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sausage/walk in cooler

MARIOS PIZZA

1469 RIVER RIDGE
CLEMMONS NC

34 Forsyth 27012
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MARIOS PIZZA OF LEWISVILLE, INC.

(336) 778-2002

3034011512

X
A

05/08/2024

IV

41

Noel Luna

Daygan Shouse

3316 - Shouse, Daygan

X

tomato/walk in cooler 41

ham/walk in cooler 39

lettuce/walk in cooler 41

meatball/walk in cooler 41

pepperoni/walk in cooler 41

lettuce/flip top 41

turkey/flip top 40

tomato/flip top 39

shredded cheese/flip top 41

salad/flip top 41

french fry/final cook 200

salsa/reheat 175

ham/pizza cooler 41

sausage/pizza cooler 40

pepperoni/pizza cooler 41

cheese/pizza cooler 41

quat sanitizer/3 compartment sink 400 ppm

hot water/3 compartment sink 136

quat sanitizer/sanitizer bucket 200 ppm

lunaceballos84@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  MARIOS PIZZA Establishment ID:  3034011512

Date:  05/08/2024  Time In:  1:15 PM  Time Out:  2:35 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Noel Luna Food Service 03/22/2024 03/22/2029

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.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Single-use cups stored in sugar/ salt containers. During pauses in food
preparation or dispensing, food preparation and dispensing utensils shall be stored inn food that is not time/ temperature control
for safety food with their handles above the top of the food within containers or equipment that can be closed, such as bins of
sugar, flour, or cinnamon.

49 4-602.13 Nonfood Contact Surfaces (C) Cleaning needed on racks in warewashing area with accumulation of dust. Nonfood-
contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

54 5-501.115 Maintaining Refuse Areas and Enclosures (C) Cleaning needed around dumpster pad area. A storage area and
enclosure for refuse, recyclables, or returnables shall be maintained free of unnecessary items, and clean.


