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pizza unit 39

Infante Cesar

Elizabeth Manning

3136 - Manning, Elizabeth

(336) 703-3135

X

Sausage pizza unit 34

Bacon pizza unit 39

Mushroom pizza unit 38

Pizza sauce hot hold 150

Mozzerella sandwich unit 39

Lettuce sandwich unit 38

Ham sandwich unit 39

Tomato sandwich unit 39

Slice cheese sandwich unit 38

Salad sandwich unit 40

Meatball hot hold 150

Pasta walk in 38

Mozzerella walk in @ 2:40 47

Mozzerella walk in 30 min later 41

Hot water 3 comp sink 143

Quat sanitizer 3 comp sink(ppm) 200

Pepperoni pizza Final cook 201

cesarinfantemendez@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  MARIO'S PIZZA Establishment ID:  3034012747

Date:  08/02/2022  Time In:  2:00 AM  Time Out:  5:40 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Infante Cesar Food Service 04/30/2024

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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf)- Facility did not have proper procedures. A food establishment shall
have written procedures for employees to follow when responding to vomiting or diarrheal events that involve the discharge of
vomitus 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- procedures were given to PIC. (0pt)

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) A wiping cloth was found in the basin of the handwashing
sink by the 3 compartment sink. A handwashing sink may not be used for purposes other than handwashing. (0pt)

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) A container of pizza sauce sitting
out at the pizza station measured at 50F. Time/temperature control for safety food shall be maintained: 41F or less. CDI: REHS
and PIC decided to hold pizza sauce on TPHC as an immediate correction.
If time without temperature control is used as the public health control for a working supply of time/temperature control for safety
food before cooking, or for ready-to-eat time/temperature control for safety food that is displayed or held for sale or service:
Written procedures shall be prepared in advance, maintained in the food establishment and made available to the regulatory
authority upon request that specify. (1.5pt)

24 3-501.19 Time as a Public Health Control (P) (Pf) Time log used for the par cooked slices of pizza were not being written down.
If time without temperature control is used as the public health control for a working supply of time/temperature control for safety
food before cooking, or for ready-to-eat time/temperature control for safety food that is displayed or held for sale or service:
Written procedures shall be prepared in advance, maintained in the food establishment and made available to the regulatory
authority upon request that specify. CDI: Pizza slices were discarded due to time not being written on time log. (1.5pt)

28 7-203.11 Poisonous or Toxic Material Containers - Container Prohibitions (P) A bottle with a degreaser label was being used to
store chlorine sanitizer. Sanitizing solutions shall not be stored in or dispensed from containers previously containing other
poisonous or toxic materials. CDI: The bottle was discarded during the inspection. (0pt)

33 3-501.15 Cooling Methods (Pf) Two metal containers containing shredded mozzarella measured at 47F in the center. Cooling
shall be accomplished in accordance with the time and temperature criteria by using one or more of the following methods based
on the type of food being cooled: (1) placing the food in shallow pans; (2) separating the food into smaller or thinner portions; (3)
Using rapid cooling equipment; (4) stirring the food in a container placed in an ice water bath; (5) Using containers that facilitate
hat transfer; (6) Adding ice as an ingredient; (7) other effective methods. CDI: Containers of mozzarella were taken and put into
smaller portions in the walk in cooler to drop down to 41F. (0.5pt)

35 3-501.13 Thawing (Pf) A bag of frozen Canadian bacon and beef were sitting out on prep surfaces thawing. Time/temperature
control for safety food shall be thawed: (1) Under refrigeration that maintains the food temperature at 41F or less; (2) completely
submerged under running water; (3) As part of the cooking process. CDI: Education was given and items were put back in the
walk in cooler to thaw under refrigeration. (0pt)

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C) A box of single-
service cups were stored under bottles of chemicals and an employees purse were sitting on top of the box. Cleaned equipment
and utensils, laundered linens, and single-service and single-use articles shall be stored: (1) In a clean, dry location; (2) Where
they are not exposed to splash, dust, or other contamination. CDI: Box of single-service cups were moved. (0pt)

47 4-205.10 Food Equipment, Certification and Classification (C) A food processor used for household use was found during the
inspection. Except for toasters, mixers, microwaves ovens, water heaters, hoods, food equipment shall be used in accordance
with the manufactures intended use and certified or classified for sanitation by an American National Standards Institute (ANSI)-
accredited certification program. (0pt)

56 6-403.11 Designated Areas - Employee Accommodations for eating / drinking / smoking-(REPEAT) Employee personal items
were stored on shelving with single-service and single-use articles. Areas designated for employees to eat, drink, and use
tobacco shall be located so that food, equipment and single use articles are protected from contamination. CDI: Items were
placed in the designated employee bin. (0.5pt)


