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three compartment sink 130

Dale Carter

Craig Bethel

1766 - Bethel, Craig

(336) 703-3143

X

quat sanitizer
three compartment sink in
ppm 150

cheese make unit 39

pepperoni make unit 38

sausage make unit 38

ham make unit 37

beef make unit 38

diced tomatoes make unit 37

beef walk-in cooler 40

pepperoni walk-in cooler 39

ham walk-in cooler 40

air temp walk-in cooler 39



 

Comment Addendum to Inspection Report
Establishment Name:  PAPA JOHNS PIZZA 2024 Establishment ID:  3034020432

Date:  03/17/2023  Time In:  10:45 AM  Time Out:  12:40 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)(Repeat)
Manager is not a CFPM. 
(A) 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.

47 4-501.11 Good Repair and Proper Adjustment-Equipment - C-
Rusting is accruing along the baseboards in the walk-in cooler. 
(A) EQUIPMENT shall be maintained in a state of repair and condition that meets the requirements specified under Parts 4-1
and 4-2 of the 2017 FDA Food Code. 

4-205.10 Food Equipment, Certification and Classification (C)
Current dishmachine has not been approved to be used by the State Plan Review Dept. Can not be used until plans have been
approved by the state 
Dough containers are not approved shelving. 
Except for toasters, mixers, microwave ovens, water heaters, and hoods, food equipment shall be used in accordance with the
manufacturer’s intended use and certified or classified for sanitation by an American National Standards Institute (ANSI)-
accredited certification program. If the equipment is not certified or classified for sanitation, the equipment shall comply with
Parts 4-1 and 4-2 of the 2017 FDA Food Code as amended by this Rule.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C)- 
Additional cleaning needed shelving below prep surfaces and outside of the pizza oven. 
(C) Non-Food Contact Surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

55 6-501.12 Cleaning, Frequency and Restrictions (C)
Cleaning needed under and behind equipment and shelving units throughout.
Additional cleaning needed around ceiling vents. 
(A) PHYSICAL FACILITIES shall be cleaned as often as necessary to keep them clean

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C (Repeat) 
Damage the wall in the walk-in cooler and starting to show signs of rust. 
Ceiling grid in areas is chipping or peeling paint. 

6-501.16 Drying Mops (C)
Mop were positioned with the mop heads up and the handle down. 
After use, mops shall be placed in a position that allows them to airdry without soiling walls, equipment, or supplies


