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ELIZABETH'S PIZZA
3490 MARTIN'S TRAIL LANE

WALKERTOWN
27051 34 Forsyth

FIMA, LCC

Full-Service Restaurant
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Italian Sausage

ELIZABETH'S PIZZA

3490 MARTIN'S TRAIL LANE
WALKERTOWN NC

34 Forsyth 27051

x
x

FIMA, LCC

(336) 754-4115

3034012553

X
A

08/04/2022

IVx

Front Reach In 38 Hot Water 3 Compartment Sink 130

Maurizo Illiano

Glen Pugh

3016 - Pugh, Glen

X

Pepperoni Front Reach In 40 Hot Water Dish Machine 129

Spinach Pizza Flip Top 41 Sanitizer
Quaternary
Ammonia

3 Compartment Sink 400

Ham Pizza Flip Top 41 Sanitizer Chlorine Dish Machine 100

Sausage Pizza Flip Top 39

Steak Sandwich Flip Top 39

Tomato Sandwich Flip Top 36

Lettuce Sandwich Flip Top 36

Ham Sandwich Flip Top 39

Meatball Sandwich Flip Top 38

Shrmip Pasta Flip Top 39

Soup Pasta Flip Top 39

Mozzarella Pasta Flip Top 41

Meat Sauce Walk In Cooler 39

Ham Walk In Cooler 41

Chicken Wing 8/3 Walk In Cooler 49

Meatball Hot Hold 150

Marinara Hot Hold 169

Chicken Breast Final Cook 202

Meat Sauce Reheated for Hot Holding 210

illianomaurizio@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  ELIZABETH'S PIZZA Establishment ID:  3034012553

Date:  08/04/2022  Time In:  10:45 AM  Time Out:  2:05 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Maurizo Illiano ServeSafe Food Service 01/01/2023

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.

15 3-304.11 Food Contact with Equipment, Utensils, and Linens (P) - FOOD shall only contact surfaces of: (A) EQUIPMENT and
UTENSILS that are cleaned as specified under Part 4-6 of this Code and SANITIZED; (B) SINGLE-SERVICE and SINGLE-USE
ARTICLES.
***Trash bags are being used to cover bread. Please use plastic wrap, Ziploc bags, or other approved food contact containers.

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); and (2) Within a total of 6 hours from 57C (135F) to 5C (41F) or less.
***A large covered container of chicken wings from 8/3 in walk in cooler at 49F. A large pot of pasta sauce was cooling with lid
on. CDI wings were discarded and sauce was moved to smaller containers and placed into walk in freezer to finish cooling.

28 7-207.11 Restriction and Storage - Medicines (P) - Medicines that are in a FOOD ESTABLISHMENT for the EMPLOYEES' use
shall be labeled as specified under § 7-101.11 and located to prevent the contamination of FOOD, EQUIPMENT, UTENSILS,
LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES.
***A bottle of medicine for one of the employees was stored on a shelf with spices above a prep table. CDI medicine was moved
to employee's personal belongings.

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. Wings were in a large covered plastic bin and sauce was in a very large covered stock pot. CDI wings were
discarded and pasta sauce transferred to smaller pans and placed in walk in freezer. Proper cooling practices discussed with
PIC. Be sure to check foods with thermometer to ensure they are 41F or below before storing in large covered containers as they
will not continue to cool.

40 2-303.11 Prohibition - Jewelry (C) - Except for a plain ring such as a wedding band, while preparing FOOD, FOOD EMPLOYEES
may not wear jewelry including medical information jewelry on their arms and hands.
***Employee preparing food was wearing watches and bracelets.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Equipment shall be maintained in good repair.
***There is a leak from the salad/sandwich flip top that is flowing out onto the floor. The walk in freezer has large amount of ice
condensate building up from drain line.

54 5-501.111 Area, Enclosures and Receptacles, Good Repair (C) - Storage areas, enclosures, and receptacles for REFUSE,
recyclables, and returnables shall be maintained in good repair.
***The blue dumpster on the left is heavily corroded / rusted along bottom with holes present and needs to be replaced.

5-501.115 Maintaining Refuse Areas and Enclosures (C)-A storage area and enclosure for REFUSE, recyclables, or returnables
shall be maintained free of unnecessary items, as specified under § 6-501.114, and clean.
***The grease receptacle needs to be cleaned. Please clean the trash / debris in dumpster pad (these are not from the
restaurant, but from the public dumping furniture etc.)

56 6-305.11 Designation - Dressing Areas and Lockers (C) - Lockers or other suitable facilities shall be provided for the orderly
storage of EMPLOYEES' clothing and other possessions. 
***Employees personal belongings are being left on racks, tables, etc.. All personal items including food, drinks, keys, phones,
etc.. must be kept separate from restaurant supplies and stored so that they cannot contaminate any restaurant supplies
including single service articles like pizza or to go boxes.


