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chicken pizza

DOMINO'S

7821 NORTH POINT BLVD.
WINSTON SALEM NC

34 Forsyth 27106
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HIGH PERFORMANCE PIZZA LLC

(336) 759-2011
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final cook 179.0

Deandre Starnes

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

hot water 3 comp sink 131.0

quat sanitizer ppm 3 comp sink 300.0

mozzarella make unit 39.0

ham make unit 40.0

tomatoes make unit 41.0

wings reach in 32.0

cheese reach in 37.0

chicken bites walk in cooler 41.0

pepperoni walk in cooler 39.0

canising2u16@yahoo.com

jami@triad.rr.com



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: DOMINO'S Establishment ID: 3034020882

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 - No employees present nor person in charge is 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. Establishment has 210 days to have a certified food protection manager certification. 0 pts.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees - P - Establishment with no copy of
employee health policy, and person in charge could not name 6 reportable illnesses and symptoms. The permit holder shall require food employees
and conditional employees to report to the person in charge information about their health and activities as they relate to diseases that are
transmissible through food. A food employee or conditional employee shall report the information in a manner that 
allows the person in charge to reduce the risk of foodborne disease transmission, including providing necessary additional information, such as the
date of onset of symptoms and an illness, or of a diagnosis without symptoms. CDI- Copy of new employee reporting agreement and education
provided to establishment. 0 pts.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event - PF- No vomit and diarrheal clean-up plan present. A food establishment shall have written
procedures for employees to follow when responding to vomiting or diarrheal events that involve the discharge of vomitus or fecal matter onto
surfaces in the food establishment. The procedures shall address the specific actions employees must take to minimize the spread of contamination
and the exposure of employees, consumers, food, and surfaces to vomitus or fecal matter. CDI- Education, plan and handout provided to
establishment. 0 pts.

8 2-301.12 Cleaning Procedure - P - Two employees washed hands for a few seconds and turned off faucet with bare hands. Hands shall be washed
using the following cleaning procedure: rinse hands under clean warm running water, lather hands vigorously with soap for 15 seconds paying
attention to fingernails and all hand surfaces, rinse hands with clean warm running water, dry hands with a paper towel or approved hand-drying
device, and use a paper towel or barrier to turn off faucets so as not to recontaminate hands. CDI- Employees educated and rewashed hands using
correct procedure.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils - PF - One plastic pan, 2 plastic lids, and dough portioner
soiled with food residue. Food-contact surfaces shall be clean to sight and touch. CDI- Utensils placed at 3 compartment sink to be rewashed. 0 pts.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing - C - Bag of clean linens stored on the
floor. Clean linens shall be stored in a clean, dry location, where they are not exposed to splash, dust, or other contamination, and at least 6 inches
off the floor. Store clean linen off the floor. 0 pts.

47 4-202.11 Food-Contact Surfaces - Cleanability - PF - Two plastic containers with cracks. Multiuse food-contact surfaces shall be smooth and free of
cracks and imperfections to be easily cleanable. CDI- Containers voluntarily discarded.

4-501.11 Good Repair and Proper Adjustment - Equipment - C - Replace rusted shelving. Caulk channels underneath prep tables. Cap screw
threads as described in transitional permit comment addendum. Continue working on equipment repairs stated in comment addendum. Equipment
shall be maintained in good repair.

53 6-501.18 Cleaning of Plumbing Fixtures - C - Toilet and handwashing sink are soiled in the restroom. Maintain plumbing fixtures clean.

54 5-501.113 Covering Receptacles - C - Dumpster door left open. Maintain waste receptacles closed with tight-fitting lids and doors. 0 pts.

55 6-201.13 Floor and Wall Junctures, Coved, and Enclosed or Sealed - C - Repair coved base where it is peeling throughout. Regrout floor and
basetiles in walk in cooler to create coved base. Floor and wall junctures shall be coved and closed to no more than 1mm. 

6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods- C - Repair FRP panels in restroom and by 3 compartment sink.
Repair ceiling grid above the can wash. Recaulk handwashing sinks to the wall. Repair damaged wall underneath electrical panels. Continue working
on items on transitional permit comment addendum. Physical facilities shall be maintained in good repair. 

6-501.12 Cleaning, Frequency and Restrictions - C - Wall cleaning needed behind delivery shelves. Wall and ceiling cleaning needed in restroom.
Maintain physical facilities clean.


