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ELIZABETH'S PIZZA
910B S MAIN ST

KERNERSVILLE
27284 34 Forsyth

NAPO INC

Full-Service Restaurant
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Italian Sausage

ELIZABETH'S PIZZA

910B S MAIN ST
KERNERSVILLE NC

34 Forsyth 27284

x
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NAPO INC

(336) 996-1275

3034011142

X
A

01/30/2023

IVx

Pizza Flip Top 29 Hot Water 2 Comp Sink 123

Allesandro Illiano

Glen Pugh

3016 - Pugh, Glen

X

Sausage Pizza Flip Top 31 Sanitizer Chlorine Dish Machine 50

Garlic Pizza Flip Top 29 Alessandro Illiano
CFPM ServeSafe 12-3-2027 0

Spinach Pizza Flip Top 32

Mozza Pizza Flip Top 40

Ham Pizza Flip Top 33

Marinara Steam Well 143

Lettuce Sandwich Flip Top 41

Steak Sandwich Flip Top 38

Mushroom Mix Sandwich Flip Top 37

Chicken Sandwich Flip Top 37

Ham Sandwich Flip Top 38

Tomato Sandwich Flip Top 40

Bolognese Mix Reach In 38

Ambient Reach In 36

Steak Walk In Cooler 41

Wings Walk In Cooler 41

Lettuce Walk In Cooler 37

Turkey Walk In Cooler 36

Ambient Walk In Cooler 36

illianomaurizio@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  ELIZABETH'S PIZZA Establishment ID:  3034011142

Date:  01/30/2023  Time In:  12:25 PM  Time Out:  2:40 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.

28 7-102.11 Common Name - Working Containers (Pf) - Working containers used for storing POISONOUS OR TOXIC MATERIALS
such as cleaners and SANITIZERS taken from bulk supplies shall be clearly and individually identified with the common name of
the material.
***Spray bottle of grill cleaner did not have a label. CDI bottle was labeled.

44 4-903.11 (A) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) - Cleaned EQUIPMENT shall
be stored: (1) In a clean, dry location.
***The clean side drain boards storing dishes once they come out of the dish machine needs to be cleaned.

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - NonFOOD-CONTACT
SURFACES of EQUIPMENT shall be kept free of an accumulation of dust, dirt, FOOD residue, and other debris.
***Repeat with Improvement: Please clean the following areas: -Shelves under prep tables; -Tables and shelves at the
dishwashing area; -Dough mixer; -In between the top and bottom pizza ovens; -Racks in walk in cooler; -Floor in walk in cooler.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - Physical facilities shall be cleaned as often as necessary to keep them
clean.
***Repeat with improvement. Floor cleaning has improved but please continue to work at getting under equipment and racks
where debris has built up. Wall cleaning need at the closet to water heater, dish washing area, and wall corners.

6-501.114 Maintaining Premises, Unnecessary Items and Litter (C) - The PREMISES shall be free of: (A) Items that are
unnecessary to the operation or maintenance of the establishment such as EQUIPMENT that is nonfunctional or no longer used.
***One of the reach in freezers is not working; if it is not going to be repaired it should be removed from the premise. Please work
on organizing the back stock area and removing items that are not necessary to the establishment (tools, personal belongings,
etc..).

56 6-305.11 (B) Designation - Dressing Areas and Lockers (C) - Lockers or other suitable facilities shall be provided for the orderly
storage of EMPLOYEES' clothing and other possessions.
***Employee phone was stored on top of food items in the dry stock area. Jackets hanging on shelves of dry stock items.


