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salad bar 41

Ashley Mize

2663 - Mize, Ashley

(336) 830-0717

X

eggs salad bar 41

tomatoes salad bar 41

wings top reach-in cooler 41

pizza final reheat 198

wings final reheat 178

chicken prep unit 41

tomatoes prep unit 39

bacon prep unit 41

hamburger prep unit 41

bacon inside prep unit 41

wings final cook 200

wings walk-in 37

ham walk-in 38

eggs walk-in 40

sanitizer (quat) bucket 300

sanitizer (ppm) dish machine 100

hot water 3-comp 122

36640@tastyph.com



 

Comment Addendum to Inspection Report
Establishment Name:  PIZZA HUT #5506 Establishment ID:  3034012662

Date:  02/02/2023  Time In:  3:00 PM  Time Out:  5:00 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). No certified food protection manager on-site at time of inspection. A
certified food protection manager (ANSI accredited program) shall be on-site at all times of operation.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P) No employee
health policy and employees were unaware of what the employee health policy was. An employee health policy shall be available
at all times and employees should be aware of what the health policy consist of. CDI-policy provided by inspector.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf). No vomiting and diarrheal procedures available at time of inspection
and employees were unaware of what they were or where they were. Vomiting and diarrheal procedures shall be provided and
available at all times and employees shall be aware of these procedures. CDI-procedures provided by inspector.

8 2-301.14 When to Wash (P). Employee came from restroom and front counter to begin preparing pizzas without washing hands,
employee stated they washed their hands while in the restroom but did not upon entering kitchen. Food employees must wash
hands after touching bare human body parts. Food Employees must wash hands after handling soiled equipment or utensils and
before food preparation, handling clean equipment and utensils and unwrapped single-use/single-service articles. Food
employees must wash hands after engaging in activities that contaminate the hands. Food employees shall wash hands before
donning of new gloves. CDI-education with employee, employee properly washed hands and then began prep of pizza.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf). Trash can blocking the back hand wash sink. Ensure
hand wash sinks are easily accessible at all times. CDI-trash can moved. 
6-301.12 Hand Drying Provision (Pf) Both hand wash sinks did not have paper towels available at beginning of inspection.
Provide paper towels or approved alternative for hand drying at each hand sink. CDI-paper towels replaced.

40 2-402.11 Effectiveness - Hair Restraints (C) Employees were not wearing hair restraints during inspection. Effective hair
restraints shall be worn at all times in food prep areas. CDI-hair restraints were put on. 
2-303.11 Prohibition - Jewelry (C) Employees were wearing rings and bracelets. Jewelry shall not be worn on wrists/fingers
except for a plain smooth band. 

44 4-901.11 Equipment and Utensils, Air-Drying Required (C). Cups and plates were being stacked together still wet. Ensure
adequate air drying time is being allowed before dishes, utensils, equipment, etc. are stacked together.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C) In the outside storage
building there were boxes of single service products and box sodas sitting directly on the floor. Store single-use and single-
service articles to prevent contamination and at least 6 inches off the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C). The shelving in the prep unit is worn down and beginning to rust.
The gasket is torn on the door closest to the fryers on the prep unit and needs replaced/repaired. Equipment shall be maintained
in good repair.

49 4-602.13 Nonfood Contact Surfaces (C) Detailed cleaning is needed on shelves, gaskets, s/s storage containers, vents/ceiling,
etc. Non-food contact surfaces of equipment shall be cleaned at frequency to prevent accumulation of soil residue.

54 5-501.113 Covering Receptacles (C) The dumpster door was left open. Ensure doors and lids remain closed when not in
continuous use.

56 6-202.11 Light Bulbs, Protective Shielding (C) The light shield above the mop sink is busted/cracked. Ensure light shields are
kept in good repair.


