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Pepperoni
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Make Unit 41

Darryl Glenn

Leslie Easter

07/07/20221908 - Easter, Leslie

X

Mozz Cheese Make Unit 41

Chicken Make Unit 45

Sausage crumbles Make Unit 44

Sausage Chunks Make Unit 46

Ambient Top Make Unit Region 36

Ambient Bottom Make Unit Region 30

Hot Water Three-Comp Sink 120

Pepperoni Two-Door Cooler 41

Chicken Cuts Two-Door Cooler 36

Sausage Crumbles Two-Door Cooler 36
Pepperoni
Mushroom Pizza Final 209

Pasta Final 182
Chicken Parm
Sandwich Final 178

Chicken Wings Final 170

Quat Sanitizer Three-Comp Sink 200

Pmehaffey@triad.rr.com



 

Comment Addendum to Inspection Report
Establishment Name:  DOMINO'S Establishment ID:  3034020879

Date:  06/28/2022  Time In:  12:00 PM  Time Out:  3:30 PM

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 Demonstration (A), (B) and (C) (1), (4) - (16) - (PF) Employees are preparing food with bare hands but do not take the
temperature of the food coming out of the oven to verify that final is above 145F. Employees unaware of written procedures for
sauce. Person in charge shall demonstrate to the regulatory authority knowledge by complying with the code of having no priority
item violations, be an accredited food protection manager, or correctly respond to the inspector questions as they relate to the
establishment. CDI Education

2 2-102.12 (A) Certified Food Protection Manager (C) No certified food protection manger current during inspection. The person in
charge shall be a certified food protection manager who has shown proficiency of required information through passing a test
that is part of an accredited program.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P) The current
employee health policy does not list all six of the foodborne illnesses. Ensure food employees understand when to report
illnesses, symptoms and exposure. Ensure food employees report illnesses, symptoms and exposure. CDI Establishment was
given the new updated employee health policy.

6 2-401.11 Eating, Drinking, or Using Tobacco (C) Two employee drinks on prep counters. Employees shall eat, drink, or use any
form of tobacco only in designated area to prevent cross contamination.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) The sausage crumbles, diced
sausage and chicken strips were measured between 44-46F inside of the make unit. CDI The meat was discarded and replaced.

24 3-501.19 Time as a Public Health Control (Pf) The sauce is being held out of temperature control and is being marked with dates
but there are no written procedures available on how the process is followed. If time for temperature control is being used as a
public health control written procedures shall be prepared in advance, maintained in the food establishment and made available
to the regulatory authority upon request that specify methods of compliance (i.e. labeling, time out of temperature control and
discard requirements). Verification of complete procedures required no later than July 7, 2022; procedures may be emailed to
wilboret@forsyth.cc.

28 7-201.11 Separation - Storage (P) There was one bottle of sanitizer found stored on the prep counter where pizza coming from
the oven is cut. Poisonous or toxic materials shall be stored so they cannot contaminate food, equipment, utensils, linens, and
single-service and single-use articles. CDI The bottle was moved to below the register.

41 3-304.14 Wiping Cloths, Use Limitations (C) A wet cloth was stored in front of the sanitizer bucket. Hold in-use wiping cloths in
sanitizer between uses.

47 4-501.11 Good Repair and Proper Adjustment - Equipment- One torn gaskets in pizza make unit. Equipment shall be maintained
in good repair. Zero deduction due to improvement.

49 4-602.13 Nonfood Contact Surfaces (C) The fans in the walkin cooler have an accumulation of debris present. Non-food contact
surfaces of equipment shall be cleaned at frequency to prevent accumulation of soil residue.

51 5-205.15(B) System Maintained in Good Repair- C The faucet at the three-comp sink leaks without the help of the secondary
valve. Maintain a plumbing system in good repair.

Additional Comments
Coca-Cola trays being used to hold clean lids near warewashing area and sauce packets on shelf in the dry storage area. Recommend
utilizing smooth and cleanable storage containers.


