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ELIZABETH'S PIZZA

2824 UNIVERSITY PARKWAY
WINSTON-SALEM NC
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Frank Rinaldi 1/1/23 0 tomato sauce walk in cooler 40

Frank Rinaldi

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

hot water 3 comp sink 163 spaghetti walk in cooler 40

chlorine sanitizer ppm 3 comp sink 100 mozzarella walk in cooler 41

hot water dish machine 141 tomatoes walk in cooler 40

chlorine sanitizer ppm dish machine 50

steak sandwich cooler 49

chicken sandwich cooler 45

ham sandwich cooler 45

lettuce salad cooler 40

tomatoes salad cooler 39

sausage pasta cooler 41

steamed broccoli pasta cooler 39

lasagna pasta reach in 41

eggplant parm pasta reach in 41

tomato sauce hot holding 135

vodka sauce reheat for HH 176

meatballs reheat for HH 188

marinara hot holding 155

pepperoni pizza cooler 41

mozzarella pizza cooler 41



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: ELIZABETH'S PIZZA Establishment ID: 3034010120

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.

18 3-501.14 Cooling - P - Metal container of steak in sandwich cooler measured 49-51F and was cooked the previous day. Cooked potentially
hazardous food shall be cooled within 2 hours from 135F to 70F, and within a total of 6 hours from 135F to 41F. CDI- Steak voluntarily discarded by
PIC. 0 pts.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P - REPEAT- In sandwich
unit, most foods 45F, including ham, mushrooms, chicken, tomatoes, and turkey. Potentially hazardous foods shall be maintained at 41F or below.
CDI- Lid closed to maintain food cold next to cooking equipment. Chicken was immediately cooked for an order and was replaced with chicken from
WIC that was 40F. Turkey voluntarily discarded.

21 3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF - Container of sliced turkey with
no date marking and PIC unsure of date prepared. Potentially hazardous foods prepared and held for more than 24 hours shall be marked to indicate
the date or day by which the food shall be consumed on the premises, sold, or discarded, based on temperature and time combination of 41F or less
for a maximum of 7 days, with the day of prep counting as Day 1. CDI- Turkey voluntarily discarded. 0 pts.

31 3-501.15 Cooling Methods - PF - REPEAT- Metal pan of steak cooked previous day did not meet time and temperature cooling criteria specified
under 3-501.14. Cooling shall be accomplished to meet the time and temperature criteria by using one or more of the following methods: placing the
food in shallow pans, separating food into smaller or thinner portions, using rapid cooling equipment, stirring the food in a container placed in an ice
water bath, using containers that facilitate heat transfer, adding ice as an ingredient, or other effective methods. CDI- Steak voluntarily discarded.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C - Replace torn gasket on left door of sandwich cooler. Remove rust from hinge
attachments on pasta cooler. Recaulk splashguard and backsplash of warewashing dump sink. Equipment shall be maintained in good repair. 0 pts.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C - REPEAT with improvement- Cleaning
needed on gaskets and doors of sandwich cooler, on splash zone of large Hobart mixer, and on spice shelving, and walk in cooler shelving. Nonfood-
contact surfaces shall be free of dust, dirt, food residue, and other debris.

51 6-501.18 Cleaning of Plumbing Fixtures - C - REPEAT- Additional cleaning needed on toilet and underside of urinal in men's restroom. Maintain
plumbing fixtures clean and clean as often as necessary to maintain them clean.

54 6-403.11 Designated Areas-Employee Accommodations for eating / drinking/smoking - C - Employee food stored in pasta cooler above food for
establishment. A suitable designated area for employee food shall be located to prevent contamination of food, equipment, utensils, linens, single-
service and single-use articles. CDI- Employee moved food to a bottom shelf of WIC. 0 pts.


