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Pepperoni Pizza/cooked for hot holding

LITTLE CAESARS 1845-0006
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185.0

Mariah Allman

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Pizza Cups/cooked for hot holding 180.0

Marinara Sauce/walk-in cooler 39.0

Mozzarella/pizza make-unit 40.0

Beef/pizza make-unit 30.0

Ham/pizza make-unit 36.0

Sausage/pizza make-unit 36.0

Hot Water/3-compartment sink 132.0

Quat Sani/3-compartment sink 400.0

LC.TimDeaton@gmail.com

04/21/2024



 

Comment Addendum to Inspection Report
Establishment Name:  LITTLE CAESARS 1845-0006 Establishment ID:  3034020919

Date:  04/11/2024  Time In:  2:30 PM  Time Out:  4:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Mariah Allman Food Service 05/01/2019 05/01/2024

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 3-305.11 Food Storage - Preventing Contamination from the Premises-C: Boxes of pizza sauce were stored on a soiled dunnage
rack. (A) Except as specified in (B) and (C) of this section, food shall be protected from contamination by storing the food: (1) In
a clean, dry location

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing-REPEAT-C: Dishes
were being stored on heavily soiled shelving in the clean dish area. (A) Except as specified in (D) of this section, cleaned
equipment and utensils, laundered linens, and single-service and single-use articles shall be stored:(1) In a clean, dry location;
(2) Where they are not exposed to splash, dust, or other contamination

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: Cap holes in 3-compartment sink. Equipment shall be
maintained in good repair.

48 4-302.13 Temperature Measuring Devices, Manual Warewashing-PF: The test strips in the establishment were damaged and
there were no more test strips in the establishment. (A) In manual warewashing operations, a temperature measuring device
shall be provided and readily accessible for frequently measuring the washing and sanitizing temperatures. VR: A verification is
required by 4/21/24. Contact Victoria Murphy at murphyvl@forsyth.cc or (336)703-3814

49 4-602.13 Nonfood Contact Surfaces-REPEAT-C: Thorough cleaning is needed to/on the following: dunnage racks, dry storage
shelves, speeded racks, dough cutter, and all outer surfaces of equipment. Nonfood-contact surfaces of equipment shall be
cleaned at a frequency necessary to preclude accumulation of soil residues.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-REPEAT-C: Recaulk around pipe penetration in
the ceiling . Physical facilities shall be maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions-REPEAT-C:
Thorough cleaning is needed along floors, walls, and ceilings throughout the establishment. Physical facilities shall be cleaned
as often as necessary to keep them clean.


