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mozz cheese

MATA GROCERIES
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pizza make unit 39

Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3382

X

sausage pizza make unit 37

ham pizza make unit 37

bacon pizza make unit 38

ambient pizza make unit 30

cheese pizza hot holding 138

chicken wings hot holding 140

hot water three comp sink 126

cl sani sanitizer spray bottle 100

ANSU0291@YAHOO.COM



 

Comment Addendum to Inspection Report
Establishment Name:  MATA GROCERIES Establishment ID:  3034020849

Date:  11/22/2022  Time In:  3:00 PM  Time Out:  4:00 PM

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.

2 2-102.12 (A) Certified Food Protection Manager- REPEAT- Person-in-charge (PIC) does not possess Certified Food Protection
Manager Certification. At least one employee who has supervisory and management responsibility and the authority to direct and
control food preparation and service shall be a certified food protection manager who has shown proficiency of required
information through passing a test that is part of an American National Standards Institute (ANSI)-accredited program.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency- Additional cleaning required on ice shield ice machine
located in back kitchen. In equipment such as ice bins, components shall be cleaned at a frequency specified by the
manufacturer, or absent manufacturer specifications, at a frequency necessary to preclude accumulation of soil or mold.

47 4-501.11 Good Repair and Proper Adjustment- Equipment- REPEAT Replace handle to upright freezer which has torn off. /
Wooden cabinets at hot holding unit, with exposed raw wood on inside. Seal with smooth and easily cleanable equipment grade
paint. Equipment shall be maintained cleanable and in good repair. // 4-205.10 Food Equipment, Certification and Classification-
REPEAT- No markings on Kenmore freezer indicating is ANSI accredited. Except for toasters, mixers, microwave ovens, water
heaters, and hoods, food equipment shall be used in accordance with the manufacturer’s intended use and certified or classified
for sanitation by an American National Standards Institute (ANSI)-accredited certification program.

49 4-602.13 Nonfood Contact Surfaces- Additional cleaning required on gasket of pizza make unit. Non-food contact surfaces of
equipment shall be cleaned at frequency to prevent accumulation of soil residue.

55 6-501.12 Cleaning, Frequency and Restrictions- Additional cleaning along walls throughout kitchen where debris is building up
and/or staining is occurring. 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.


