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3 comp 137 ambient air front ranch cooler 36

Hassan Elmohaseb

John Dunigan

3072 - Dunigan, John

(336) 703-3128

X

sanitizer Cl 3 comp 100 lettuce walk in cooler 40

sanitizer quat 3 comp 200 CFPM Hassan
Elmohaseb 08/01/2024 0

hamburger final cook 168

pasta sauce hot holding 108

pasta sauce reheat 168

pizza sauce pizza make unit 40

cheese pizza make unit 40

sausage pizza make unit 40

pepperoni pizza make unit 40

ham pizza make unit 4

hamburger meat pizza make unit 40

lettuce main make unit 41

sliced tomato main make unit 39

cheese main make unit 41

cheese bottom of main make unit 39

chicken wings bottom of main make unit 39

sliced tomato walk in cooler 40

slaw walk in cooler 40

ambient air walk in cooler 35

aymalah80@yahoo.com

sunnaso@yahoo.com



 

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

Date:  06/20/2022  Time In:  1:15 PM  Time Out:  3:00 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.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (C) The inside and sides of the ice machine needs
addtional cleaning. Equipment contacting food that is not time/temperature control for safety food such as ice bins and ice
makers shall be cleaned at a frequency necessary to preclude accumulation of soil or mold.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Pasta sauce (108 F) was measured at
temperatures lower than 135 F. Potentially hazardous food shall be maintained at temperatures of 135 F and above. CDI: The
sauce was reheated to over 165 F.

38 6-501.111 Controlling Pests (C) Several flies present in the establishment during the inspection. The premises shall be
maintained free of insects, rodents, and other pests. The presence of insects, rodents, and other pests shall be controlled to
eliminate their presence on the premises.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Two bags of ice and two buckets of marinated
chicken stored on the floor in the walk-in freezer. Food shall be protected from contamination by storing the food At least 15 cm
(6 inches) above the floor. CDI: Person in charge moved the items to be off the floor.
3-307.11 Miscellaneous Sources of Contamination (C) Employees food and drink stored above food for the establishment in the
walk-in cooler. Food shall be protected from contamination that may result from a factor or source not specified under Subparts
3-301 - 3-306.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT. Shelving in the walk-in cooler has some rust. Walk-in
cooler is no longer self-closing. Bottom of prep table in this area is oxidizing and rusting. Equipment shall be maintained in good
repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) REPEAT. Cleaning is
needed to/on the following: fryers, shelves on cook line, make-unit, shelves in walk-in cooler, and walls in walk-in cooler.
Additional cleaning needed on the floor and wall in the walk-in freezer Nonfood-contact surfaces and utensils shall be clean to
sight and touch.

53 6-501.18 Cleaning of Plumbing Fixtures (C) Additional cleaning needed on the toilet and handwashing sink in the toilet room.
Plumbing Fixtures such as handwashing sinks, toilets, and urinals shall be cleaned as often as necessary to keep them clean.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT. Additional cleaning needed on Floors walls and ceilings throughout
the entire establishment. Physical facilities shall be cleaned as often as necessary to keep them clean.
6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) The tile floor in the walk-in cooler and walk-
in freezer or beginning to chip and pit. Physical facilities shall be maintained in good repair.


