Food Establishment Inspection Report Score: 98

Establishment Name: WHITAKER SQUARE GOURMET PIZZA Establishment ID: 3034012494
Location Address: 1981 N. PEACE HAVEN ROAD [X|Inspection [ ]Re-Inspection
City: WINSTON SALEM Siate: NC Date: 09/24/2020 Status Code: A
Zip: 27106 County: 34 Forsyth Time In:11:30 AM | Time Out:1:30 PM
Permittee: WHITAKER SQUARE, INC Taotal Time:2 hrs 0 min

Category #: IV

Telephone: (336) 660-0400
Wastewater System: [X]Municipal/Community [ ]On-Site System

FDA Establishment Type: Fast Food Restaurant
Mo. of Risk Factor/Intervention Violations: 2

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: WHITAKER SQUARE GOURMET Pizza  Establishment ID: 3034012494

Location Address: 1981 N. PEACE HAVEN ROAD
City: WINSTON SALEM

[X]Inspection []Re-Inspection Date: 09/24/2020

State:NC Comment Addendum Attached? [X]  Status Code: A

County: 34 Forsyth

Zip: 27106 Water sample taken? || Yes No Category #: IV

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

Water Supply: MunicipaliCommunity [ On-Site System

Permittee: WHITAKER SQUARE, INC

Telephone: (336) 660-0400

Email 1: scottoant93@aol.com

Email 2:

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
sausage pizza prep unit 38 feta sandwich prep unit 36
diced tomatoes pizza prep unit 36 ham sandwich prep unit 39
meat sauce steam unit 138 Cl sanitizer 3 comp sink (ppm) 100
grilled chicken refrigerated drawer 40 Cl sanitizer towel bucket (ppm) 100
sauteed onions refrigerated drawer 34 final rinse dish machine 169
chicken wing walk-in cooler 38 hot water 3 comp sink 139
beef filling walk-in cooler 38 ServSafe ,'l",iﬁirlif'f,fgft,im Frega, 00
pasta walk-in cooler 38

First Last . M
Person in Charge (Print & Sign): (A/l/\ﬁh

First Last
Regulatory Authority (Print & Sign): Aubrie Welch At Bhisn. o

REHS 1D:2519 - Welch, Aubrie Verification Required Date:
REHS Contact Phone Number: (336) 830-4460
Morth Carolina Department of Health & Human Services & Divizion of Public Health ¢ Environmental Health Section # Food Protection Program
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: WHITAKER SQUARE GOURMET PIZZA Establishment ID: 3034012494

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.

18

21

31

3-501.14 Cooaling - P Chicken breasts in walk-in cooler cooked at 10:30 am were 91F when temped at 11:50am, they were then placed in the walk-in
freezer; at 12:12, they were 50F-90F. Chicken breasts were then separated into 2 pans. When temped again at approx. 12:30, 5 of the chicken
breasts still temped above 70F - ranging from 73F to 81F. Cooked potentially hazardous food shall be cooled within 2 hours from 135F to 70F, and
within a total of 6 hours from 135F to 41F or less. CDI - chicken breasts above 70F were voluntarily discarded; discussion about cooling methods.
3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF Portions of lasagna in sandwich
prep cooler were not dated. Per manager, they were removed from freezer last night. Please remember to date foods with the thaw date once
removed from freezer. CDI - lasagna was dated appropriately. Overall observed good date marking during inspection.

3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P One pan of pasta dated 9/15. Once
potentially hazardous foods exceed approved time limit (max of 7 days including day of prep), they must be discarded. CDI - pasta discarded.
3-501.15 Cooling Methods - PF Chicken breasts in walk-in cooler were stacked in a deep metal pan and did not cool quickly enough (see#18).
Coaling shall be accomplished in accordance with the time and temp criteria by using one or more of the following methods based on the type of food
being cooled: placing the food in shallow pans; separating into smaller or thinner portions; using rapid cooling equipment; stirring the food in a
container placed in an ice water bath; using containers that facilitate heat transfer; adding ice as an ingredient; or other effective methods. CDI -
chicken breast that did not meet cooling parameter were discarded; discussion about cooling. REHS provided cooling handout. Cooling methods are
REPEAT from previous inspection.

6-303.11 Intensity-Lighting - C 3 bulbs in hood are burned out, please replace to ensure adequate lighting of 50 foot-candles.



