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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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Diced tomatoes

WHITAKER SQUARE GOURMET PIZZA

1981 N. PEACE HAVEN ROAD
WINSTON SALEM NC

34 Forsyth 27106
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pizza unit top 39 High temp
dishmachine warewashing 197

Antonio Scotto Di Frega

Elizabeth Manning

3136 - Manning, Elizabeth

(336) 703-3135

X

Sliced ham pizza unit top 40

Spinach pizza unit top 35

Onions pizza unit top 36

Mozzarella pizza unit top 37

Beef pizza unit top 38

Chicken pizza unit bottom 37
Fresh slice
mozzarella pizza unit bottom 37

Meat sauce steamwell 161

Meatballs steamwell 160

Sliced tomatoes sandwich unit top 39

Lettuce sandwich unit top 40

Sliced turkey sandwich unit top 38

Ham sandwich unit top 38

Pasta walk in cooler 37

Chicken wings walk in cooler 38

Lettuce walk in cooler 40

Ham walk in cooler 36

Hot water 3 compartment sink 140

Chlorine sanitizer 3 compartment sink (ppm) 100

scottoant93@aol.com



 

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

Date:  11/30/2022  Time In:  1:00 PM  Time Out:  2:30 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 (C) PIC ServSafe certification was expired. 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
accreditied program.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking-PF- In pizza prep unit 2 containers of chicken
and sliced mozzarella were not datemarked. All ready-to-eat TCS foods prepared/opened and held in establishment for longer
then 24 hours must be datemarked. CDI- Items dated appropriately. Left at 0 points for being the only items out of complaince
during inspection. 

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Replace torn door gasket on the right side reach in of the pizza
unit. Equipment shall be maintained in a state of good repair.

49 4-602.13 Nonfood Contact Surfaces (C) Additional cleaning is needed on the door gasket of the walk in freezer, hood vents
above the pizza 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.

56 6-305.11 Designation - Dressing Areas and Lockers (C) Employee food and clothing were stored on the dry shelving with food
for service. Lockers or other suitable facilities shall be provided for the orderly storage of employees' clothing and other Lockers
or other possessions. CDI: Education was given and items were moved to their designated area.


