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ELIZABETH'S PIZZA

910B S MAIN ST
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34 Forsyth 27284
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Cooling from 9:30 am / Reach
in Freezer 39

Allesandro Illiano

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Steak
Cooling from 9:30 am / Reach
in Freezer 41

Mozzarella Pizza Flip Top 37

Ham Pizza Flip Top 34

Sausage Pizza Flip Top 33

Italian Sausage Pizza Flip Top 36

Spinach Pizza Flip Top 34

Steak Sandwich Flip Top 26

Peppers / Onions Sandwich Flip Top 35

Ham Sandwich Flip Top 34

Tomato Sandwich Flip Top 33

Peppers Reach In 33

Wings Reach In 35

Marinara Steam Well 164

Pasta Sauce Walk In Cooler 5/22 47

Ham Walk In Cooler 39

Wings Walk In Cooler 40

Hot Water 2 Comp Sink 140

Sanitizer Chlorine Final Rinse 50

illianomaurizio@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  ELIZABETH'S PIZZA Establishment ID:  3034011142

Date:  05/24/2023  Time In:  11:50 AM  Time Out:  1:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Allesandro Illiano Food Service 12/03/2027

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.

20 3-501.14 Cooling (P) - (A) Cooked TIME/TEMPERATURE CONTROL FOR SAFETY FOOD shall be cooled: (1) Within 2 hours
from 57C (135F) to 21C (70F); P and(2) Within a total of 6 hours from 57C (135F) to 5C (41F) or less. 
***Pasta sauce in walk in cooler at 47F, PIC stated it was made on 5/22/2023. CDI sauce was discarded.

33 3-501.15 Cooling Methods (Pf) - (A) Cooling shall be accomplished in accordance with the time and temperature criteria
specified under § 3-501.14 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 heat transfer; (6) Adding ice as
an ingredient; or (7) Other effective methods.
***See violation #20; sauce was in a very large pot. This recipe will need to be separated into smaller batches using above
methods so that it will cool correctly. CDI sauce was discarded.

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.
***Repeat with Improvement: Please clean the following areas: -Underside of dough mixer; -shelves in walk in cooler; -Hood and
vents above flat top.

53 5-501.17 Toilet Room Receptacle, Covered (C) - A toilet room used by females shall be provided with a covered receptacle for
sanitary napkins
***The women's restroom needs a trash can with a lid. The one in there is broken so the lid has been removed.

56 6-305.11 (B) Designation - Dressing Areas and Lockers (C) - Lockers or other suitable facilities shall be provided for the orderly
storage of EMPLOYEES' clothing and other possessions.
***Employee phone was stored on top of clean linen in the dry stock area. Cell phone charger, lottery ticket, and other personal
items stored in bins with single service items.


