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tomatoes /walk in cooler
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40 cheese /pizza make top 40

Hassan Elmohaseb

Shannon Craver

2848 - Craver, Shannon

(743) 236-0012

X

tomatoes /walk in cooler prep 30 min prior
1:14 44 sauce/pizza make top 39

tomatoes /walk in cooler 1:51 43 pepperoni/pizza make top 41

lettuce/walk in cooler prep 30 min prior 1:14 44 beef /pizza make top 41

lettuce/walk in coler 1:51 43 sausage /pizza make top 39

cheese sauce/walk in cooler 40 marinara sauce /hot hold 176

cheese /walk in cooler 41 hot water/3 comp sink 132

burger/final cook 196 quat sanitizer/3 comp sink - ppm 200

chicken wings /final cook 209 beef /reach in cooler 40

steak /final cook 184 ambinet /reach in cooler 37

onion/make top 42

tomatoes /make top 42

lettuce /make top 43

hot dog /make top 43

turkey/ reach in cooler 41

alfredo/reach in cooler 42

gyro/reach in cooler 41

cheese sauce /hot hold 141

chili /hot hold 136

coleslaw/ cold hold 41

aymalah80@yahoo.com

sunnaso@yahoo.com

03/29/2024



 

Comment Addendum to Inspection Report
Establishment Name:  PIZZA CITY Establishment ID:  3034020685

Date:  03/19/2024  Time In:  1:00 PM  Time Out:  3:10 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Ayman Kaka 18186502 Food Service 08/01/2019 08/01/2024
Hassan Elmohaseb 18186501 Food Service 08/01/2019 08/01/2024

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.

8 2-301.14 When to Wash (P). Food employee washed hands and turned the faucet off with their bare hands. REPEAT with
improvements, Points reduced. 
**Food employees shall clean thier hands immediately before engaging in food preparation and: (I) after engaging in other
activities that contaminate the hands. 
CDI: Hands were washed and spoke with Person In Charge (PIC) about employees turning the faucet off with a barrier rather
than their bare hands.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P). Foods on the make top were
between 41F and 43F (listed on page 2). 
**(A)(2) Time/temperature control for safety food shall be maintained at 41F or less. 
CDI: The foods will be used within 4 hours and discussed with the PIC about putting the foods on a time procedure.

28 7-102.11 Common Name - Working Containers (Pf). A spray bottle of sanitizer was unlabeled on the cook line. 
**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: the bottle was labeled with the name of the chemical.

41 3-304.14 Wiping Cloths, Use Limitations (C). There was a wet wiping cloth on sitting on the top of the make top. 
**(B) Cloths in-use for wiping counters and other equipment surfaces shall be: (1) Held between uses in a chemical sanitizer
solution at a concentration specified under § 4-501.114

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C). The walk in freezer also has ice buildup and is snowy. There is
also damage at the bottom of the door.
**(A) Equipment shall be maintained in a state of repair and condition.

48 4-302.14 Sanitizing Solutions, Testing Devices (Pf). The test strips for the quat sanitizer were out of date. ****There will be a 10
day verification on this item on 3/29/2024****
**A test kit or other testing device that accurately measures the concentration in mg/L of sanitizing solutions shall be provided.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C). The shelves in the walk
in cooler need to be cleaned of the food debris. 
**(C) Nonfood contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue and other debris.


