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peperroni pizza

PAPA JOHN'S #989

811 OLD WINSTON RD.
KERNERSVILLE NC

34 Forsyth 27284
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PAPA JOHN'S INTERNATIONAL INC,

(336) 992-0999

3034020838
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07/16/2021

II

robert_marsic@papajohns.com

x

pizza oven 170.0

Denise Douthit

Damon Thomas

2877 - Thomas, Damon

(336) 703-3135

X

meat pizza pizza oven 180.0

chicken wings pizza oven 180.0

chicken wings make-unit 40.0

sausage make-unit 39.0

ground beef make-unit 39.0

cheese make-unit 40.0

diced tomato make-unit 39.0

steak make-unit 39.0

ham make-unit 49.0

chicken wings walk-in cooler 39.0

sausage walk-in cooler 36.0

ham walk-in cooler 37.0

grilled chicken walk-in cooler 37.0

diced tomato walk-in cooler 37.0

hot water 3 compartment sink 125.0

quat sani 3 comp sink 200ppm 0.0

quat sani spray bottle 200ppm 0.0

servsafe D. Douthit 5/2/24 0.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: PAPA JOHN'S #989 Establishment ID: 3034020838

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.

13 3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- Inside of the walk-in cooler unwashed tomatoes and
peppers were stored above ready-to-eat foods- Food shall be protected from cross contamination during storage, holding, preparation and display by
storing unwashed fruit and vegetables below ready-to-eat food- CDI: The tomatoes and peppers were moved to a location below the ready-to-eat
foods- 0 pts.

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- 9 plastic bottles, one plastic bin were stored as clean
with visible food residue on their surfaces. Cleaning is needed for the surfaces of the thermometer used for measuring food temperature- Equipment
food contact surfaces and utensils shall be clean to the sight and touch- CDI: The bottles and container were moved to the 3 compartment sink to be
washed. Education was provided by the REHSI on cleaning the thermometer.

26 7-102.11 Common Name-Working Containers - PF- REPEAT- Three spray bottles containing solutions identified by the person-in-charge as
sanitizer were in use without effective labeling with the names of the contents- Working containers used for storing toxic chemicals such as cleaners
and sanitizers taken from bulk supplies shall be clearly and individually identified with the common name of the material- CDI: The containers were
effectively labeled.

38 2-303.11 Prohibition-Jewelry - C- One food employee was actively working with food while wearing a watch on his wrist- Except for a plain ring such
as a wedding band, while preparing food, employees may not wear jewelry on their arms and hands.//2-402.11 Effectiveness-Hair Restraints - C-
One food employee was actively working with food without wearing an effective hair restraint- Food employees shall wear hair coverings or nets,
beard restraints and clothing that covers body hair and are worn to effectively keep their hair from contacting exposed food, clean equipment, utensils
and linen.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Repair or replace the damaged door gasket for the make-unit door closest
to the handwashing sink- Equipment shall be maintained in a state of good repair.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT- Cleaning is needed for the door
gaskets of the make-unit and the glass door beverage cooler. Clean the surfaces of the black prep cart- Nonfood contact surfaces of equipment shall
be kept free of an accumulation of food residue, dust, dirt and other debris.

52 5-501.113 Covering Receptacles - C- The lid to the dumpster for recycling was left open- Receptacles and waste handling units for refuse,
recyclables and returnables shall be kept covered with tight-fitting lids or doors if kept outside of the food establishment.

53 6-501.114 Maintaining Premises, Unnecessary Items and Litter - C- The equipment and other items stored outside of the establishment in front of
and beneath the back stairs needs to be removed- The premises shall be free of items unnecessary to the operation or maintenance of the
establishment such as equipment that is no longer used- 0 pts.

54 6-303.11 Intensity-Lighting - C- Lighting along the back side of the pizza oven closet to the wall was measured at 13.4- 28 foot candles (Fc)- The
light intensity shall be at least 50 foot candles at a surface where an employee is working with food or equipment- 0 pts.


