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Pizza Flip Top 38

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Salami Pizza Flip Top 36

Pepperoni Pizza Flip Top 38

Ham Pizza Flip Top 39

Sausage Pizza Flip Top 35

Chicken Pizza Flip Top 31

Steak Pizza Flip Top 41

Pasta Pizza Flip Top Reach In 22

Sausage Pizza Flip Top Reach In 36

Chicken Pizza Flip Top Reach In 35

Boneless Chicken Pizza Flip Top Reach In 35

Boneless Chicken Walk In Cooler 40

Chicken Wing Walk In Cooler 39

Mozzarella Walk In Cooler 38

Ambient Walk In Cooler 39

Hot Water 3 Compartment Sink 132
Sanitizer
Quaternary
Ammonia

3 Compartment Sink 400

Sanitizer Chlorine Dish Machine 100



 

Comment Addendum to Inspection Report
Establishment Name:  DOMINO'S PIZZA #8960 Establishment ID:  3034020533

Date:  06/20/2022  Time In:  1:50 PM  Time Out:  4:05 PM

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 (A), (B) (PF) - Based on the RISKS inherent to the FOOD operation, during inspections and upon request the PERSON
IN CHARGE shall demonstrate to the REGULATORY AUTHORITY knowledge of foodborne disease prevention, application of
the HAZARD Analysis and CRITICAL CONTROL POINT principles, and the requirements of this Code. The PERSON IN
CHARGE shall demonstrate this knowledge by:(A) Complying with this Code by having no violations of PRIORITY ITEMS during
the current inspection; (B) Being a certified FOOD protection manager who has shown proficiency of required information
through passing a test that is part of an ACCREDITED PROGRAM.
***The PIC was not a CFPM and there were Priority violations during the inspection.

2 2-102.12 (A) Certified Food Protection Manager (C) - 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.
***The PIC was not a CFPM.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) - Refrigerated, READY-TOEAT,
TIME/TEMPERATURE CONTROL FOR SAFETY FOOD shall be discarded if it: (1) Exceeds the temperature and time
combination of 7 days at 41F.
***A container of boneless wings was date marked 6/19 as discard date in walk in cooler. CDI these were discarded.

24 3-501.19 Time as a Public Health Control (P) (Pf) - 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: (1) Written procedures shall
be prepared in advance, maintained in the FOOD ESTABLISHMENT and made available to the REGULATORY AUTHORITY
upon request that specify methods of compliance.
***Establishment is following the TPHC procedures correctly for the pizza sauce, however written procedures were not available.
CDI employee was able to print off a copy of the procedures.

41 3-304.14 (B) Wiping Cloths, Use Limitations (C) - Cloths in-use for wiping counters and other EQUIPMENT surfaces shall be: (1)
Held between uses in a chemical sanitizer solution.
***Employees are using a wiping cloth to store the pizza cutter on and is not being held in sanitizer solution.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) - During pauses in FOOD preparation or dispensing, FOOD preparation and
dispensing UTENSILS shall be stored: (B) In FOOD that is not TIME/TEMPERATURE CONTROL FOR SAFETYFOOD 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.
***Handle for the scoop in the cornmeal was in contact with the food.

44 4-903.11 (A) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) - Cleaned EQUIPMENT and
UTENSILS, laundered LINENS, and SINGLE-SERVICE and SINGLEUSE ARTICLES shall be stored:(1) In a clean, dry location.
***The white bin holding utensils on the clean dish rack has food debris in the bottom and needs to be cleaned out.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Equipment shall be maintained in good repair.
***The gaskets on the walk in cooler door are torn and need to be replaced.

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - NonFOOD-CONTACT
SURFACES of EQUIPMENT shall be kept free of an accumulation of dust, dirt, FOOD residue, and other debris.
***The pizza oven has heavy residue build up on both ends of the conveyor belts and needs to be cleaned.

55 6-201.13 Floor and Wall Junctures, Coved, and Enclosed or Sealed (C) - he floors in FOOD ESTABLISHMENTS in which water
flush cleaning methods are used shall be provided with drains and be graded to drain, and the floor and wall junctures shall be
coved and SEALED.
***There is no cove molding in the walk in cooler. 

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) - PHYSICAL FACILITIES shall be
maintained in good repair. 
***Cove molding is cracked/damaged by the exit side door and along wall to the right of walk in cooler door. The wall is missing
a plate cover next to water heater where the water shut off valve is. FRP is coming loose in the employee restroom and needs
repair.

6-501.12 Cleaning, Frequency and Restrictions (C) - Physical facilities shall be cleaned as often as necessary to keep them
clean.
***Floors need cleaning in the following areas: -In walk in cooler under racks along base of walls; -Under 3 compartment sink; -



Throughout can wash and laundry area.
Please clean the vents for the AC unit.


