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pizza make table 40

Cierra Elledge

2760 - Elledge, Cierra

(336) 462-7770

X

sausage pizza make table 37

ham pizza make table 39

tomato pizza make table 39

chicken pizza reach in 36

cheese sandwich make table 38

ham sandwich make table 39

meatball sandwich make table 39

lettuce sandwich reach in 38

cheese walk in 40

sausage walk in 39

tomato walk in 39

sauce cooling @ 2:41 64

sauce cooling @ 3:17 48

chicken cooling @ 2:41 65

chicken cooling @ 3:17 44

mp3998@fvmc.com



 

Comment Addendum to Inspection Report
Establishment Name:  MARCO'S PIZZA #8327 Establishment ID:  3034012845

Date:  05/23/2023  Time In:  2:00 PM  Time Out:  4:20 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Linzey Estep Food Service 02/01/2026

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.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) Spray bottle of unknown substance hanging from hand
sink at front counter. Maintain access to handsinks. Handsinks may only be used for handwashing. CDI- spray bottle relocated.

13 3-202.15 Package Integrity (Pf) 3 dented cans found on dry storage shelf. Segregate dented cans to send back to manufacturer
or to discard. CDI - Cans separated to be returned/discarded. REPEAT.

24 3-501.19 Time as a Public Health Control. No copies of TPCH policy on site at beginning of inspection. If time without
temperature control is used as the public health control for a working supply of TIME/TEMPERATURE CONTROL FOR SAFETY
FOOD before cooking, or for READY-TO-EAT TIME/TEMPERATURE CONTROL FOR SAFETY FOOD that is displayed or held
for sale or service written procedures shall be prepared in advance, maintained in the FOOD ESTABLISHMENT and made
available to the REGULATORY AUTHORITY upon request that specify methods of compliance. CDI- written procedure was
acquired during inspection.

28 7-102.11 Common Name - Working Containers (Pf) One spray bottle of unknown substance in kitchen. 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. CDI- bottle labeled during inspection

33 3-501.15 Cooling Methods (Pf) Pizza sauce and chicken wings cooling in deep containers that were tightly sealed. Quickly cool
foods. Use methods such as open/vented shallow pans, large ice baths and active stirring. Cold air must flow around product to
remove the heat. CDI- items were vented and stirred every 10 minutes to meet proper cooling parameters

41 3-304.14 Wiping Cloths, Use Limitations (C) In use wiping cloths stored on pizza prep counter. Hold in-use wiping cloths in
sanitizer between uses.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Replace all caulking around sinks in facility.
Physical facilities shall be maintained in good repair.


