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walk-in cooler 39

Kristina Rich

Andrew Lee

2544 - Lee, Andrew

(980) 201-0602

X

marinara walk-in cooler 39

alfredo walk-in cooler 39

meatball walk-in cooler 38

mozzarella walk-in cooler 39

feta walk-in cooler 39

fettuccini sandwich cooler 40

spaghetti sandwich cooler 39

feta sandwich cooler 39

cooked chicken sandwich cooler 39

lettuce sandwich cooler 39

lettuce sandwich cooler 2 40

pickled onion sandwich cooler 2 40

sausage pizza cooler 40

meatball pizza cooler 37

ham pizza cooler 37

mozzarella pizza cooler 37

ledo.kernersville@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  LEDO'S PIZZA Establishment ID:  3034012618

Date:  09/30/2022  Time In:  10:15 AM  Time Out:  12:15 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.

1 2-102.11 PIC shall demonstrate knowledge by being a certified food protection manager. PIC does not have ANSI food
protection manager certification. PIC also did not know cooling parameters for TCS foods and reheating temperature and time
prior to hot holding for TCS foods. Also, most TCS ready-to-eat foods in establishment were not date marked and there does not
appear to be a good date marking system in place at establishment. CDI - PIC educated on cooling and reheating TCS foods.
PIC will work on improving date marking system in establishment. 0 pts.

2 2-102.12 (A) Certified Food Protection Manager (C) PIC does not have active ANSI food protection manager certification.
REPEAT

10 6-301.12 Hand Drying Provision (Pf) No paper towels present in men's restroom. Hand washing sinks shall be equipped with
paper towels or alternative hand drying device. CDI - PIC refilled dispenser. REPEAT

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) Raw ground beef and raw hamburger
patties stored on shelf above cheese in walk-in cooler. Raw animal foods must not be stored above ready-to-eat foods. CDI -
Raw food moved to bottom shelf.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) 12 pans, 2 cutting boards, food
processor blade, can opener blade, cheese shredder blade, and 5 pieces of silverware had visible food debris on them and were
stored as clean. Food-contact surfaces of equipment and utensils shall be cleaned to sight and touch. CDI - Items placed at dish
machine to be rewashed. REPEAT // 4-602.11 Clean the equipment and utensils used with TCS foods as required to avoid
contamination. P Soda gun at bar had visible buildup and needed to be cleaned. Clean beverage dispensing equipment as
specified by the manufacturer or at least every 24 hours. // Ice machine also had visible buildup on the top of the shield inside
machine. Clean ice machine more frequently.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) Pizza sauce, marinara, pickled onions,
feta cheese, alfredo sauce, and meat balls missing date labels in walk-in cooler. Sausage, meatballs, and ham missing date
labels in pizza cooler. Fettuccini, spaghetti, feta cheese, sliced tomatoes, lettuce, cooked chicken, and cooked gyro meat missing
date labels in sandwich cooler. TCS ready-to-eat foods must be labeled with date mark if held for 24 hours. CDI - PIC put labels
on all containers of TCS ready-to-eat foods missing date labels. REPEAT

37 3-302.12 Label all working containers of food (oils, spices, salts) except food that is easy to identify such as dry pasta. Container
of sugar missing label. Label all containers of food and ingredients that are not readily and easily identifiable. 0 pts.

40 2-402.11 Effectiveness - Hair Restraints (C) Both food employees doing prep work without hair restraints. Food employees must
wear a hair restraint such as a hat or hair net. REPEAT

41 3-304.14 Wiping Cloths, Use Limitations (C) Wet wiping cloths observed on clean side of dish machine drainboard on shelf and
on drainboard of 3-compartment sink. Wet wiping cloths shall be stored in sanitizer solution when in between uses. 0 pts.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Ramekin stored as a scoop in container of bacon. Utensils must have a
handle. Do not use ramekins as scoops. REPEAT

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) Several pans stored as clean but were stacked up while they were still
wet. Allow utensils to adequately air dry before stacking them. 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and
Single-Service and Single-Use Articles Storing (C) Splash guard needed between hand washing sink and pizza cutting and prep
station. Establishment has placed on large lid wedged between sink and cutting station temporarily. Establishment still needs to
install a permanent splash guard between sink and pizza station. 0 pts. REPEAT

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C) Bag of to-go lids
observed on floor. Single-use and single-service articles shall be stored at least 6 inches off the floor. 0 pts.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Torn gasket present on sandwich cooler, pizza cooler, and reach-
in freezer doors. Replace torn gaskets. REPEAT


