Food Establishment Inspection Report Score: 98

Establishment Name: DOMINO'S PIZZA #5539
Location Address: 450 KNOLLWOOD STREET

City: WINSTON SALEM

Zip: 27103 County: 34 Forsyth
Permittee: TARTIGER PIZZALLC
Telephone: (336) 659-0065

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

Establishment |D: 3034020710
Inspection [ ]Re-Inspection
Date: 09/25/2020 Status Code: A
Time In:11:00 AM Time Out;12:10 PM
Total Time:1 hrs 10 min
Category #: Il
FDA Establishment Type: Fast Food Restaurant

Mo. of Risk Factor/Iintervention Violations: 1
MNo. of Repeat Risk Factor/Intervention Violations: 0

State: NC
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Comment Addendum to Food Establishment Inspection Report

Establishment Name; DOMINO'S PIZZA #5539

Location Address: 450 KNOLLWOOD STREET
City: WINSTON SALEM

Establishment 1D: 3034020710

[X]Inspection []Re-Inspection Date: 09/25/2020

State:NC Comment Addendum Attached? [X]  Status Code: A

County: 34 Forsyth

Zip: 27103 Water sample taken? || Yes No Category #: |

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

Water Supply:

Email 1: partigerpizza@hotmail.com

Municipal/Community [] On-Site System
Permittee: TARTIGER PIZZALLC

Email 2:

Telephone: (336) 659-0065

Email 3:

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp lam Location Temp  ltem Location Temp

Veggie Pizza cooked to 209 Crushed Tomatoes pizza make-unit 39

Pasta Bowl cooked to 209 Beef reach-in cooler 39

Mozzarella pizza make-unit 39 Boneless Chicken walk-in cooler 38

Steak pizza make-unit 38 Grilled Chicken walk-in cooler 38

Spinach pizza make-unit 41

Ham pizza make-unit 40

Sausage pizza make-unit 40

Penne Pasta pizza make-unit 38
First Last

Person in Charge (Print & Sign): Taylor Davis TW’DW\/
First Last

Regulatory Authority (Print & Sign ). Victoria

REHS 1D:2795 - Murphy, Victoria

Murphy % M

Verification Required Date:

REHS Contact Phone Number: (336) 703-3814

Morth Carolina Department of Health & Human Services
R
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: DOMINO'S PIZZA #5539 Establishment ID: 3034020710

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

53

2-102.11 Demonstration - C: There was no certified food protection manager on the shift during the inspection. During inspections and upon request
the person in charge shall demonstrate to the regulatory authority knowledge of foodborne disease prevention, application of the hazard analysis and
critical control point principles, and the requirements of this code. The person in charge shall demonstrate this knowledge by being a certified food
protection manager who has show proficiency of required information through passing a test that is part of an accredited program. The person in
charge is not required to be a certified food protection manager when the food establishment in not operating and food is not being prepared,
packaged, or served for immediate consumption.

4-602.13 Nonfood Contact Surfaces - C: Cleaning needed on overhead shelving and on lower shelving on the cutting table. Nonfood-contact
surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of sail residues.

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C: Replace tile on lower while beside pizza make-unit. Physical
facilities shall be maintained in good repair.



