
 

XX X

X

X

PAPA JOHNS PIZZA 2024
1215B W CLEMMONSVILLE RD

WINSTON SALEM
27127 34 Forsyth

CODECO INC

Fast Food Restaurant
II

01/11/2022
11:25 AM 2:10 PM

91.5

3034020432

X

A

1
6

(336) 788-9004

8.5

X

X

X
X

X

X

X
X
X

X
X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X X

X

X X

XX

X

X

X

X

X
X
X
X

X
X

X

X
X
X
X

X

X

X

X

X

X

X
X

X
X

X

X

X
X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X X



 
 

mozzarella
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table 53

Josh Hughes

Nora Sykes

01/21/20222664 - Sykes, Nora

(336) 703-3161
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cream cheese table 53
all foods (top and
bottom) make unit 36-40 40

cheese sticks walk in 44

sausage walk in 43

nuggets walk in 44

beef walk in 43

meatball walk in 43

ham walk in 44

ambient walk in 44.2-44.6 44.6

pizza cook 203

water 3 comp 129

quat-ppm 3 comp 300



 

Comment Addendum to Inspection Report
Establishment Name:  PAPA JOHNS PIZZA 2024 Establishment ID:  3034020432

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.

1 2-102.11 PIC shall demonstrate knowledge by being a certified food protection manager or by having no priority violations or by
demonstration of knowledge in specific areas such as thermometer calibration and sanitizer testing. CDI-Education and
corrected in other areas of this inspection report.

2 2-102.12 (A) Certified Food Protection Manager (C)- PIC shall be a certified food protection manager. Obtain certification.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf)- No procedure available. A FOOD ESTABLISHMENT shall have written
procedures for EMPLOYEES to follow when responding to vomiting or diarrheal events that involve the discharge of vomitus or
fecal matter onto surfaces in the FOOD ESTABLISHMENT. The procedures shall address the specific actions EMPLOYEES
must take to minimize the spread of contamination and the exposure of EMPLOYEES, consumers, FOOD, and surfaces to
vomitus or fecal matter. CDI- Handouts provided.

6 2-401.11 Eating, Drinking, or Using Tobacco (C)- Employee eating string cheese at 3 comp sink and handled clean utensil
without hand washing. Employees shall eat, drink, or use any form of tobacco only in designated area to prevent cross
contamination. CDI-Employee sent outside by manager. 

10 5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF- REPEAT- Back hand sink blocked with cart and boxes.
Maintain hand sinks free for use at all times. CDI-Items moved so sink could be accessed.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)- All foods in walk in measured
above 41F, as noted in temperature log. Cream cheese and mozzarella cheese on make line at 53F. Maintain TCS foods at 41F
or less at all parts of the food. If the intention is to leave cheese out during the day, write a procedure for time as the public
health control for 4 hours. Cheeses discarded. Verification required that foods can be maintained at 41F due to Nora Sykes by
opening on Thursday January 13, 2022. 

33 4-301.11 Cooling, Heating, and Holding Capacities - Equipment (Pf)- Walk in cooler not capable of holding foods at the required
temperature of 41F. Ambient temperature 44.6-44.2F. EQUIPMENT for cooling and heating FOOD, and holding cold and hot
FOOD, shall be sufficient in number and capacity to provide FOOD temperatures as specified under Chapter 3. Repair cooler
and contact Nora Sykes for verification by opening of business on Thursday January 13, 2022. Contact information provided. 

36 4-302.12 Food Temperature Measuring Devices (Pf)- No thin probe thermometer available. Thermometer on site measures
temperature 1/3 up stem and was not properly calibrated. Provide an accessible thermometer for use. Provide a thin probe
thermometer for accurate measure of thin foods. Obtain thermometer and contact Nora Sykes for verification within 10 days. 

38 6-202.15 Outer Openings, Protected - C- REPEAT-Back door is not self closing. Exterior doors shall be self closing to prevent
entry of insects and rodents.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C)- Wrapped pizza
boxes in floor by back door. Store at least 6 inches above floor. 

47 4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Walk in door is busted on corners inside. Back hand
sink is bent forward. Front hand sink faucet corroded. Doors at restroom and back entryway are in poor repair at bottom-
restroom door has large gap underneath. Maintain equipment in good repair.

48 4-501.14 Warewashing Equipment, Cleaning Frequency (C)- Clean 3 compartment sink. 

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C)- Clean all shelving in walk
in cooler, inside make unit and gaskets of make unit. 



54 5-501.113 Covering Receptacles (C)- Dumpster door open. Maintain closed. 

55 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- REPEAT- Newly added coved base tiles at
area around back door is sitting on top of floor tiles, creating a 90 degree angle. Repair so that there is coved base. Seam strip
cracked at wall behind make unit. Repair seal and cracked floor tiles around grease trap in front of 3 comp sink. Replace missing
fan cover in restroom. Recaulk front hand sink. Cracked base tile under 3 comp sink. Replace strainers and covers on floor sink
at 3 comp and prep sink as needed. Ceiling tiles peeling. Base tiles coming off wall near water heater. Maintain facilities in good
repair and to be easily cleanable.//6-501.12 Cleaning, Frequency and Restrictions - C-REPEAT- Clean floor sinks.


