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prep 39.0

Jeremy Clark

Amanda Taylor

2543 - Taylor, Amanda

(336) 703-3136

X

cheese prep 40.0

chicken small cooler 39.0

sausage walk in cooler 38.0

hot water 3 compartment sink 139.0

quat sanitizer bucket 300.0

chlorine sanitizer dish machine 100.0

pizza cook temp 198.0

servsafe Jeremy Clark 8/11/22 0.0

ha037929@hutamerican.com



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: PIZZA HUT #2592 Establishment ID: 3034020870

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.

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P Two pizza pans and one metal food pan had
encrusted food residue present. Food contact surfaces shall be clean to sight and touch. CDI. Items brought to warewashing area for additional
cleaning.

42 4-901.11 Equipment and Utensils, Air-Drying Required - C Many items on clean dish storage rack stacked wet. Air dry equipment and utensils after
cleaning and sanitizing.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C Comply with all items on transitional permit comment addendum. Address ice buildup
under unit of walk in freezer. Repair legs of dish drainboard so pans are not needed to elevate them. 0 points. Equipment shall be in good repair.

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C Comply with all items on transitional permit comment addendum.
Cleaning needed to remove brown buildup from walls and ceilings thoughout facility. Floor cleaning needed in back room. Floors, walls, and ceilings
including the attachments such as soap and towel dispensers; light fixtures; and heat/ac vents shall be maintained in good repair. 6-501.12 All
physical facilities shall be maintained in good repair and shall be cleaned as often as necessary to keep them clean and by methods that prevent
contamination of food products.


