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feta/prep cooler

DOMINOS PIZZA

170 WESTWOOD VILLAGE DRIVE
CLEMMONS NC

34 Forsyth 27012
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HIGH PERFORMANCE PIZZA LLC

(336) 766-0566
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II

40

Summer Ward

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

meatball/prep cooler 39

chicken/prep cooler 39

pasta /prep cooler (base) 40

tater tot /prep cooler (base) 40

shredded cheese/walk-in cooler 45

tater tot/walk-in cooler 45

pasta/walk-in cooler 43

steak/walk-in cooler 45

hot water/3 comp sink 133
quat sanitizer/3 comp sink and spray bottle
(ppm) 200

pmehaffey@triad.rr.com
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Comment Addendum to Inspection Report
Establishment Name:  DOMINOS PIZZA Establishment ID:  3034020726

Date:  05/03/2024  Time In:  12:40 PM  Time Out:  2:05 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 - REPEAT - No employees working today had documentation of food safety
training. 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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) In walk-in cooler, shredded
cheese 45F, tater tots 45F, pasta 43F, steak 45F. AMbient air of the walk-in cooler was 39F. Time/temperature control for safety
(TCS) food held cold shall be maintained at 41F or below. PIC agreed to discard foods in walk-in after a max of 4 days from
opening/prep. VERIFICATION REQUIRED Monday for operation of walk-in cooler.

33 4-301.11 Cooling, Heating, and Holding Capacities - Equipment (Pf) Walk-in cooler not maintaining food temperatures at 41F or
below as required. Equipment for holding cold food shall be sufficient in number and capacity to provide safe food temperatures.
VERIFICATION REQUIRED Monday, May 6 for operation of walk-in cooler.

47 4-402.11 Fixed Equipment, Spacing or Sealing - Installation -REPEAT - pizza tables with cornmeal in gaps between adjoining
tables. Equipment that is fixed because it is not easily movable shall be installed to that it is: (1) spaced to allow access for
cleaning along the sides, behind, and above equipment; (2) spaced from adjoining equipment, walls, and ceiling a distance of
not more than 1 mm or 1/32nd inch; or (3) sealed to adjoining equipment or walls, if the equipment is exposed to spillage or
seepage. Note: PIC has red, food-grade caulk and stated she will seal the gaps in the tables.
4-501.11 Good Repair and Proper Adjustment - Equipment (C) Adjust closure on walk-in cooler door so it closes completely on
its own. Equipment shall be maintained in good repair.

54 5-501.114 Using Drain Plugs (C) Dumpster is missing its drain plug. Drains in receptacles and waste handling units for refuse
shall have drain plugs in place.

Additional Comments
New prep cooler since previous inspection - Randell model DOMHC102R

VERIFICATION REQUIRED Monday, May 6 for walk-in cooler.


