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Chicken

PIZZA CITY
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final cook 200.0

Ayman Kaka

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Chicken Wings final cook 198.0

Chili hot holding 147.0

Cheese Sauce hot holding 88.0

Lettuce make-unit 41.0

Tomatoes make-unit 41.0

Sausage pizza make-unit 41.0

Beef pizza make-unit 41.0

Ham pizza make-unit 40.0

Mozzarella pizza make-unit 40.0

Pizza Sauce pizza make-unit 41.0

Lasagna walk-in cooler 40.0

Hot Water 3-compartment sink 135.0

Quat 3-compartment sink 200.0

Serv Safe Mohamed Ahmad 1-1-24 000

aymalah80@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  PIZZA CITY Establishment ID:  3034020685

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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation-REPEAT-P: A container of raw chicken
was stored above containers of sauce in the reach-in cooler. Raw animal foods and ready-to-eat foods shall be protected from
cross-contamination by arranging foods in equipment so that contamination cannot occur. CDI: PIC rearranged items in the
correct order.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding -P: The following items measured at
temperatures lower than 135 F: pasta sauce (118 F) and cheese sauce (88 F). Potentially hazardous food shall be maintained at
temperatures of 135 F and above. CDI: The items were reheated to the following temperatures: cheese sauce (168 F) and pasta
sauce (170 F).

40 2-402.11 Effectiveness - Hair Restraints-C: Employees preparing food without hair restraints. (A) Except as provided in ¶ (B) of
this section, food employees shall wear hair restraints such as hats, hair coverings or nets, beard restraints, and clothing that
covers body hair, that are designed and worn to effectively keep their hair from contacting exposed food; clean equipment,
utensils, and linens; and unwrapped single-service and single-use articles.

43 3-304.12 In-Use Utensils, Between-Use Storage-C: Several in-use utensils on the stove top were stored in a container of water
with bleach. During pauses in FOOD preparation or dispensing, FOOD preparation and dispensing utensils shall be stored: (C)
On a clean portion of the food preparation table or cooking equipment only if the in-use utensils and the food-contact surface of
the food preparation table or cooking equipment are cleaned and sanitized at a frequency specified under §§ 4-602.11 and 4-
702.11/In a container of water if the water is maintained at a temperature of at least 57oC (135 F) and the container is cleaned at
a frequency specified under Subparagraph 4-602.11(D)(7).

47 4-501.11 Good Repair and Proper Adjustment - Equipment-C: Replaced damaged cabinets under the drink station/legs
tarnishing on equipment. Equipment shall be maintained in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-C: Cleaning is
needed to/on the following: fryers, shelves on cook line, make-unit, walls behind grill, shelves in walk-in cooler, and walls in walk-
in cooler. Nonfood-contact surfaces and utensils shall be clean to sight and touch.

55 6-501.12 Cleaning, Frequency and Restrictions-C: Thorough cleaning needed on all walls and floors in the facility. Physical
facilities shall be cleaned as often as necessary to keep them clean.


