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WHITAKER SQUARE GOURMET PIZZA
1981 N. PEACE HAVEN ROAD

WINSTON SALEM
27106 34 Forsyth

WHITAKER SQUARE, INC

Fast Food Restaurant
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Servsafe -
1/29/2025

WHITAKER SQUARE GOURMET PIZZA

1981 N. PEACE HAVEN ROAD
WINSTON SALEM NC

34 Forsyth 27106

x
x

WHITAKER SQUARE, INC

(336) 660-0400

3034012494

X
A

06/24/2022

IVx

Antonio Scotto Di Frega 00

Antonio Frega

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink 138

Cl sanitizer (ppm) 3-comp sink 100

final rinse dishmachine 176

chopped spinach pizza make unit (top) 40

pepperoni pizza make unit (top) 41

sausage pizza make unit (top) 40

ham pizza make unit (top) 40

Canadian bacon pizza make unit (top) 40

pizza sauce steam well 140

meatballs steam well 141

sliced tomatoes sandwich make unit (top) 36

sliced ham sandwich make unit (top) 38

sliced turkey sandwich make unit (top) 38

angel hair pasta sandwich make unit (reach-in) 40

breaded chiken sandwich make unit (reach-in) 40

sausage chef drawer 1 39

cooked chicken chef drawer 2 33

penne pasta walk-in cooler 39

meatballs walk-in cooler 39

scottoant93@aol.com



 

Comment Addendum to Inspection Report
Establishment Name:  WHITAKER SQUARE GOURMET PIZZA Establishment ID:  3034012494

Date:  06/24/2022  Time In:  2:45 PM  Time Out:  4:35 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.

35 3-501.13 Thawing (Pf) REPEAT. Packages of ham were thawing at room temperature in a pan on bottom shelf of prep table.
Time/temperature control for safety food shall be thawed: under refrigeration that maintains the food temperature at 41F or less;
or completely submerged under running water at a water temperature of 70F or below. CDI: Items were moved to the walk-in
cooler.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Scoop in flour bin was lying horizontally with its handle resting in the flour.
During pauses in food preparation or dispensing, food preparation and dispensing utensils shall be stored in the food with their
handles above the top of the food. CDI: Scoop was removed and placed for rewashing.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT in different area. Replace torn door gaskets in both
make units on cook line. Equipment shall be maintained in a state of good repair.

49 4-602.13 Nonfood Contact Surfaces (C) Additional cleaning is needed on all door gaskets of cooling units, including walk-in
cooler and walk-in freezer, to remove accumulated food residues. Nonfood-contact surfaces of equipment shall be cleaned at a
frequency necessary to preclude accumulation of soil residues.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) REPEAT. Replace missing ceiling tiles in
dry storage area. Physical facilities shall be maintained in good repair. // 6-501.12 Cleaning, Frequency and Restrictions (C)
REPEAT. Additional cleaning is needed on floors under equipment. Clean dusty ceiling vents. Physical facilities shall be cleaned
as often as necessary to keep them clean.

56 6-403.11 Designated Areas - Employee Accommodations for eating / drinking / smoking (C) Employee water bottle, coffee, and
food were stored on a food prep surface at beginning of inspection. Areas designated for employees to eat, drink, and use
tobacco shall be located so that food, equipment, linens, and single-service and single-use articles are protected from
contamination. CDI: Items were relocated under prep surfaces.


