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ELIZABETH'S PIZZA
3490 MARTIN'S TRAIL LANE

WALKERTOWN
27051 34 Forsyth

FIMA, LCC

Full-Service Restaurant
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ELIZABETH'S PIZZA

3490 MARTIN'S TRAIL LANE
WALKERTOWN NC

34 Forsyth 27051
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Pizza Flip Top 41 Sanitizer
Quaternary
Ammonia

3 Comp Sink 200

Maurizo Illiano

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Sausage Pizza Flip Top 39 Sanitizer Chlorine Dish Machine 100

Italian Sausage Pizza Flip Top 40

Sauce Pizza Flip Top 41

Pepperoni Pizza Reach In 39

Tomato Sandwich Flip Top 38

Ham Sandwich Flip Top 37

Steak Sandwich Flip Top 40

Turkey Sandwich Flip Top 38

Pasta Pasta Flip Top 38

Pasta Pasta Flip Top 37

Soup Pasta Flip Top 40

Wings Pasta Flip Top 38

Meat Sauce Walk In Cooler 40

Penne Walk In Cooler 41

Ham Walk In Cooler 39

Ambient Walk In Cooler 37

Ambient Salad Reach In 38

Ambient Dressing Reach In 31

Hot Water 3 Comp Sink 128

illianomaurizio@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  ELIZABETH'S PIZZA Establishment ID:  3034012553

Date:  05/25/2023  Time In:  11:00 AM  Time Out:  12:50 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Maurizo Illiano 23089435 Food Service 01/06/2023 01/06/2028

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 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) - (A) EQUIPMENT FOOD-
CONTACT SURFACES and UTENSILS shall be clean to sight and touch.
***The slicer had food debris present on the back side of the blade behind guard. The bolt was stuck in place and employees
have not been removing this piece during cleaning. Bolt was unstuck with pliers and equipment cleaned and sanitized CDI.

28 7-102.11 Common Name - Working Containers (Pf) - Working containers used for storing POISONOUS OR TOXIC MATERIALS
such as cleaners and SANITIZERS taken from bulk supplies shall be clearly and individually identified with the common name of
the material.
***One spray bottle of degreaser was not labeled. CDI PIC labeled the bottle.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) - FOOD shall be protected from contamination by
storing the FOOD: (1) In a clean, dry location; (2) Where it is not exposed to splash, dust, or other contamination; and(3) At least
15 cm (6 inches) above the floor.
***Fryer oil is stored on the floor in dry storage area.

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - NonFOOD-CONTACT
SURFACES of EQUIPMENT shall be kept free of an accumulation of dust, dirt, FOOD residue, and other debris.
***The shelf under slicer table next to pizza dough mixer needs additional cleaning as well as around the mixer where flour/oil
has spilled.

51 5-205.15 (B) System Maintained in Good Repair (C) - A PLUMBING SYSTEM shall be: Maintained in good repair.
***The hot water push valve in the men's restroom on right hand wash sink does not shut off properly so the hot water valve is
turned off. Please have this knob repaired so hot water is supplied to hand wash sink.


