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BURKE STREET PIZZA
1140 BURKE STREET

WINSTON SALEM
27101 34 Forsyth

BROADWAY PIZZA INC

Full-Service Restaurant
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ServSafe

BURKE STREET PIZZA

1140 BURKE STREET
WINSTON SALEM NC

34 Forsyth 27101
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BROADWAY PIZZA INC

(336) 721-0011

3034011501

X
A

07/01/2022

IVx

Mindy Box 7-25-23 00 Chicken wings
Back up pizza make unit
reach-in 35

Mindy Box

Christy Whitley

2610 - Whitley, Christy

(336) 703-3157

X

Hot water 3 comp sink 123 Black beans Sandiwch make unit top 48

Quat sanitizer 3 comp sink - ppm 200 Corn Sandiwch make unit top 51

Philly steak Final 197 Turkey Sandiwch make unit top 41

Supreme pizza Reheat 203 Shredded cheese Sandiwch make unit top 41

French fries Reheat 207 Sliced tomatoes Sandiwch make unit top 41

Philly chicken Final 195 Ham Pizza make unit top 39

Wings Final 178 Cheese Pizza make unit top 40

Marinara sauce Table top warmer 138 Sausage Pizza make unit top 39

Meatballs Table top warmer 141 Ground beef Pizza make unit reach-in 41

Sliced tomato Salad prep walk-in cooler 38 Cooked onions Drawers 37

Meatballs Salad prep walk-in cooler 40 Wings Drawers 35

Diced egg Salad prep walk-in cooler 41 Pizza sauce Initial 70

Ham Pizza walk-in cooler 40 Pizza sauce Approx 30 minutes 50

Chicken Pizza walk-in cooler 41 Black beans Cooled 40

Beef Pizza walk-in cooler 37

Chicken wings
Pizza walk-in cooler
(Wednesday date) 31

Feta cheese Back up pizza make unit top 40

Sausage Back up pizza make unit top 41

Pepperoni Back up pizza make unit top 39

hillmanrestaurantgroup@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  BURKE STREET PIZZA Establishment ID:  3034011501

Date:  07/01/2022  Time In:  12:30 PM  Time Out:  2:30 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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) / Stand mixer unused day of
inspection with flour remaining on portions of mixer. Metal containers with sticker residue remaining after being cleaned. /
Equipment food-contact surfaces and utensils shall be kept clean to sight and touch. CDI: All sent to be cleaned and sanitized.

20 3-501.14 Cooling (P) Repeat. Three large plastic containers, stacked with tight fitting lids of chicken wings from previous night
cooled measuring 44-48F. Cooked time/temperature control for safety food shall be cooled: (1) Within 2 hours from 135F to 70F;
and (2) Within a total of 6 hours from 135F to 41F or less. CDI: Person-in-charge voluntarily discarded wings.

33 3-501.15 Cooling Methods (Pf) Repeat. Three large plastic containers with tight fitting lids, stacked on top of each other and
large portions of chicken wings did not meet the cooling parameters (as listed in #20). / Large plastic container of sauce with
tight fitting lid was measuring at 70F. / Container of corn and black beans placed directly into make unit after being prepped
measuring 48-51F. Cooling shall be accomplished with the time/temperature parameters, by using one or more of the following
methods based on the type of food being cooled: placing the food in shallow pans; separating the food into smaller or thinner
portions; when placed in cooling or cold holding equipment: arranged to provide maximum heat transfer through the container
walls; and loosely coverer, or uncover food if protected from overhead contamination. CDI: Chicken wings were voluntarily
discarded. Sauce was portioned into containers into freezer and remeasured 50F after approximately 30 minutes. / Corn and
black beans were placed in reach-in freezer and remeasured prior to placing into cold holding.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Repeat. (With improvement) Container of pizza sauce
being stored on the floor in salad prep walk-in cooler. Food shall be stored at least 6 inches off the ground.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Repeat. (With improvements) - in two door reach-in freezer next
to the fryers and three door upright freezer at walk-in colers chipping/rusting metal shelving. Equipment shall be maintained
cleanable and in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Repeat. (With improvements) - Replace
damaged floor tile by cooler drawers. / Adjust ceiling tiles to fit back into grid near prep sinks and in men's restroom. / Repair
wall damage by handwashing sink at employee restroom. Physical facilities shall be maintained cleanable and in good repair.


