
 

X

X

X

THE LOOP
320 SOUTH STRATFORD RD
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salad station 38 Sliced tomato pizza station 37

Dalton Reeder

Elizabeth Manning

02/13/20233136 - Manning, Elizabeth

(336) 703-3135

X

Sliced onions salad station 38 Sliced green
peppers pizza station 37

Shredded chicken salad station 40 Caramelized onion pizza station 37

Broccoli salad station 40 Cooked garlic pizza station 37

French onion soup steam well 160 Shredded chicken cooling @ 11:17am 45

Tomato bisque steam well 140 Shredded chicken cooling @ 11:45am 42
Beef vegetable
soup steam well 145 Lettuce cooling @ 11:17am 44

Mixed fruit fun set 37 Lettuce cooling @ 11:45am 41

Lettuce fun set 38 Pasta cooling @ 11:17am 50

Sliced tomato fun set 39 Pasta cooling @ 11:45am 47

Shredded cheese fun set 39 Burger walk in cooler 40

Broccoli fun set 40 Mixed fruit walk in cooler 39

Pasta fun set 40 Mushrooms walk in cooler 39

shrimp fun set 39 Raw chicken walk in cooler 40

Sliced tomato fun set 39 Hot water 3 compartment sink 130

Veggie burger grill cooler 40 Chlorine sanitizer 3 compartment sink (ppm) 50

Bean burger grill cooler 40 Chlorine
dishmachine 3 compartment sink (ppm) 100

Raw chicken grill cooler 40 Burger Final cook 180
Shredded
mozzarella pizza station 39 Grilled chicken final cook 185

Pizza sauce pizza station 37

mdtargett@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  THE LOOP Establishment ID:  3034012378

Date:  02/03/2023  Time In:  10:40 AM  Time Out:  1:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Dalton Reeder Food Service 02/16/2027

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.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance-PF(REPEAT): The back hand washing sink had a bottle of
bleach stored in the basin, and the handwashing sink by the pizza station has food debris dumped in the sink. A handwashing
sink shall be maintained so that it is accessible at all times for employee use. CDI: Education was given. The bleach was moved
and sink was cleaned.

39 3-305.11 Food Storage - Preventing Contamination from the Premises-C(REPEAT):The following items were stored on the floor
of the walk in cooler: 2 containers of ice cream, 2 boxed of pizza dough, and 3 boxes of bread. Food shall be protected from
contamination by storing the food: At least 15 cm (6 inches) above the floor.

40 2-402.11 Effectiveness - Hair Restraints (C) Employee bagging up cookies and walk back into the kitchen did not have a hair
restraint on. 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.

48 4-302.14 Sanitizing Solutions, Testing Devices (Pf) Establishment did not have chlorine test strips for their sanitizer at the 3
compartment sink or their dishmachine. A test kit or other device that accurately measures the concentration in MG/L of
sanitizing solutions shall be provided. 
VERIFICAITON IS REQUIRED BY 02/13/2023. YOU MAY CONTACT LIZ MANNING AT 336-462-1991 WHEN YOU ARE
READY.

51 49 5-205.15 (B) System maintained in good repair-REPEAT- C: Both prep sinks at in the back have a leak present at the faucet.
Plumbing fixtures shall be maintained in good repair. 

55 53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods-REPEAT with improvment - C: Replace
missing ceiling tile by the back door of the walk in cooler. Floors under fryers, along grill line, and in warewashing areas are
badly worn exposing concrete. Physical facilities shall be maintained in good repair.

56 6-403.11 Designated Areas - Employee Accommodations for eating / drinking / smoking (C) Employee lunch box was stored on
top of Cesar dressing in the walk in cooler, and an employee drink was stored on the prep surface. Areas designated for
employees to eat, drink, and use tobacco shall be located so that food, equipment, linens, and single-service and single use
articles are protected from contamination. CDI: Education was given and items were moved to their designated area.


