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MISSION PIZZA NAPOLETANA
707 NORTH TRADE STREET

WINSTON SALEM
27101 34 Forsyth

CIN CIN NAPOLETANA LLC

Full-Service Restaurant
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MISSION PIZZA NAPOLETANA

707 NORTH TRADE STREET
WINSTON SALEM NC

34 Forsyth 27101
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CIN CIN NAPOLETANA LLC

(336) 893-8217
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sautee station 40

Cierra Elledge

2760 - Elledge, Cierra

X

meatball sautee station 40

sauce sautee station 40

tomato salad station 40

cheese pizza station 40

cheese walk in 39

tomato walk in 40

cheese walk in 39

zucchini cook temp 160

sanitizer 3 comp 300

sanitizer dish machine 50

peytonssmith@hotmail.com

missionpizzaws@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  MISSION PIZZA NAPOLETANA Establishment ID:  3034012296

Date:  09/22/2022  Time In:  4:05 PM  Time Out:  7:00 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-C- PIC food protection manager certification has expired. 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. Obtain new certification. 

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) Observed apples being washed in a hand sink. A
handwashing sink may not be used for purposes other than hand washing. CDI- Sink was clwaned and sanitized and education
was provided.

13 3-202.15 Package Integrity (Pf) Observed multiple cans with significant denting. Food packaging has be in good condition, intact
and protect the food inside. CDI- cans were discarded.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) Observed roasted tomatoes, meatballs,
and sausage not dated. When asked, employee stated foods were prepped on 9/21/22. Date mark all TCS foods that are ready-
to-eat once opened or prepared and held more than 24hrs. CDI- items were dated.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C) Observed squirt bottles with oil and vinegar not
labeled with the common name of the substance. Label all working containers of food (oils, spices, salts) except food that is easy
to identify such as dry pasta.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) Observed plastic containers being wet stacked. Air dry equipment and
utensils after cleaning and sanitizing.

53 5-501.17 Toilet Room Receptacle, Covered (C) observed no lidded receptacles in either bathroom. A toilet room used by females
shall be provided with a covered receptacle for sanitary napkins.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Observed sinks needing new caulking.
Physical facilities shall be maintained in good repair.

56 6-303.11 Intensity - Lighting (C) Observed overhead lighting in kitchen turned off during hours of service. Lighting measured at
.75 foot candle. Lighting shall be at lease 50 foot candles at a surface where a food employee is working with food. 

6-403.11 Designated Areas - Employee Accommodations for eating / drinking / smoking (C) Observed employee beverages
stored on a table with single service trays stored on a shelf below. Areas designated for employees to eat, drink, and use
tobacco shall be located so that food, equipment, linens, and single-service and single-use articles are protected from
contamination.

Additional Comments
Cooked TCS foods shall cool from 135F to 70F within 2 hours. This is a cooling rate of approximately .54 degrees a minute. TCS
foods must then cool from 70F to 41F in 4 hours. This is a cooling rate of approximately .12 degrees a minute. 

If foods are cured for flavor using pink salts, the food need to stay withing proper holding temperatures for no longer than 7 days
without a variance.


