above freezers; beer coolers; handles and front panels of upright coolers and freezers. Nonfood-contact surfaces shall be kept
clean.

5-205.15 System Maintained in Good Repair - C- 0 pts. Repair leak present on faucet neck at two-compartment sink. Plumbing
systems shall be maintained in good repair.

6-501.12 Cleaning, Frequency and Restrictions - C- 0 pts. Wall cleaning needed behind and underneath dish machine. Physical
facilities shall be kept clean.// 6-201.11 Floors, Walls and Ceilings-Cleanability - C- Seal loose panel above dish machine to air vent
rim. Physical facilities shall easily cleanable.

Establishment is currently in the process of adding new wait station to back of dining area. Contact Sheryl Emory once completed
at (336) 703-3140 or at emoryst@forsyth.cc.

6-303.11 Intensity-Lighting - C- REPEAT. Low lighting measured at pizza prep table 33-59 foot candles. men's handwashing sink 7
foot candles, men's toilet 4 foot candles, urinal 5 foot candles, women's handwashing sink 6 foot candles, and women's toilet 7 foot
candles. Lighting shall be at least 50 foot candles in areas of food prep and at least 20 foot candles in restrooms. Increase
lighting.// 6-501.14 Cleaning Ventilation Systems, Nuisance and Discharge Prohibition - C- Cleaning needed on air vents inside
women's restroom to remove dust buildup. Intake and exhaust air ducts shall be cleaned and filters changed so they are not a
source of contamination by dust, dirt, and other materials.// 6-305.11 Designation-Dressing Areas and Lockers - C- Employee
phone, keys, cigarettes, chargers, and laptop stored above prep tables and on top of equipment (microwave). Lockers or other
suitable facilities shall be provided for the orderly storage of employees' clothing and other possessions.

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
g DHHS is an equal opportunity employer. A

Page 4 of Food Establishment Inspection Report, 3/2013

Spell



Comment Addendum to Food Establishment Inspection Report

Establishment Name:_ELIZABETH'S PIZZA Establishment [D: 3034011142

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.

i

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.

Page 5 of Food Establishment Inspection Report, 3/2013

A



Comment Addendum to Food Establishment Inspection Report

Establishment Name:_ELIZABETH'S PIZZA Establishment |D: 3034011142

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. Seell
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