Food Establishment Inspection Report Score: 97

Establishment Name: PIZZA HUT #2847 Establishment ID: 3034020680
Location Address: 1256 S STRATFORD RD Inspection [ JRe-Inspection
City: WINSTON SALEM State: NC Diate: 10/14/2020 Status Code: A
Zip: 27103 County: 34 Forsyth Time In:12:58 PM Time Out:2:25 PM
Permittee: NPC INTERNATIONAL Total Time: 1 hrs 27 min

Category #: Il

Telephone: (336) 768-9933
Wastewater System: [X]Municipal/Community [ ]On-Site System

FDA Establishment Type:
Mo. of Risk Factor/Intervention Violations: 0

Water Supply: [X]Municipal/Community [ JOn-Site Supply No. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name; PIZZA HUT #2847 Establishment ID: 3034020680
Location Address: 1256 S STRATFORD RD Inspection [ JRe-Inspection Date: 10/14/2020
City: WINSTON SALEM State:NC Comment Addendum Attached? X Status Code: A
County: 34 Forsyth Zip: 27103 Water sample taken? || Yes No  Category #: |l
Wastewater System: X1 Municipal/Community [] On-Site System Email 1- store2847@npcinternational.com
Water Supply: MunicipaliCommunity [ On-Site System
Permittee: NPC INTERNATIONAL Email 2:
Telephone: (336) 768-9933 Email 3:

Temperature Observations
Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp lam Location Temp  ltem Location Temp
Boneless Wings  final cook 176 Ambient walk-in cooler 40
Hawii Pizza cooked to 193 Hot Water 3-compartment sink 133
Mozzarella pizza make-unit 38 Quat Sani 3-compartment sink 200
Spinach pizza make-unit 41 C. Sani dish machine 50
Tomatoes pizza make-unit 39
Pork pizza make-unit 39
Ground Beef pizza make-unit 38
Ham pizza make-unit 41
First Last .
Person in Charge (Print & Sign): Rosalyn Powell 0\)‘\: ’
First Last
Regulatory Authority (Print & Sign): Victoria Murphy % m\
REHS 1D:2795 - Murphy, Victoria Verification Required Date:

REHS Contact Phone Number: (336) 703-3814

Morth Carolina Department of Health & Human Services & Division of Public Health ¢ Environmental Health Section # Food Protection Program
&lhg DHHS is an egual opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: PIZZA HUT #2847 Establishment ID: 3034020680

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.

41

42

47

53

3-304.12 In-Use Utensils, Between-Use Storage - C: A pair of tongs were stored in which they could be contaminated. During pauses in food
preparation or dispensing, food, preparation and dispensing and dispensing utensils shall be stored on a clean portion of the food preparation table
or cooking equipment only if the in-use utensils and the food preparation table or cooking equipment are cleaned and sanitized

4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing-REPEAT - C: Cleaned equipment is
being stored on heavily soiled shelving in the clean dish area. Cleaned equipment shall be stored in a clean, dry location.

4-602.13 Nonfood Contact Surfaces-REPEAT - C: Thorough cleaning is needed to/on the following: outside of equipment, inside the proofer, and
shelves throughout the facility. Nonfood-contact surfaces shall be kept free of an accumulation of food debris, dust, dirt, and other debris.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods -REPEAT- C: Recaulk around prep sink, 3-compartment sink, and
around toilet base. Physical facilities shall be maintained in good repair//6-501.12 Cleaning, Frequency and Restrictions-REPEAT - C: Cleaning is
needed on walls behind all equipment and on floors under equipment. Physical facilities shall be cleaned as often as necessary to keep them clean.




