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Pizza Flip Top 37

Megan Shelton

Glen Pugh

3016 - Pugh, Glen

X

Ham Pizza Flip Top 40

Italian Sausage Pizza Flip Top 39

Steak Pizza Flip Top 40

Penne Pizza Flip Top 40

Chicken Wing Pizza Flip Top 38

Mozzarella Walk In Cooler 38

Ambient Walk In Cooler 38

Hot Water 3 Compartment Sink 125
Sanitizer
Quaternary
Ammonia

3 Compartment SInk 400

Sanitizer Chlorine Dish Machine 100

Pan Pizza Cooked for Bare Hand Contact 199



 

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

Date:  11/28/2022  Time In:  11:50 AM  Time Out:  2:35 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 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.

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 following areas have a build up of grease, food residue, and/or other debris and need additional cleaning: -Outside of
pizza oven and conveyor belts; -Pizza oven catch pans; -Outside of cornmeal container.

54 5-501.113 Covering Receptacles (C) - Receptacles and waste handling units for REFUSE, recyclables, and returnables shall be
kept covered: (B) With tight-fitting lids or doors if kept outside the FOODESTABLISHMENT. 
***The cap for the grease trap is slightly ajar and needs to be adjusted so that it is completely closed.

55 6-201.13 Floor and Wall Junctures, Coved, and Enclosed or Sealed (C) - The 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. Remove old AC unit and repair holes in wall that are sealed with foam (this is not an easily cleanable surface).

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.


