Food Establishment Inspection Report

Establishment Name: MARIO'S PIZZA
Location Address: 1066 HANES MALL BLVD

City: WINSTON SALEM
Zip: 27103

Permittee: ALESSIO INC
Telephone: (336) 768-0057

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

Score: 95

Establishment ID: 3034011169
Inspection [ ]Re-Inspection
Date: 01/08/2020 Status Code: A
Time In:12:31 PM Time Out:2:22 PM
Tatal Time:1 hrs 51 min
Category #: IV

State: NC

County: 34 Forsyth

FDA. Establishment Type: Full-Service Restaurant
Mo. of Risk Factor/Intervention Violations: 3
Mo. of Repeat Risk Factor/Intervention Violations: 1
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: MARIO'S PIZZA
Location Address: 1066 HANES MALL BLVD
City: WINSTON SALEM

Establishment 1D: 3034011169

[X]Inspection []Re-Inspection Date: 01/08/2020

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

County: 34 Forsyth
Wastewater System: Xl Municipal/Community [] On-Site System

Water Supply:
Permittee: ALESSIO INC

Telephone: (336) 768-0057

Zip: 27103

Municipal/Community [] On-Site System

Water sample taken? [ | Yes No Category #: IV

Email 1:fitforme1@yahoo.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 reheat 174.0 Mozzarella pizza make-unit 39.0 Spaghetti walk-in cooler 41.0
Pepperoni Pizza  cooked to 188.0 Lettuce salad/sandwich make-unit 37.0 Quat Sani 3-compartment sink 400.0
Stromboli cooked to 186.0 Turkey salad/sandwich make-unit 37.0  HotWater 3-compartment sink 120.0
Philly Steak final cook 209.0 Tomatoes salad/sandwich make-unit 32.0
Ham pizza make-unit 36.0  Meatballs hot holding 153.0
Beef pizza make-unit 29.0  Marinara hot holding 162.0
Spinach pizza make-unit 38.0 Turkey walk-in cooler 37.0
Tomatoes pizza make-unit 41.0  Meatballs walk-in cooler 36.0

First Last WLL
Person in Charge (Print & Sign): Jose Alvelo

First

Regulatory Authority (Print & Sign ). Victoria

REHS 1D:2795 - Murphy, Victoria
REHS Contact Phone Number: (336) 703-3814

Last
Murphy % W

Verification Required Date:

Morth Carolina Depariment of Health & Human Services # Division of Public Health # Emvironmental Health Section  # Food Protection Program
OHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: MARIO'S PIZZA Establishment |D: 3034011169

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

14

21

45

2-102.11 Demonstration - C: No certified food protection manager was on duty during operation. During inspections and upon request the person in
charge shall demonstrate to the regulatory authority knowledge of foodborne disease prevention, application of the HAACP principles, and the
requirements of this code. The person in charge shall demonstrate the knowledge by being a certified food protection manager who has proficiency
of required information through passing a test that is part of an accredited program.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P: The following items were stored soiled in the clean
dish area: 8 large metal elongated pans and 1 processor blade. Food-contact items shall be clean to sight and touch. CDI: The items were moved to
the warewashing area to be cleaned.

3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition-REPEAT - P: A container of lasagna
in the walk-in cooler had a date of 12/22. A food shall be discarded if it exceeded the temperature and time combination as specified in 3.501.17 (A).
CDI: PIC indicated that the items were thawed but no date was provided for the time the items was taken out to thaw. The items were discarded.
4-501.11 Good Repair and Proper Adjustment-Equipment - C: Paint chipping off of dish shelf and dry storage shelf/the pizza dough mixer is rusting
and the paint is chipping. Equipment shall be maintained in good repair. Replace or repaint with a food grade paint.



