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Boneless Wings
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Hawii Pizza

Mozzarella

Spinach

Tomatoes

Pork

Ground Beef

Ham
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Ambient

Hot Water

Quat Sani

C. Sani

walk-in cooler

3-compartment sink

3-compartment sink

dish machine

40
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50
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Victoria Murphy
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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 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

42 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.

47 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.

53 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.


