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503 NELSON ST

KERNERSVILLE
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onions /cooling 12:40 on ice

AMALFI'S PIZZA

503 NELSON ST
KERNERSVILLE NC

34 Forsyth 27284
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AMALFI LINO LLC

(336) 993-5011

3034011500

X
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05/08/2024

IV

86 lettuce /make top 41 chlorine sanitizer /dish machine - ppm 50

Vincenzo Parascandolo

Shannon Craver

2848 - Craver, Shannon

(743) 236-0012

X

onions /walk in cooler 1:22 69 sausage /make top 38

spaghetti/cold water cooling 12:40 72 onions /make top 41

spaghetti/walk in cooler 1:22 54 salami /make top 41

bleach sanitizer/3 comp sink - ppm 100 tomatoes /reach in cooler 36
tomatoe sauce /pulled at 11:30 walk in
cooler at 12:44 49 angel hair /reach in cooler 38

tomato sauce /walk in cooler 1:20 48 chicken wings /reach in cooler 36

linguine /walk in cooler 38 alfredo /reach in cooler 41

marinara /walk in cooler 37 veggie lasagna/reach in cooler 38

ham/walk in cooler 36 hot water/3 comp sink 143

chicken /final cook 176 garlic and oil/on ice 38

tomato sauce /steam table 151 tomatoes /make top 40

meatballs /steam table 148 lettuce /reach in cooler 41

meat sauce /steam table 153 bean soup/steam table 152

penne /cooler drawers 41 salami/reach in cooler 37

linguine/cooler drawers 41 mozzerella /reach in cooler 37

fettuccine /cooler drawers 47 sausage /make top 41

fettuccine /cooler drawers 40 minutes later 45 pepperoni/make top 41

lasagna /cooler drawers 41 pizza sauce /make top 38

chicken/make top 40 cheese /make top 38

parascandolo.88@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  AMALFI'S PIZZA Establishment ID:  3034011500

Date:  05/08/2024  Time In:  12:26 PM  Time Out:  2:55 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Vincenzo Parascandolo 24321386 Food Service 07/26/2023 07/23/2028

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.

19 3-403.11 Reheating for Hot Holding (P). Marinara on the steam table at 96F. The steam table was being used to reheat. 
**(D) Reheating for hot holding as specified under (A) - (C) of this section shall be done rapidly and the time the FOOD is
between 41F and the temperatures specified under (A) - (C) of this section may not exceed 2 hours.
CDI: The marinara was placed on the stove and reached 167F.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P). Fettuccine in the walk in cooler
and the cooler drawers temped at 47F and was out on the counter for some time to restock the drawer. 
**(A)(2) Time/temperature control for safety foods shall be maintained at 41F or less. 
CDI: The fettuccine was placed in the walk in cooler and moved closer to the fans to cool. The fettuccine cooled to 45F in 40
minutes.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf). Wings and alfredo opened the day
before were not dated. 
**(A) Refrigerated, ready-to-eat, time/temperature control for safety food repared and 
held in a food establishment for more than 24 hours shall be clearly marked to indicate the date or day by which the food shall
be consumed on the premises, sold, or discarded when held at a temperature of 41F or less for a maximum of 7 days. The day
of preparation shall be counted as Day 1.
CDI: The dates were added.

33 3-501.11 Frozen Food (C). The newer 2 door reach in freezer was not holding foods frozen. The freezer could have just come out
of defrost. 
**Stored frozen foods shall be maintained frozen.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C). The salt and sugar containers were not labeled to
be identified. 
**Working containers holding food or food ingredients that are removed from their original packages for use in the food
establishment, such as cooking oils, flour, herbs, potato flakes, salt, spices, and sugar shall be identified with the common name
of the food.

56 6-305.11 Designation - Dressing Areas and Lockers (C). There was a phone charging and sitting on top of a stack of clean
plates. 
**(B) Lockers or other suitable facilities shall be provided for the orderly storage of employees' clothing and other possessions.


