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MARIO'S PIZZA
1066 HANES MALL BLVD

WINSTON SALEM NC

27103 34 Forsyth

ALESSIO INC
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Pepperoni Pizza

Stromboli

Philly Steak

Ham

Beef

Spinach

Tomatoes

reheat

cooked to

cooked to

final cook

pizza make-unit

pizza make-unit

pizza make-unit

pizza make-unit

174.0

188.0

186.0

209.0

36.0
29.0

38.0
41.0

Mozzarella

Lettuce

Turkey

Tomatoes

Meatballs

Marinara

Turkey

Meatballs

pizza make-unit

salad/sandwich make-unit

salad/sandwich make-unit

salad/sandwich make-unit

hot holding

hot holding

walk-in cooler

walk-in cooler

39.0

37.0
37.0

32.0

153.0

162.0

37.0
36.0

Spaghetti

Quat Sani

Hot Water

walk-in cooler

3-compartment sink

3-compartment sink

41.0

400.0

120.0

Jose Alvelo

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814
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 1  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.

 14  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.

 21  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.

 45  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.


