Food Establishment Inspection Report

Score: 90

Establishment Name: PAPA JOHN'S #382

Establishment ID: 3034020271

Location Address: 1330 S HAWTHORNE RD

Inspection [_]Re-Inspection

City: WINSTON SALEM
Zip: 27103 County: 34 Forsyth

State: NC

Date: 07/21/2021 Status Code: A
Time In:1:00 PM Time Out:2:50 PM

Permittee: CODECO, INC.

Total Time: 1 hrs 50 min

Telephone: (336) 748-8386

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: 3
No. of Repeat Risk Factor/Intervention Violations: 2

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: PAPA JOHN'S #382
Location Address: 1330 S HAWTHORNE RD

Establishment |1D; 3034020271

X]Inspection [ |Re-Inspection Date: 07/21/2021

State:NC

City: WINSTON SALEM
County: 34 Forsyth

Zip: 27103

Comment Addendum Attached?

Water sample taken? [_] Yes No Category #: |

. Municipal/Community n-Site System
Wastewater System: xi C ] On-Site S

X] Municipal/Community [] On-Site System
Permittee: CODECO, INC.

Water Supply:

Email 1: mrjoshuamoser@gmail.com

Email 2:

Telephone: (336) 748-8886

Email 3:

Status Code: A

Temperature Observations

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

REHS ID: 2795 - Murphy, Victoria

Item Location Temp Item Location Temp Item Location Temp
Meat Pizza cooked to 204.0
Pepperoni Pizza  cooked to 204.0
3 Cheese Blend pizza make-unit 40.0
Mozzarella pizza make-unit 36.0
Diced Tomatoes  pizza make-unit 41.0
Ground Beef pizza make-unit 41.0
Chicken pizza make-unit 41.0
Ham pizza make-unit 41.0
Spinach reach-in cooler 40.0
Chicken Poppers  reach-in cooler 41.0
Philly Steak reach-in cooler 41.0
Chicken reach-in cooler 41.0
Hot Water 3-compartment sink 127.0
Quat Sani 3-compartment sink 200.0
First Last % ﬂ OU
Person in Charge (Print & Sign): Leo Hall
First Last / %‘/\
Regulatory Authority (Print & Sign): Victoria Murphy Z ann

Verification Required Date:

REHS Contact Phone Number: (336) 703-814
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: PAPA JOHN'S #382 Establishment ID: 3034020271

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.

20

21

37

38

45

47

52

53

2-102.11 Demonstration -REPEAT- C: There was no certified food protection manager on duty during the inspection. During inspections and upon
request the person in charge shall demonstrate to the regulatory authority knowledge of foodborne disease prevention, application of the hazard
analysis and critical control point principles, and the requirements of this code. The person in charge shall demonstrate this knowledge by being a
certified food protection manager who has shown proficiency of required information through passing a test that is part of an accredited program. the
person in charge is not required to be a certified food protection manager when the food establishment is not operating and food is not being
prepared, packaged, or served for immediate consumption.

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P: The following items
measured at temperatures above 41 F: cream cheese (68 F) and a container of string cheese (53 F-58 F). Potentially hazardous food shall be
maintained at a temperature of 41 F or below. CDI: Both items were at room temperature for longer than 2 hours and were discarded.

3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition -REPEAT- P: A container of chicken
wings were labeled 07/20/21 as a discard date and the wings were prepared on 7/14/21. A food shall be discarded if it exceeds the temperature and
time combination 41 F or less for 7 days or 45 F or less for 4 days. CDI: The PIC discarded items.

3-305.11 Food Storage-Preventing Contamination from the Premises - C: The light shield above the pizza make-unit was leaking water while the
make-unit was open/two pans of chicken wings being prepped were sitting in the sanitizer vat of the 3-compartment sink. Food shall be protected
from contamination by storing the food in a clean, dry location where it is not exposed to splash, dust, or other contamination

2-303.11 Prohibition-Jewelry - C: The PIC was wearing a wrist watch while preparing food. Except for a plain ring such as a wedding band, while
preparing food, food employees may not wear jewelry including medical information jewelry on their arms and hands.//2-402.11 Effectiveness-Hair
Restraints - C: The PIC wasn't wearing a beard guard while preparing food. 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.

4-501.11 Good Repair and Proper Adjustment-Equipment -REPEAT- C: Replace rusting shelves in facility. Equipment shall be maintained in good
repair.

4-602.13 Nonfood Contact Surfaces -REPEAT- C: Cleaning is needed to/on the following areas: shelving in the walk-in cooler, walls in walk-in
cooler, condser base in walk-in cooler, ceiling of walk-in cooler, the base panel in walk-in cooler, lower shelving on pizza prep line and pos counter.
Nonfood-contact surfaces shall be clean to sight and touch.

5-501.113 Covering Receptacles - C: Lid of dumpster observed open. Receptacles and waste handling units for refuse, recyclables and returnables
shall be kept covered

6-501.12 Cleaning, Frequency and Restrictions -REPEAT- C: Cleaning is needed to/on the following: walls of the mop sink, floor of mop sink, walls
behind 3-compartment sink, walls in bathroom and walls in dry storage area. Physical facilities shall be cleaned at a frequency to keep them
clean.//6-501.16 Drying Mops -REPEAT- C: Mops were drying right side up at the mop sink. After use, mops shall be placed in position that allows
them to air-dry without soiling wall, equipment, or supplies



