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DOMINO'S #7423

4655 YADKINVILLE RD.
PFAFFTOWN NC

34 Forsyth 27040

x
x

HIGH PERFORMANCE PIZZA LLC.

(336) 575-7637

3034012773

X
A

08/03/2022

IIx

prep unit 46

Rachel Davies

Ashley Mize

2663 - Mize, Ashley

(336) 830-0717
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ham prep unit 44

sausage prep unit 41

bacon prep unit 45

hamburger prep unit 44

cheese prep unit 41

chicken prep unit 39

pasta prep unit 39

chicken walk-in 36

ham walk-in 36

steak walk-in 36

sausage walk-in 37

water 3-comp 120

sanitizer (quat) 3-comp 200

jami@triad.rr.com



 

Comment Addendum to Inspection Report
Establishment Name:  DOMINO'S #7423 Establishment ID:  3034012773

Date:  08/03/2022  Time In:  2:20 PM  Time Out:  4:00 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.

2 2-102.12 (A) Certified Food Protection Manager (C) - The person in charge was not a certified food protection manager. 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.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P) - Employees
were unaware of what the employee health policy was or where it could be found. Food employees are required to report to the
person in charge information about their health and activities as they relate to foodborne illness, including 5 symptoms and 6
foodborne illnesses. CDI- information provided to management.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P). Food items in the top of the
prep unit were too warm (chicken: 46F, ham: 44F, bacon: 45F, hamburger: 44F). Food being held cold shall be held at 41F or
below, recommend keeping the top prep unit doors down when not in continuous use to ensure the heat from the oven does not
effect the temperature ranges. CDI-food voluntarily discarded.

28 7-102.11 Common Name - Working Containers (Pf). Two chemical bottles were not labeled and employees were unsure of the
product being stored in them. Working containers used for storing poisonous or toxic materials such as cleaners and sanitizers
taken from bulk supplies shall be clearly and individually identified with the common name of the material. CDI-bottles disposed
of or labeled.

43 3-304.12 In-Use Utensils, Between-Use Storage (C). Scoop handle being stored directly in the corn meal. Ensure scoop handles
are being stored out of the product at all times.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Replace torn gaskets on all doors of the prep unit reach in
cooler and also the walk-in cooler gasket needs replaced. Wrap the condensation line with PVC sleeve in the walk in cooler.
Equipment shall be maintained in good repair.

51 5-205.15 (B) System Maintained in Good Repair (C)- Repair leaks on right side faucet of 3 compartment sink. Maintain plumbing
in good repair.

54 5-501.113 Covering Receptacles (C) - Dumpster lid and door were open. Ensure lids are doors remain closed with tightly fitted
lids at all times. 
5-501.115 Maintaining Refuse Areas and Enclosures (C) - Litter and old equipment observed on the dumpster and in the
enclosure. A storage area and enclosure for refuse, recyclables, and returnables shall be maintained free of unnecessary items,
and clean. Cleaning needed in enclosure.

56 6-303.11 Intensity - Lighting (C) - In walk in cooler, lighting measured 2-4 foot candles in the back corner and by the door.
Lighting in walk in coolers shall measure at least 10 foot candles. Increase lighting in the cooler.


