Food Establishment Inspection Report

Score: 95.5

Establishment Name: PIZZA HUT #2842

Establishment 1D: 3034020824

Location Address: 3025 WAUGHTOWN ST.

[X]Inspection [ JRe-Inspection

City: WINSTON SALEM NC

Zip: 27107 County: 34 Forsyth

State:

Diate: 09/16/2020 Status Code: A
Time In:1:50 PM Time Out:5:00 PM

Permittee: NPC INTERNATIONAL

Total Time: 3 hrs 10 min

Telephone: (336) 788-9052

Category #: Il

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

Water Supply: [XMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Fast Food Restaurant

MNo. of Risk Factor/Intervention Viclations: 2
MNo. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: PIZZA HUT #2842 Establishment ID: 3034020824
Location Address: 3025 WAUGHTOWN ST. Inspection [ JRe-Inspection Date: 09/16/2020
City: WINSTON SALEM State:NC Comment Addendum Attached? [X]  Status Code: A
County: 34 Forsyth Zip: 27107 Water sample taken? [_] Yes No Category #: |l
Wastewater System: [X] MunicipaliCommunity [] On-Site Syatem _— . .
Water Supply: Municial/Communty [ On-Site System Email 1:sarah.burton@npcinternational.com
Permittee: NPC INTERNATIONAL Email 2:
Telephone: (336) 788-9052 Email 3

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

Itermn Locatian Temp  Item Location Temp  llem Location Temp
chicken wing final reheat 169.0 chopped tomato make unit 36.0

wing wing cooler 30.0 ham make unit 37.0

ambient walk in cooler 30.0  chicken make unit 37.0

food safety Shelena Elmore 7-4-23 000.0 pizza sauce make unit 36.0

chlorine sanitizer _ dishmachine 50.0  chicken alfredo reach in cooler 40.0

final rinse dish machine 132.0 tomatoes reach in cooler 39.0

quat sanitizer three comp sink 400.0

hot water three comp sink 165.0

First Last ﬂ/[,l W

Person in Charge (Print & Sign): Shelena Elmore
First Last )
Regulatory Authority (Print & Sign): Michelle Bell M@M
REHS 1D:2464 - Bell, Michelle Verification Required Date:

REHS Contact Phone Number; (336) 703-3134

_ Morth Carolina Department of Health & Human Services = Division of Public Health # Emaronmental Health Section # Food Protection Program
pis OHHS is an equal opporiunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: PIZZA HUT #2842 Establishment ID: 3034020824

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

42

43

45

47

53

2-301.14 When to Wash - P: 0 pts. Employee unloaded clean dishes after loading soiled dishes into dish machine without washing hands in
between. Hands shall be washed when contaminated. CDI: Employee educated, rewashed hands and dishes rewashed.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P: Approximately half of dishes examined contained
food debris and residue (pans, trays, containers, etc.). Food contact surfaces of equipment and utensils shall be maintained clean to sight and
touch. CDI: All dishes sent to be rewashed during inspection.

3-304.12 In-Use Utensils, Between-Use Storage - C: Tongs being used for grabbing cooked wings being stored hanging against wall with
accumulation of saucef/sail residue. In-use utensils shall be stored on a clean and sanitized surface when between uses.

4-901.11 Equipment and Utensils, Air-Drying Required - C: Several different stacks of containers/pans examined stacked wet. Equipment and
utensils shall be completely air-dried prior to stacking after washing, rinsing and sanitizing.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C: 0 pts. Food debris in bottom of single
service utensil storage container by pizza slicing station. Single service utensils shall be stored in a clean area.

4-501.11 Good Repair and Proper Adjustment-Equipment - C: REPEAT: The hot hold cabinet was originally holding at 120F. Manager adjusted
cabinet and final temperature reached 127F. Hot holding cabinet is also not working on bottom due to broken handle. Unit should hold at a minimum
of 135F ambient temperature. Handle loose to top door. Repair all parts of unit./ Recaulk inside crevices of pizza hood with heat safe USDA-food
service approved caulk./ Replace broken gasket for walk in cooler./ Condensate leak present in walk in freezer./ Replace toilet tank in employee
restroom due to large leaking crack. Equipment shall be maintained in good repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C: Most non-food contact surfaces throughout
need additional cleaning including: shelving with dust and grease accumulation, underside of three comp sink and legs, underneath make unit lid,
gaskets in reach in coolers, speed racks, top of pizza oven, vents in walk in cooler. Nonfood contact surfaces of equipment shall be maintained clean
to sight and touch.

6-201.11 Floors, Walls and Ceilings-Cleanability - C: Caulk prep sink to wall, three comp sink to wall and handwashing sink by wing station to wall./
Seal pipe penetrations into ceiling to eliminate holes/gaps around pipes./ Fill hole behind plumbing access cover in employee restroom. One broken
floor tile at transition into walk in freezer. Floors, walls, and ceilings shall be maintained easily cleanable.//6-501.12 Cleaning, Frequency and
Restrictions - C: Floors soiled in some areas and need additional cleaning (under 3 comp sink, in corners and behind equipment). Walls behind
three comp need additional cleaning. Floors and walls shall be maintained clean.

6-303.11 Intensity-Lighting - C: O pts. Lighting low on right side of oven (where pizzas exit) due to bulb being burned out at 45ftcd. Increase to 50
ftcd.



