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PIZZA HUT #2842
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pizzahut@lsilicenses.com
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3 comp sink 179.0

Brook Stine-Redmann

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

quat sanitizer ppm wiping cloth bucket 200.0

hot water dish machine 131.0
chlorine sanitizer
ppm dish machine 100.0

mozzarella make unit 40.0

pizza sauce make unit 40.0

sausage make unit 40.0

ham make unit 38.0

pasta reach in 40.0

meatballs reach in 40.0

chicken walk in cooler 37.0

sausage walk in cooler 34.0

boneless chicken final cook 194.0

pepperoni pie final cook 195.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: PIZZA HUT #2842 Establishment ID: 3034020871

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.

1 2-102.12 Certified Food Protection Manager - C - Manager's CFPM certificate is expired but she is taking her exam tomorrow. At least one employee
who has supervisory and management responsibility and the authority to direct and control food preparation and service shall be a certified food
protection manager who has shown proficiency of required information through passing a test that is part of an ANSI-accredited program. 0 pts.

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P - The following utensils soiled with food residue: 4
small plastic lids, 2 large plastic lids, 3 metal containers, 3 plastic containers, and a ladle. Food-contact surfaces shall be clean to sight and touch.
CDI- Items 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.
Equipment food-contact surfaces and utensils shall be cleaned, if used with potentially hazardous food, throughout the day at least every 4 hours.
CDI- Employee educated and utensils will be washed during shift changes or as soiled.

37 3-305.11 Food Storage-Preventing Contamination from the Premises - C - In walk in cooler, the condenser line from the fan box is dripping onto
dough containers. 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. Rewrap condensation line.

42 4-901.11 Equipment and Utensils, Air-Drying Required - C - Metal pans stacked wet. Allow cleaned and sanitized utensils to air dry before stacking.
Do not towel dry. 0 pts.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C - Rewrap condensation line from fan box in walk in cooler to prevent leaks.
Recommend using a PVC sleeve. Repair walk in freezer to prevent ice buildup on ceiling and condenser box. Replace cracked toilet in restroom.
Reseal prep sink and 3 compartment sinks to wall, and apply smooth caulk. Recaulk splashguards at both handwashing sinks. Equipment shall be
maintained in good repair.

46 4-501.14 Warewashing Equipment, Cleaning Frequency - C - Sanitizer vat of 3 compartment sink and sanitize-side drainboard of dish machine
soiled with food residue. Prep sink basin soiled. A warewashing machine, the compartments of sinks, basins, or other receptacles used for washing
and rinsing equipment, utensils, or raw foods shall be cleaned: before use; throughout the day at a frequency necessary to prevent recontamination
of equipment and utensils and to ensure that the equipment performs its intended function; and if used, at least every 24 hours. Increase cleaning
frequency of sinks.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - Additional cleaning needed in crevices and
base of warming cabinet, external components of dish machine and underneath 3 compartment sink, shelves in proofer, and floor of walk in freezer.
Nonfood-contact surfaces of equipment shall be free of dust, dirt, food residue, and other debris. 0 pts.

53 6-501.12 Cleaning, Frequency and Restrictions - C - Floor and wall cleaning needed behind dish machine and 3 compartment sink. Wall cleaning
needed in restroom. Physical facilities shall be maintained clean.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C - Recaulk toilet to floor in restroom. Maintain physical facilities in
good repair. 0 pts.


