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2806 REYNOLDA ROAD
WINSTON-SALEM NC

34 Forsyth 27106

x
x

CODECO INC.

(336) 725-9700

3034020263

X
A

11/22/2021

IIx

3 comp sink 134

Jessica Rodriguez

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

quat sanitizer 3 comp sink 200

tomatoes make unit 41

mozzarella make unit 41

wings reach in 37

boneless wings reach in 41

ham make unit 41

salami reach in 41

cheese pizza final cook 197

ham walk in cooler 40



 

Comment Addendum to Inspection Report
Establishment Name:  PAPA JOHN'S PIZZA 295 Establishment ID:  3034020263

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.

2 2-102.12 (A) Certified Food Protection Manager (C) - REPEAT - No certified food protection manager present during inspection.
The person in charge shall be a certified food protection manager who has shown proficiency of required information through
passing a test that is part of an accredited program. Certified food protection manager should be present during all hours of
preparation and operation.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P) - New employee
reporting agreement including nontyphoidal Salmonella not available at establishment. The permit holder shall require food
employees to report to the person in charge information about their health and activities as they relate to diseases that are
transmissible through food. Reportable symptoms and diseases shall be reported. CDI- Education provided and new copy of
employee health reporting agreement left with person in charge. 0 pts.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) - Clean up procedures not provided at establishment. A food
establishment shall have written procedures for employees to follow when responding to vomiting or diarrheal events that involve
the discharge of vomit or fecal matter onto surfaces in the food establishment. The procedures shall address the specific actions
employees must take to minimize the spread of contamination and the exposure of employees, consumers, food, and surfaces to
vomitus or fecal matter. CDI- Written procedures provided to establishment. 0 pts.

40 2-302.11 Maintenance - Fingernails (Pf) - Food employee with artificial nails making pizzas. Unless wearing intact gloves in good
repair, a food employee may not wear fingernail polish or artificial fingernails when working with exposed food. CDI- Employee
educated to don gloves if they are to have artificial nails. 0 pts.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - REPEAT- Remove old caulk and recaulk both handwashing
sinks to wall and to splashguards. Repair lid to properly close on left side of make unit. Replace torn foam gasket on sauce
cooler. Repair left side of 3 compartment sink on underside of vats where support channels are corroded, and repair chips inside
wash basin. Equipment shall be maintained in good repair. 

4-501.12 Cutting Surfaces (C)- Left side of cutting board on top of can rack is deeply scored and no longer smooth and
cleanable. Surfaces such as cutting blocks and boards that are subject to scratching and scoring shall be resurfaced if they can
no longer be effectively cleaned and sanitized, or discarded if they are not capable of being resurfaces. Resurface or replace
cutting board.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - REPEAT- Heavy carbon
buildup on most pizza baking pans. The food-contact surfaces of cooking equipment and pans shall be kept free of encrusted
grease deposits and other soil accumulations. Clean or replace pans. 
Cleaning needed on the following nonfood-contact surfaces: can opener attachment on cutting board, rolling cart inside walk in
cooler, castors and wheels of can rack. Nonfood-contact surfaces shall be free of dust, dirt, food residue, and debris. Increase
cleaning frequency of these items.

51 5-205.15 System Maintained in Good Repair (C) - REPEAT- Left side faucets of 3 compartment sink are all in poor repair. Hot
water and mixing valve both leak, and cold water faucet is nonfunctional. Drain stopper on sanitizing basin is leaking. Plumbing
systems shall be maintained in good repair. Repair all items in disrepair.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - REPEAT - Cleaning needed in floor drains, on floor and wall under 3
compartment sink, on walls throughout, and wall and floor cleaning needed in restroom. Physical facilities shall be maintained
clean.

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C)- Repeat with improvement - Reseal surface
of can wash to be smooth and easily cleanable. Physical facilities shall be maintained in good repair.

56 6-501.110 Using Dressing Rooms and Lockers (C) - Employee jacket stored on bottled sodas. Employees shall use designated
locations such as lockers to store personal items. Do not store personal items on food or equipment used for the food
establishment. 0 pts.


