Food Establishment Inspection Report

Score: 96

Establishment Name: PIZZA HUT #2846

Establishment |D: 3034020869

Location Address: 5952 UNIVERSITY PARKWAY SUITE E

Inspection [_]Re-Inspection

City: WINSTON SALEM
Z|p 27105 County: 34 Forsyth

State: NC

Date:07/20/2021 Status Code: U
Time In:10:35 AM Time Out: 12:55 PM

Permittee: HUT CAROLINAS, LLC

Total Time: 2 hrs 20 min

Telephone: (336) 377-2747

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: 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: PIZZA HUT #2846 Establishment ID: 3034020869
Location Address: 9952 UNIVERSITY PARKWAY SUITE E X]Inspection [ |Re-Inspection Date: 07/20/2021

City: WINSTON SALEM
County: 34 Forsyth

State:NC Comment Addendum Attached? Status Code: Y
Zip: 27105 Water sample taken? [_] Yes No Category #: |l

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

Email 1:ha037935@hutamerican.com

Water Supply: [ Municipal/Community [] On-Site System
Permittee: HUT CAROLINAS, LLC Email 2:
Telephone: (336) 377-2747 Email 3:
| Temperature Observations
Effective January 1, 2019 Cold Holding is now 41 degrees or less
T]ct:%'c':nprotection Location Temp Item Location Temp Item Location Temp
mananer Jenna Bowker 9/18/25 0.0
hot water 3 comp sink 128.0
quat sanitizer ppm 3 comp sink 200.0
hot water dish machine 141.0
EEInc:rine sanitizer dish machine 50.0
lighting foot candles pizza oven 26.0
wings upper reach in 37.0
tomatoes cooling make unit 10:49 48.0
tomatoes cooling make unit 11:35 41.0
italian sausage cooling make unit 10:50 44.0
italian sausage  cooling 11:35 41.0
mozzarella make unit 40.0
pepperoni make unit 39.0
chicken pasta reach in 40.0
air temp reach in right side 33.0
pasta wiC 35.0
wings wiC 35.0
cheese pizza final cook 196.0
pepperoni pizza  final cook 203.0
Tiff:mm pan final cook 199.0
First Last

Person in Charge (Print & Sign): Jenna

Bowker ﬁ?@ ()\J‘KQ/L

First Last
Regulatory Authority (Print & Sign): Lauren Pleasants ﬁv\ww 2!

REHS ID: 2809 - Pleasants, Lauren Verification Required Date:
REHS Contact Phone Number: (336) 703-3144
Jk North Carolina Department of Health & Human Services @« Division of Public Health e Environmental Health Section # Food Protection Program
DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: PIZZA HUT #2846 Establishment ID: 3034020869

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

37

42

45

46

47

51

53

2-201.11 (A), (B), (C), & (E) Responsibility of Permit Holder, Person in Charge, and Conditional Employees - P - Manager could name a few
symptoms of foodborne illnesses but was not sure where to locate employee health policy. Food employees shall report to the person in charge
information about their health and activities as they relate to diseases that are transmissible through food. Symptoms are vomiting, diarrhea, jaundice,
sore throat with fever, and lesions or infected wounds containing pus on the hands. Reportable foodborne illnesses are Norovirus, Shigella,
Salmonella, E. cali, and Hepatitis A. CDI- Copy of employee health policy left with manager. O pts.

5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF - Steel wool scrubber inside basin of handwashing sink by make unit.
Handwashing sinks shall be maintained so that it is accessible at all times for employee use, and may not be used for purposes other than
handwashing. CDI- Scrubber removed from sink. O pts.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P - The following food utensils soiled with food residue
and debris: 2 round pan pizza pushers, 2 plastic containers, 5 ladles, a spatula, a pizza pan, a pizza cutter, 7 plastic lids, and 2 sauce bottles. Food-
contact surfaces shall be clean to sight and touch. CDI- Utensils placed at 3 compartment sink to be rewashed.

4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - P - Employee stated that in-use utensils are washed at the end of the day.
Pizza cutter had not been used and had food residue on it. Equipment food-contact surfaces and utensils used with potentially hazardous food shall
be cleaned throughout the day at least every 4 hours. CDI- Pizza cutter taken to 3 comp sink to be washed, and manager educated.

3-305.11 Food Storage-Preventing Contamination from the Premises - C - In walk in freezer, significant ice buildup observed underneath condenser
box and on line from the box. Ice is falling on boxes of food and building up. Food shall be stored in a clean, dry location, where it is not exposed to
splash, dust, or other contamination, and at least 6 inches off the floor. Do not store food underneath condenser box until it is repaired to prevent
food contamination.

4-901.11 Equipment and Utensils, Air-Drying Required - C - Metal containers stacked wet. Allow cleaned and sanitized utensils and equipment to air
dry before storing. Do not towel dry. Stack pans only when they are dry. O pts.

4-501.11 Good Repair and Proper Adjustment-Equipment - C - Repair significant ice buildup in walk in freezer and rewrap condenser line. Repair
reach in freezer to prevent ice buildup, and remove rust on door hinges. Replace torn gasket on make unit door that is second from the right. Repair
tile and caulk at walk in freezer door where coved base is not quite flush with the floor. Repair loose timer on pizza oven. Equipment shall be
maintained in good repair.

4-501.14 Warewashing Equipment, Cleaning Frequency - C - More frequent cleaning needed inside vats of prep sink and 3 compartment sink.
Sanitizer side drainboards of dish machine and 3 compartment sink soiled with food residue. Sanitizer vat in 3 compartment sink with food residue. A
warewashing machine; the compartments of sinks, basins, and other receptacles used for washing and rinsing equipment, utensils, or raw foods;
and drainabords shall be cleaned: before use; throughout the day at a frequency necessary to prevent recontamination of equipment and utensils,
and at least every 24 hours if used. Increase cleaning frequency of prep sink and 3 compartment sink.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - Additional cleaning needed on condenser
box, fans, and floor in walk in cooler; reach in cooler doors, frames, and cavities; splashguard by prep sink; bottom of pizza holding unit; base of
Proofer; inside cabinets, on castors and wheels of fryers, and between fryers. Nonfood-contact surfaces shall be free of dust, dirt, food residue, and
debris. Increase cleaning frequency of equipment. O pts.

6-501.18 Cleaning of Plumbing Fixtures - C- Tailet in need of additional cleaning in restroom. Maintain plumbing fixtures clean. O pts.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C - Replace broken floor tiles under fryers. Repair light switch in
restroom. Physical facilities shall be maintained in good repair.

6-501.12 Cleaning, Frequency and Restrictions - C - Additional cleaning needed on ceiling tiles and return vent above prep area and in restroom.
Cleaning needed on basetiles around walk in cooler. Wall cleaning needed around dish machine, 3 compartment sink, and handwashing sink.
Physical facilities shall be cleaned at a frequency to maintain them clean. 0 pts.

6-303.11 Intensity-Lighting - C - Lighting measured 26 foot candles at entrance of pizza oven. Food prep areas shall measure at least 50 foot
candles. Increase lighting under the hood. 0 pts.



