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HUNGRY HOWIE'S PIZZA & SUBS

3914 COUNTRY CLUB RD
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3 comp sink 121.0

Angie Siedlecki

Jackie Martinez

3003 - Martinez, Jackie

(336) 703-3137

X

quat sanitizer 3 comp sink (ppm) 200.0

sliced tomatoes small make unit 37.0

feta cheese small make unit 40.0

salami small make unit 41.0

turkey large make unit 38.0

sausage large make unit 39.0

shredded steak large make unit (42F-46F) 46.0

sliced tomatoes large make unit 37.0

chicken wings large make unit 41.0

pepperoni large make unit 39.0

ham large make unit 40.0

air temperature large make unit 32.5

shredded lettuce walk in cooler 40.0

chicken wings walk in cooler 39.0
mozarella cheese
sticks walk in cooler 40.0

cheese pizza final cook 202.0

chicken wings
reheat for hot hold in warming
cabinet 182.0

steak sub hot hold in warming cabinet 136.0

jflynn@yadtel.net



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: HUNGRY HOWIE'S PIZZA & SUBS Establishment ID: 3034012212

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.

1 2-102.11 Demonstration- Person in charge was not certified as a food protection manager. PIC shall demonstrate knowledge by being a certified
food protection manager who has shown proficiency of required information through passing a test that is part of an accredited program. Have PIC
obtain certification.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- One container of
shredded steak in large make unit measured between 42F-46F. Maintain TCS foods in cold holding at 41F or below. CDI- PIC voluntarily discarded
shredded steak.

26 7-201.11 Separation-Storage - P- One bottle of sanitizer on shelf above pizza pans. Poisonous or toxic materials shall be stored so they cannot
contaminate food, equipment, utensils, linens, and single-service and single-use articles. CDI- PIC relocated sanitizer bottle to an appropriate
location.

35 3-302.12 Food Storage Containers Identified with Common Name of Food - C- Spray bottle containing water for pizza was not labeled. Label all
working containers of food (oils, spices, salts) except food that is easy to identify such as dry pasta. CDI- PIC labeled spray bottle. 

47 Nonfood Contact Surfaces - C - REPEAT - Shelves in walk in cooler and shelf next to dough prep area need to be cleaned of the dust and grease
buildup on them. Nonfood contact surfaces of equipment must be cleaned at a frequency necessary to maintain them clean.

53 6-201.11 Floors, Walls and Ceilings-Cleanability - C- Repair floor damage on left back side of Hobart mixer machine. Establishment must provide
floors, floor coverings, walls, wall coverings, and ceilings that are designed, constructed and installed so they are smooth and easily cleanable. Anti-
slip floor coverings may be used for safety reasons. 


