Food Establishment Inspection Report

Score: 95

Establishment Name: BRIXX WOOD FIRED PIZZA

Establishment 1D: 3034012128

Location Address: 1295 CREEKSHIRE WAY

[X]Inspection [ JRe-Inspection

City: WINSTON SALEM NC

Zip: 27103 County: 34 Forsyth

State:

Diate: 09/16/2020 Status Code: A
Time In:12:03 PM Time Out:2:22 PM

Permittee: NAS INTERNATIONAL, INC

Total Time:2 hrs 19 min

Telephone: (336) 837-0664

Category #: IV

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

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

FDA Establishment Type: Full-Service Restaurant

MNo. of Risk Factor/Intervention Viclations: 2
Mo. of Repeat Risk Factor/Intervention Violations: 1
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: BRIXX WOOD FIRED PIZZA Establishment ID: 3034012128

Location Address: 1295 CREEKSHIRE WAY Inspection [ JRe-Inspection Date: 09/16/2020
City: WINSTON SALEM State:NC Comment Addendum Attached? [X]  Status Code: A
County: 34 Forsyth Zip: 27103 Water sample taken? || Yes No Category #: IV
Wastewater System: [X] MunicipaliCommunity [] On-Site Syatem , . o

- winston@brixxpizza.com
Water Supply: MuricipaliCommunity [] On-Site System Email 1: @ P

Permittee: NAS INTERNATIONAL, INC

Telephone: (336) 837-0664

Email 2:
Email 3:

Temperature Observations

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

Item Lecation Temp [tam Location Temp  Item Location Temp
,\P,I?IZE‘?LZ:L ?;r:fm cooked to 210 Mozzarella salad station 38 Jerk Chicken walk-in cooler 40
(p:ih ic,l,( en Bacon cooked to 204 E[?:J:?Zan salad station 41 Hot Water 3-compartment sink 142
Marinara pasta station 39 Sausage pizza station 41 Quat Sani 3-compartment sink 300
Alfredo Sauce pasta station 40 Roasted Garlic pizza station 40 C. Sani dish machine 50
Penne Pasta pasta station 41 Chicken pizza station 38 Serv Safe Josue Medina 5-21-23 000.0
Chicken pasta station 41 Pizza Sauce pizza station 41
Spring Mix salad station 41 Meatballs hot holding 188
Tomatoes salad station 38 Spinach Dip hot holding 146

First Last L /)M M"J
Person in Charge (Print & Sign). Pam Newton

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 e Division of Public Health # Ervironmental Health Section  # Food Protection Program

it

OHHS is an equal opporiunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: BRIXX WOOD FIRED PIZZA Establishment ID: 3034012128

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

21

37

42

46

47

53

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils -REPEAT- P: Twelve plates were stored soiled in the
clean dish area. Food-contact surfaces shall be clean to sight and touch. CDI: Items were placed in mechanical warewashing area to be cleaned
3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P: A pan of shrimp in the reach-in
cooler was labeled 9/9/20. PIC indicated that the item was prepared on 9/9/20. Items was to be discarded on 9/15/2020. Potentially hazardous food
shall be discarded if it exceeds the time and temperature 45 F for 4 days and 41 F for 7 days except time that the product is frozen. CDI: The person
in charge discarded item. *left at zero due to all other items being in compliance*

3-307.11 Miscellaneous Sources of Contamination -REPEAT- C: Containers of toppings were uncovered beside salad make-unit. Food shall be
protected from contamination

4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C: Clean dishes are being stored on
soiled shelving. Cleaned equipment and utensils shall be stored in a clean, dry location.

4-302.14 Sanitizing Solutions, Testing Devices - PF: There were no available test strips to test chlorine solution of the dish machine. A test kit or
other device that accurately measures the concentration in MG/L of sanitizing solutions shall be provided. CDI: An ecolab representative brought test
strips to the establishment

4-602.13 Nonfood Contact Surfaces -REPEAT- C: Thorough cleaning is needed to/on the following items: walk-in cooler ceiling, walk-in cooler walls,
shelves in the walk-in cooler, shelves in the kitchen area, speed racks, overhead shelving, container holding ice scoop. Nonfood-contact surfaces of
equipment shall be cleaned at a frequency necessary to maintain them clean.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C: A crack was observed in the floor at the pizza station. Physical
facilities shall be maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Thorough cleaning needed on walls
throughout the establishment and walk-in cooler floors. Physical facilities shall be maintained clean.

6-303.11 Intensity-Lighting - C: Lighting measured low in the following areas: (men's restroom) hand sink (6ft candles), urinal (7ft candles),
(women's restroom) hand sink (16 ft candles), and 2nd toilet (10ft candles). Lighting shall be 20 ft candles at hand sinks and plumbing fixtures



