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WINSTON SALEM
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Jalepeno Pizza

MARCO'S PIZZA

4908 REYNOLDA RD
WINSTON SALEM NC

34 Forsyth 27106

x
x

HOOGLAND FOODS, LLC

(336) 923-0021

3034020670

X
A

01/31/2023

IIx

cooked for immediate service 202.0

Angela Mims

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Sausage walk-in cooler 39.0

Philly Steak walk-in cooler 39.0

Feta Cheese walk-in cooler 40.0

Ground Beef walk-in cooler 41.0

Ham walk-in cooler 38.0

Pizza Sauce walk-in cooler 39.0

Philly Steak salad unit 36.0

Chicken salad unit 37.0

Ham salad unit 38.0

Mozzarella pizza station 41.0

Spinach pizza station 36.0

Sausage pizza station 37.0

Ham pizza station 36.0

Boneless Wings pizza station 30.0

Hot Water 3-compartment sink 132.0

Quat Sani 3-compartment sink 200.0

randy.bullard@familyvideo.com



 

Comment Addendum to Inspection Report
Establishment Name:  MARCO'S PIZZA Establishment ID:  3034020670

Date:  01/31/2023  Time In:  2:18 PM  Time Out:  4:00 PM

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.

2 2-102.12 (A) Certified Food Protection Manager-REPEAT-C: There was no certified food protection manager on duty during the
inspection. (A) The person in charge shall be a certified food protection manager who has shown proficiency of required
information through passing a test that is part of an accredited program.

10 5-202.12 Handwashing Sinks, Installation-REPEAT-C: The front handwashing sink was only capable of reaching a temperature
of 70 F. (A) A handwashing sink shall be equipped to provide water at a temperature of at least 38 C (100 F) through a mixing
valve or combination faucet

40 2-402.11 Effectiveness - Hair Restraints-C: The PIC was preparing food without a hair restraint. (A) Except as provided in (B) of
this section, 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,
utensil, and linens; and unwrapped single-service and single-use articles.

47 4-501.11 Good Repair and Proper Adjustment - Equipment -REPEAT-C: Remove rust from can opener and under 3
compartment sink/replace bowed and broken lower shelf of clean dish shelving /replace rusted metal shelf to the side of the expo
station/legs rusting and tarnishing on equipment. Equipment shall be maintained in good repair. 

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-C: Cleaning is
needed to/on sprayer head, dry storage shelf, upright cooler, reach-in coolers, metal wall beside pizza oven, gas lines beside
pizza oven, and fan covers in walk-in cooler . Nonfood-contact surfaces shall be free of dust, dirt, food residue, and debris.

51 5-205.15 (B) System Maintained in Good Repair-REPEAT-C: A leak was observed at the prep sink. Plumbing shall be
maintained in good repair.

54 5-501.113 Covering Receptacles-REPEAT-C: Dumpster with missing lid and both doors left open. Waste receptacles shall be
closed with tight-fitting lids and doors. Contact waste management company to replace the dumpster or missing lid.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods -REPEAT-C: Remove moldy caulk and recaulk
around 3-compartment sink. Physical facilities shall be maintained in good repair// 6-501.12 Cleaning, Frequency and
Restrictions-REPEAT-C: Cleaning is needed to/on walls and floors throughout the establishment. Physical facilities shall be
cleaned as often as necessary to keep them clean.


