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

Date: 07/16/2021 Status Code: A
Time In:1:45 PM Time Out: 3:35 PM

Permittee: TARTIGER PIZZA, LLC

Total Time: 1 hrs 50 min

Telephone: (336) 724-1600

Category #: |l

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

Water Supply: [X]Municipal/Community [ ]On-Site Supply

FDA Establishment Type: Fast Food Restaurant
No. of Risk Factor/Intervention Violations: 2
No. of Repeat Risk Factor/Intervention Violations: 0

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne iliness or injury. and physical objects into foods.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: DOMINO'S 8852
Location Address: 630 W 4TH ST.

Establishment I1D; 3034011886

X]Inspection [ |Re-Inspection Date: 07/16/2021

State:NC

City: WINSTON SALEM
County: 34 Forsyth

Comment Addendum Attached?

Zip: 27101 Water sample taken? [_] Yes No

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

Water Supply:

Permittee: TARTIGER PIZZA, LLC

Email 1:tartigerpizza@hotmail.com

X] Municipal/Community [] On-Site System

Email 2:

Telephone: (336) 724-1600

Email 3:

Status Code: A
Category #: I

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp Item Location Temp Item Location Temp

ServSafe Katie Hart 4-28-23 .

Hot water 3 comp sink 120.0

Quat sani 3 comp sink - ppm 200.0

Feta Make unit top 40.0

Philly meat Make unit top 39.0

Mozz. cheese Make unit top 37.0

Salami Make unit top 41.0

Pepperoni Make unit top 41.0

Beef Make unit top 40.0

Mozz. cheese Reach-in 40.0

Wings Reach-in 28.0

Boneless Reach-in 41.0

Tomato Walk-in cooler 35.0

American cheese  Walk-in cooler 36.0

Boneless Walk-in cooler 36.0
First Last A

Person in Charge (Print & Sign): Katie Hart m
First Last

Regulatory Authority (Print & Sign): Christy

REHS ID: 2610 - Whitley, Christy

Qb sdlamy s

Whitley

Verification Required Date: 07/24/2021

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.

14

42

45

47

52

53

2-201.11 (A), (B), (C), & (E) Responsibility of Permit Holder, Person in Charge, and Conditional Employees - P Person-in-charge could not locate an
employee health policy and could only name 3 of the symptoms and no ilinesses. The permit holder shall require food employees .. to report to the
person-in-charge (PIC) information about their health and activities as they relate to diseases that are transmissible through food. A food employee ..
shall report the information in a manner that allows the PIC to reduce the risk of foodborne disease transmission, including providing necessary
additional information, such as the date of onset of symptoms and an iliness, or of a diagnosis without symptoms, if the food employee has any of the
following symptoms: vomiting, diarrhea, jaundice, sore throat with fever, or a lesion containing pus such as a boil or infected wound that is open or
draining .. or has an illness diagnosed .. due to: Norovirus, Hepatitis A virus, Shigella spp., enterohemorrhagic or shiga toxin-producing escherichia
coli or Salmonella Typhi. CDI: Education and provided PIC with sample employee health policy.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P One large plastic container, four various sized black
containers, two clear plastic containers, two pair of tongs, one spatula and one sauce bottle being stored as clean with food residue. / Sauce built up
and has collected between pizza assembly prep tables. These tables need to be separated for cleaning and sanitizing at least every 4 hours when
using a TCS food. Equipment-food contact surfaces and utensils shall be kept clean to sight and touch. *Verification of cleaning and sanitizing
required 7-24-21. Contact Christy Whitley at 336-703-3157 or Whitleca@forsyth.cc*

4-901.11 Equipment and Utensils, Air-Drying Required - C Most stacked containers on clean utensil shelving stacked wet. After cleaning and
sanitizing, equipment and utensils shall be air dried. Do not towel dry.

4-501.11 Good Repair and Proper Adjustment-Equipment - C Replace missing top caps to shelving in walk-in cooler. Equipment shall be maintained
cleanable and in good repair.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C Additional cleaning is needed on shelving
and fan guards in walk-in cooler and shelving storing pizza boxes. Nonfood-contact surfaces of equipment shall be kept free of an accumulation of
dust, dirt, food residue, and other debris.

5-501.111 Area, Enclosures and Receptacles, Good Repair - C Cardboard dumpster is split in multiple areas creating holes for pest harborage.
Contact waste management company to have dumpster replaced.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C Repair base tile at walk-in cooler door is broken. Physical facilities
shall be maintained cleanable and in good repair.



