Food Establishment Inspection Report

Score: 98

Establishment Name: DOMINO'S 8852

Establishment |D; 3034011886

Location Address: 630 W 4TH ST.

Inspection [ ]Re-Inspection

City: WINSTON SALEM

Zip 27101

County: 34 Forsyth

State: NC

Diate: 01/10/2020 Status Code: A
Time In:1:40 PM Time Out:3:10 PM

Permittee: TARTIGER PIZZA, LLC

Total Time:1 hrs 30 min

Telephone: (336) 724-1600

Category #: 11

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

Water Supply: [XMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Fast Food Restaurant
Mo. of Risk Factor/Intervention Violations: 1
MNo. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name; DOMINO'S 8852 Establishment |D: 3034011886
Location Address: 630 W 4TH ST. Inspection [ JRe-Inspection Date: 01/10/2020
City: WINSTON SALEM State:NC Comment Addendum Attached? X Status Code: A
County: 34 Forsyth Zip: 27101 Water sample taken? [_] Yes No  Category #: |l
Wastewater System: Xl Municipal/Community [] On-Site System . . . .

-tartigerpizza@hotmail.com

Water Supply: Municipal/Community [ On-Site System Email 1: gerpizza@
Permittee: TAR TIGER PIZZA, LLC Email 2:
Telephone: (336) 724-1600 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
Hot water 3 comp sink 120 Ckn wing Make unit reach-in 37
Cheese pizza Hot holding 155  Beef Walk-in cooler 37
Pep. pizza Hot holding 151  sausage Walk-in cooler 36
Feta Make unit top 38 Philly Walk-in cooler 34
Pepperoni Make unit top 34 Quat sani 3 comp sink - ppm 200
Chicken Make unit top 35
Ham Make unit top 32
Philly Make unit reach-in 39
First Last
Person in Charge (Print & Sign): SONYA GLANTON e
First Last
Regulatory Authority (Print & Sign): CHRISTY WHITLEY O pochtny. 22003
REHS 1D:2610 - Whitley, Christy Verification Required Date:

REHS Contact Phone Number: (336) 703-3157
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: DOMINO'S 8852 Establishment ID: 3034011886

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.
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45

49

2-102.11 Demonstration - C // 2-102.12 Certified Food Protection Manager - C Person-in-charge during inspection with food protection manager
certification expiration 12-17-19. At least one employee who has supervisory and management responsibility and the authority to direct and control
food preparation and service shall be a certified food protection manager who has shown proficiency of required information through passing a test
that is part of an American National Standards Institute (ANSI)-accredited program.

4-202.16 Nonfood-Contact Surfaces - C Beverage crates being reused for storage of utensils. Replace with smooth and easily cleanable containers.
Nonfood-contact surfaces shall be free of unnecessary ledges, projections, and crevices, and designed and constructed to allow easy cleaning and
to facilitate maintenance.

5-205.15 (B) System maintained in good repair - C The water at three compartment sink still flows after faucet has been shut off. Repair. A
plumbing system shall be maintained in good repair.



