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Chicken Wings

LITTLE CAESARS #1845-4'

3800 REYNOLDA RD SUITE 130
WINSTON SALEM NC
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IIx

hot holding 164.0

Tim Smith

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Pepperoni Pizza cooked for hot holding 210.0

Chicken Wings walk-in cooler 38.0

Beef pizza station 29.0

Ham pizza station 32.0

Sausage pizza station 29.0

Sauce pizza station 39.0

Mozzarella pizza station 38.0

Quat Sani 3-compartment sink 300.0

Hot Water 3-compartment sink 126.0

lc.timdeaton@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  LITTLE CAESARS #1845-4' Establishment ID:  3034020684

Date:  02/01/2023  Time In:  3:05 PM  Time Out:  5:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Desiree Simes Food Service 04/06/2022 04/06/2027

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 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency-P: Pizza cutters and other utensils are only being cleaned
once daily. A) Equipment food-contact surfaces and utensils shall be cleaned: (C) Except as specified in (D) of this section, if
used with potentially hazardous food, equipment food contact surfaces and utensils shall be cleaned throughout the day at least
every 4 hours. CDI: Education was given and utensils were changed.

49 4-602.13 Nonfood Contact Surfaces-REPEAT-C: Cleaning is needed to/on the following: base of the mixer, inside hot holding
cabinets, shelves inside walk-in cooler, and dunnage racks in walk-in cooler. Non-food contact surfaces of equipment shall be
cleaned at frequency to prevent accumulation of soil residue.

51 5-205.15 (B) System Maintained in Good Repair- C: There is a leak at the back handwashing sink. A plumbing system shall be
maintained in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-C: Recaulk toilet base./remove mold caulk from
3-compartment sink and recaulk. Physical facilities shall be maintained in good repair//6-501.12 Cleaning, Frequency and
Restrictions-REPEAT-C: Cleaning is needed to/on walls throughout the establishment. Physical facilities shall be cleaned as
often as necessary to keep them clean. 


