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PAPA JOHN'S #1503

4172 CLEMMONS RD.
CLEMMONS NC

34 Forsyth 27012
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CODECO, INC.

(336) 778-1200

3034020841

X
A

05/18/2022

IIx

3-comp sink 121

Travis Addis

3095 - Addis, Travis

X

qt sanitizer (ppm) 3-comp sink 200

shredded mozz make unit (top) 41

diced tomatoes make unit (top) 38

pork sausage make unit (top) 41

three cheese blend make unit (reach in) 41

diced tomatoes make unit (reach in) 38
cooked chicken
wing make unit (reach in) 37

canadian bacon
active cooling walk-in cooler
(@2:35pm) 52

canadian bacon
active cooling walk-in cooler
(@3:25pm) 43

pepperoni pizza final cook 191

papaerich@aol.com



 

Comment Addendum to Inspection Report
Establishment Name:  PAPA JOHN'S #1503 Establishment ID:  3034020841

Date:  05/18/2022  Time In:  2:10 PM  Time Out:  4:30 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) Repeat. A certified food protection manager was not present during
inspection. The person in charge (PIC) 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.

8 2-301.14 When to Wash (P) Employee washed hands and turned off faucet at handsink without using a clean barrier. Food
employees shall clean their hands and exposed portions of their arms immediately before engaging in food preparation including
working with exposed food, clean equipment, and utensils, and unwrapped single-service and Ssingle-use articles and after
handling soiled equipment and utensils. CDI: Employee education provided: hands were rewashed.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Cleaning is needed on blade and
arm of table-mounted can opener to remove accumulated food residue. Equipment food-contact surfaces and utensils shall be
clean to sight and touch. CDI: Item was placed at the 3-comp sink for washing.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) Repeat. In dry
storage, one container containing clean utensils had glitter/confetti in the bottom of container; one additional container with clean
utensil and lids was soiled. Cleaned equipment and utensils shall be stored: (1) In a clean, dry location; (2) Where they are not
exposed to splash, dust, or other contamination; and (3) At least 6 inches above the floor.

49 4-602.13 Nonfood Contact Surfaces (C) Additional cleaning is needed on the following equipment to remove food splash, food
debris, and soiled residues: door gaskets and interior surfaces of the make line cooler; door gaskets, shelving, and interior
surfaces of sauce cooler; sides and top of pizza oven; under conveyor belt of the oven; backsplash of cutting table; fans guards
in walk-in cooler to remove dust, can racks for pizza sauce, and both handwashing sinks. Nonfood-contact surfaces of
equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

53 6-501.18 Cleaning of Plumbing Fixtures (C) Clean handsink and toilet in employee's restroom. Plumbing fixtures, such as
handwashing sinks, toilets, and urinals shall be cleaned as often as necessary to keep them clean.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Repeat. Repair is needed on the following
items: damaged tile cove base under handsink next to make line, damaged tile cove base to the right of the walk-in cooler,
replace rusted ceiling vents in front of establishment, replace missing ceiling tile above electrical box, replace damaged toilet
seat in employee's restroom. Grouting is low on tiles throughout establishment; regroute to help facilitate floor cleaning. 

6-501.12 Cleaning, Frequency and Restrictions (C) Additional cleaning is needed throughout the establishment, including but not
limited to: floor under prep sink, floor under 3-comp sink, floor in the walk-in cooler, floor under folded pizza box racks; FRP
walls throughout establishment to remove food splash, dusty vents in front of establishment.


