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PIZZA HUT #2842

3025 WAUGHTOWN ST.
WINSTON SALEM NC
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Michael Grier 3/26/25 0

Michael Grier

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

hot water 3 comp sink 144

hot water dish machine 128

chlorine sanitizer dish machine 200

quat sanitizer bucket 200

cheese pizza final cook 190

wings hot holding pass thru 174

wings upper reach in cooler 41

pepperoni walk in cooler 38

wings walk in cooler 35

mozzarella make unit 37

chicken make unit 30

ham make unit 37

diced tomatoes make unit 40

pepperoni make unit 40

ha037940@hutamerican.com



 

Comment Addendum to Inspection Report
Establishment Name:  PIZZA HUT #2842 Establishment ID:  3034020871

Date:  02/02/2023  Time In:  1:45 PM  Time Out:  3:15 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.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Gasket is torn on reach in freezer door. Recaulk splashguards
at both handwashing sinks. Recaulk 3 compartment sink backsplash to the wall. Shelves in the walk in freezer are bowed from
weight, and there is ice buildup on the fan box. Maintain equipment in good repair.

48 4-501.14 Warewashing Equipment, Cleaning Frequency (C) Repeat- The sanitize-side drainboard of dish machine soiled with
food residue. Dish machine soiled inside and on doors with lime buildup. 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.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils (C) Repeat- Additional
cleaning needed on all equipment especially in crevices and base of warming cabinet, external components of dish machine,
underneath 3 compartment sink, shelves in proofer, ALL shelving of grease residue, doors and handles of coolers, the natural
gas line, rolling cart, and floor of walk in freezer. Nonfood-contact surfaces of equipment shall be free of dust, dirt, food residue,
and other debris.

53 6-501.18 Cleaning of Plumbing Fixtures (C) Repeat- All handwashing sinks need cleaning. Toilet needs cleaning around the
base. Plumbing Fixtures such as handwashing sinks, toilets, and urinals shall be cleaned as often as necessary to keep them
clean.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Repeat- Floor and wall cleaning needed behind dish machine and 3
compartment sink. Floor cleaning needed under fryers and under the other cooking equipment, and around the perimeter of the
kitchen. Wall cleaning needed around sinks and equipment. Physical facilities shall be maintained clean.

56 6-501.110 Using Dressing Rooms and Lockers (C) - Employee phone and keys stored on top of the make unit. Use designated
areas for the storage of employee possessions to prevent cross contamination.


