Food Establishment Inspection Report

Score: 90.5

Establishment Name: LITTLE VITOS PIZZA

Establishment |D; 3034012215

Location Address: 428C NORTH MAIN SREET

Inspection [ ]Re-Inspection

City: KERNERSVILLE
Zip: 27284

State: NC

County: 34 Forsyth

Date:01/12/2021 Status Code: A
Time In:2:50 PM Time Out:4:52 PM

Permittee: LOURANLLC

Total Time: 2 hrs 2 min

Telephone: (336) 497-4715

Category #: |l

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

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

FDA Establishment Type: Fast Food Restaurant

Mo. of Risk Factor/lntervention Violations: 6

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

Establishment Name: LITTLE VITOS PIZZA Establishment ID: 3034012215

Location Address: 428C NORTH MAIN SREET XlInspection [JRe-Inspection Date: 01/12/2021

City: KERNERSVILLE

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

County: 34 Forsyth

Zip: 27284 Water sample taken? [_] Yes No  Category #: |l

Wastewater System: K MunicipaliCommunity [] On-Site System
Water Supply: X] MunicipalCommunity [] On-Site System

Permittee: LOURAN LLC

Email 1:loubes3@aol.com

Email 2:

Telephone: (336) 497-4715

Email 3:

Temperature Observations

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

Item Location Temp [ltam Location Temp  Item Location Temp
cheese pizza pizza station 67
noodles walk-in cooler 39
spaghetti walk-in cooler 40
lettuce walk-in cooler 39
pepperoni walk-in cooler 40
hot water 3 compartment sink 130
chlorine 3 comp sink 100ppm 00
chlorine spray bottle 200ppm 00
First Last
Person in Charge (Print & Sign): Jason Fry ,]U : 2 ,
First Last
s . . 4 tousy #2p?
Regulatory Authority (Print & Sign): Damon Thomas D/ Ll
REHS ID: 2877 - Thomas, Damon Verification Required Date:
REHS Contact Phone Mumber: (336) 703-3135
Morth Garolina Department of Health & Human Services # Divizion of Public Health & Environmental Health Section # Food Protection Program
c“.g OHHE is an l.-qua! opportunity nrrgp-ln'ﬁl:;.
§i Page 1 of Food Establishment Inspection Report, 32013 i




Comment Addendum to Food Establishment Inspection Report

Establishment Name: LITTLE VITOS PIZZA Establishment ID: 3034012215

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.
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4

45

47

53

2-102.12 Certified Food Protection Manager - C- REPEAT- The establishment did not a have certified food protection manager on-site during the
inspection- At least one employee who has supervisory and management responsibility and the authority to direct and control food preparation and
service shall be a certified food protection manager who has shown proficiency of required information through passing a test that is part of an
American National Standards Institute (ANSI) accredited program.

6-301.12 Hand Drying Provision - PF- REPEAT- There was no paper towel in the dispenser at the handwashing sink next to the prep tables- Each
hand sink shall be provided with individual disposable towels, a continuous clean towel system, heated-air hand drying device or air-knife system
using high velocity air- CDI: The dispenser was filled with paper towel.

3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- Inside of the walk-in cooler (WIC) unpasteurized eggs were
stored above ready-to-eat tomato sauce- Food shall be protected from cross-contamination by separating raw animal foods during storage, holding,
preparation and display from cooked ready to eat foods and other raw animal foods by stacking order from top shelf to bottom shelf having items with
the highest required cooking temperature for safety on the bottom or in the front wells a cold well refrigeration unit- CDI: The eggs were moved to a
lower shelf- 0 pts.

4-602.12 Cooking and Baking Equipment - C- Cleaning is needed for the interior surfaces of the microwave- The surfaces, cavities and door seals of
the microwave oven shall be cleaned at least every 24 hours by using the manufacturer's recommended cleaning procedure- O pts.

3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- Cheese pizzas were measured
at 60-65F- Potentially hazardous foods shall be maintained at 135F or above- CDI: The pizzas were voluntarily discarded by the person-in-charge
(PIC) and education was provided by the REHSI on establishing TPHC procedures- 0 pts

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF- Ham inside of the make-unit
opened on 1/10/21 was not labeled with effective date-marking- Potentially hazardous foods that are held for more than 24 hours shall be marked to
indicate the day and date by which the items shall be consumed, sold or discarded within a maximum of 7 days at a temperature of 41F or less and
the day of preparation shall be counted as day 1- CDI: Date-marking was applied to the item- O pts.

3-302.12 Food Storage Containers Identified with Common Name of Food - C- Squeeze bottles containing sauces and oil and containers of salt and
seasonings were stored without effective labeling of the contents- Except for containers holding food that can be readily and unmistakably
recognized, working containers holding food or food ingredients that have been removed from their original packages shall be identified by the
common name of the food- O pts.

3-304.12 In-Use Utensils, Between-Use Storage - C- REPEAT- A paper cup being used to dispense flour was stored inside of the container in
contact with the surface of the food- During pauses in food preparation or dispensing in food that is not potentially hazardous utensils shall be stored
with their handles above the top of the food within containers or equipment that can be closed.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Observed shelves in the dry storage area with rusting on the legs, casters
and rails. The surfaces of the stand mixer, the undersides of the 3 compartment sinks drainboards, the shelving and legs of the prep tables need to
be reconditioned to remove rusting, chipping and oxidation. Replace the torn door gasket for the walk-in cooler- Equipment shall be maintained in
good repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT- Cleaning is needed on the
following pieces of equipment: the exterior of the fryer, pizza oven and backsplash, the interior wall of the WIC and the shelves above the pizza make
unit and the interior of the small make unit drawers, the shelving below each of the prep tables, the door gaskets and interior surfaces of the glass
door reach-in cooler, the filters in the exhaust hood above the range oven, the floors of the walk-in cooler and the interior surfaces, gasket and
shelving inside of the Victory freezer- Non food contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue and
other debris.

6-501.12 Cleaning, Frequency and Restrictions - C- REPEAT- General floor cleaning is needed throughout the establishment including but not
limited to the kitchen and prep areas, dry storage area, beneath the 3 compartment sink and other equipment-



