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220 MARKET VIEW DR. SUITE F

KERNERSVILLE
27284 34 Forsyth
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LEDO'S PIZZA

220 MARKET VIEW DR. SUITE F
KERNERSVILLE NC

34 Forsyth 27284
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ALAN C ENTERPRISES, LLC

(336) 993-5336
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pizza make top 41 lasagna walk in cooler 38

Christina Copley

Shannon Craver

2848 - Craver, Shannon

(336) 703-3137

X

ham pizza make top 41 cheese walk in cooler 41

sausage pzza make top 40 meatballs walk in cooler 39

cheese pizza make top 41 wings walk in cooler 33

meatballs reach in cooler 41 sausage walk in cooler 36

sausag3e reach in cooler 41 ambient walk in cooler 39

pepperoni reach in cooler 41 hot water 3 comp sink 164

pizza sauce counter 75 quat sanitizer 3 comp sink 200

lettuce flip top 40 bleach sanitizer dish machine 50

fettuccine flip top 38

cheese flip top 38

meat sauce flip top 38

lasagna reach in cooler 38

meatballs steam table 153

marinara steam table 2:30 94

marinara steam table 3:00 148

lettuce flip top 41

wings flip top 41

ranch reach in cooler 38

cheese reach in cooler 40

ledo.kernersville@gmail.com

kristina.m.pyrtle@gmail.com



 

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

Date:  01/24/2023  Time In:  1:51 PM  Time Out:  3:45 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Christina Copley 18483556 Food Service 10/09/2019 10/09/2024

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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf). There were a few containers on
the clean dish rack that were stored soiled. This was better than last time. 
**(A) Equipment food-contact surfaces and utensils shall be clean to sight and touch. 
CDI: the dishes were placed at the 3 compartment sink to be rewashed. 

4-602.12 Cooking and Baking Equipment (C). The inside of the microwave needs to be cleaned. 
**(B) The cavities and door seals of microwave ovens shall be cleaned at least every 24 hours by using the manufacturer's
recommended cleaning procedure.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P). The pizza sauce on the counter
was at 75F, the sauce has been sitting there since 11 am. There is a challenge study on the sauce from the company; however,
it has not been sent to the State Variance Committee. 
**(A)(2) Time/temperature control for safety food shall be maintained at 41F or less. 
CDI: Since there is a challenge study the pizza sauce was allowed to be kept till 3 pm on time, with the condition that the sauce
be held on time for 4 hours until the challenge study is sent to and approved by the state Variance Committee. Corporate was in
during inspection and the inspector is going to be kept in the loop.

28 7-201.11 Separation - Storage (P). In the dry stock room there were packages of soap, for the dispensers, on the top shelf above
hot honey and seasonings, there waws also soap above deli paper packages. 
**Poisonous or toxic materials shall be stored so they can not contaminate food, equipment, utensils, linens, and single-service
and single-use articles by: (A) Separating the poisonous or toxic materials by spacing or partitioning; and (B) Locating the
Poisonous or toxic materials in an area that is not above food, equipment, utensils, linens, and single-service or single-use
articles. 
CDI: The soap packages were moved to the bottom shelf.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C). Clean the inside of the
lowboy reach in freezer and the inside of the reach in cooler by the flat top. 
**(C) Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

54 5-501.113 Covering Receptacles (C). The lid to the grease container was open and the door to the dumpster was open. 
**Receptacles and waste handling units for refuse, recyclables, and returnables shall be kept covered: (B) With tight-fitting lids or
doors if kept outside the food establishment.

55 6-501.12 Cleaning, Frequency and Restrictions (C). The floor under the dishmachine and three compartment sink needs to be
cleaned along with the floor in the dry stock room. 
**(A) Physical facilities shall be cleaned as often as necessary to keep them clean.


