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MISSION PIZZA NAPOLETANA
707 NORTH TRADE STREET

WINSTON SALEM NC
27101 34 Forsyth

CIN CIN NAPOLETANA LLC

Full-Service Restaurant
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ServSafe

MISSION PIZZA NAPOLETANA

707 NORTH TRADE STREET
WINSTON SALEM NC

34 Forsyth 27101

x
x

CIN CIN NAPOLETANA LLC

(336) 893-8217

3034012296

X
A

09/16/2021

IVx

Jones Phillip 11/16/21 0.0

Peyton Smith

Jackie Martinez

09/26/20213003 - Martinez, Jackie

(336) 703-3137

X

hot water 3 comp sink 140.0

quat sanitizer 3 comp sink (ppm) 200.0

quat sanitizer
bucket with wiping cloths
(ppm) 200.0

chlorine sanitizer dishmachine (ppm) 0.0

shredded cheese make-unit 1 34.0

pepperoni make-unit 1 34.0

shredded beef make-unit 1 39.0

sliced tomatoes make-unit 2 38.0

meat balls make-unit 3 40.0

ricotta make-unit 3 39.0

heavy cream make-unit 3 40.0

mozarella cheese walk in cooler 41.0

pepperoni walk in cooler 40.0

peytonssmith@hotmail.com

missionpizzaws@gmail.com



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: MISSION PIZZA NAPOLETANA Establishment ID: 3034012296

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.

8 5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF - REPEAT-PIC used handsink to rinse clean wiping cloth. Handwashing
sinks shall only be used for employee handwashing and no other purpose. CDI- PIC educated on use of handsinks.//5-202.12 Handwashing Sinks,
Installation - PF- Faucets at handwashing sink cannot be used to turn off water. Water has to be manually closed at the wall fixture shut-off valve. A
handwashing sink shall be equipped to provide water at a temperature of at least 100F through a mixing valve or combination faucet. VERIFICATION
REQUIRED September 26, 2021 that handwashing sink at bar has been repaired. *Note- In the mean time employees are using nearby handsink in
kitchen*

26 7-201.11 Separation-Storage - P- 2 chemical bottles stored on splashguard of handsink at pizza station. 3 chemical bottles stored on clean side of
dish machine. Poisonous or toxic materials shall be stored so they cannot contaminate food, equipment, utensils, linens, and single-service and
single-use articles. CDI- Items were relocated to appropriate location. 

42 4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C- 1 clean sweet tea urn stored on floor.
Store cleaned equipment, utensils, linens and packages in a clean, dry location and at least 6 inches off the floor. 

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- Both gaskets on 2 door reach in cooler are torn and need to be replaced. Equipment
shall be maintained in good repair and proper adjustment. 


