Food Establishment Inspection Report

Score: 92.5

Establishment Name: ELIZABETH'S PIZZA

Establishment |D; 3034011142

Location Address: 910B S MAIN ST

Inspection [ ]Re-Inspection

City: KERNERSVILLE
Zip: 27284

State: NC

CDLIFIT.",I': 34 Forsyth

Date: 02/19/2021 Status Code: A
Time In:1:30 PM Time Out:4:30 PM

Permittee: NAPO INC

Total Time; 3 hrs 0 min

Telephone: (336) 996-1275

Category #: IV

Wastewater System: [X|Municipal/Community [ ]On-Site System

Water Supply: [X]Municipal/Community []On-Site Supply

FDA. Establishment Type: Full-Service Restaurant

Mo. of Risk Factor/lntervention Violations: 3

No. of Repeat Risk Factor/Intervention Violations: 1
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: ELIZABETH'S PIZZA

Location Address: 910B S MAIN ST
Git-:'.-: KERNERSVILLE

Establishment 1D; 3034011142

State:NC

County: 34 Forsyth

Zip: 27284

Wastewater System: K MunicipaliCommunity [] On-Site System

X] Inspection

[ JRe-Inspection Date: 02/19/2021

Comment Addendum Attached? [X]  Status Code: A
Water sample taken? || Yes No Category #: IV

Email 1:illianomaurizio@yahoo.com

Water Supply: X] MunicipalCommunity [] On-Site System

Permittee: NAPO INC Email 2:

Telephone: (336) 996-1275 Email 3:

Temperature Observations
Effective January 1, 2019 Cold Holding is now 41 degrees or less
Item Location Temp lam Location Temp  Item Location Temp
hot water warewashing sink 146
chlorine warewashing sink 100
philly steaks countertop thaw 29
meatballs reheat temp 171
tomato sauce reheat temp 166
pizza cook temp 193
lasagna upright cooler 36
lettuce upright cooler 38
pepperoni pizza prep 34
salami pizza prep 33
chlorine dish machine 50
cheese walk in cooler 40
sliced lunchmeat ~ walk in cooler 41
ham salad prep 36
servsafe Alessandro llleano 2/2023 0
First Last
Ferson in Charge (Print & Sign): Alessandro llleano LL /lu —
First Last

Regulatory Authority (Print & Sign): Amanda Taylor %?&\

REHS 10 2543 - Taylor, Amanda

Verification Required Dats:

REHS Contact Phone Mumber: (336) 703-3136

¥ \

Morth Garolina Department of Health & Human Services

Pape 1 of

& Diwvizion of Public Health
Food Establishment Inspectios

# Environmental Health Section

DHHS is an egual opportunity employer.
HD.E.GFIDI'L 2113

# Food Protection Program

i,




Comment Addendum to Food Establishment Inspection Report

Establishment Name: ELIZABETH'S PIZZA Establishment ID: 3034011142

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

27

33

4

45

53

2-301.14 When to Wash - P Two food employees observed washing hands then using bare hands to turn off faucet. Food employees shall wash
hands whenever they become contaminated. Use paper towels to turn off faucet after washing hands to avoid contaminating hands. CDI. Employees
washed using correct procedure.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P Repeat. 5 plastic pans and blade for slicer stored in
clean dish area required additional cleaning. Food contact surfaces shall be clean to sight and touch. CDI. ltems sent to warewashing sink for
additional cleaning.

8-103.12 Conformance with Approved Procedures - P,PF Facility has variance for existing 2 compartment sink. Several entries for sanitizer
concentration were missing from required logs. Establishment must comply with the procedures in the HACCP plan as submitted an approved as
part of a variance or local approval. Maintain records as required. CDI. PIC was able to demonstrate accurate measuring procedure for sanitizer
concentration and fill in missing entries from log. 0 points.

3-501.13 Thawing - C Two large boxes of philly steak slices left on counter overnight to thaw. Potentially hazardous food shall be thawed at a water
temperature of 70F or below, under refrigeration, as part of the cooking process, or in a microwave oven and immediately transferred to cooking
equipment.

3-304.12 In-Use Utensils, Between-Use Storage - C 0 points. Pizza slicer stored with handle resting in pan of mushrooms. Store in-use utensils in a
clean, dry place, in food with handles out, in 135F or greater water or in running water which quickly moves food particles to the drain.

4-501.11 Good Repair and Proper Adjustment-Equipment - C Repeat. Recondition oxidized legs and lower shelving of sinks and prep tables
throughout establishment. Realign door to pizza prep unit so that it closes properly. Replace missing panel on coca cola cooler. Adjust electrical
wires along cook line so that extension cords are not needed to operate equipment. Repair water dripping from coca cola cooler. Equipment shall be
in good repair.

4-205.10 Food Equipment, Certification and Classification - C Repeat. Remove domestic freezer from kitchen. 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 ANSI-accredited certification program.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C Repeat. Doorways and walls throughout facility damaged/peeling.
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.

6-501.110 Using Dressing Rooms and Lockers - C Children's toys and repair tools stored throughout establishment in several dry storage areas.
Lockers or other suitable facilities shall be provided for the orderly storage of employees' clothing and other possessions. Discussion with PIC about
children in kitchen facility ensued.



