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BROTHERS PIZZERIA
214 W, 4TH ST,

WINSTON SALEM
27101 34 Forsyth

BROTHERS PIZZERIA, INC.
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Hot water

BROTHERS PIZZERIA

214 W, 4TH ST,
WINSTON SALEM NC

34 Forsyth 27101
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(336) 893-6208
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three comp sink 135

Joseph Chrobak

2450 - Chrobak, Joseph

(336) 703-2618

X

sanitizer (cl) three comp sink (ppm) 100

meat balls hot hold 138

ham prep unit 38

sauce prep unit 36

cheese prep unit 36

meatballs prep unit 37

sausage prep unit 37

peppers cooler 40

wings walk in 38
michael
scottodifrega 4/10/24 0

mikescotto1985@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  BROTHERS PIZZERIA Establishment ID:  3034012728

Date:  01/24/2023  Time In:  4:05 AM  Time Out:  5:30 AM

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.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) Repeat: Portions of opened deli meats
without date marking in cooler and freezer, all portioned on Sunday. All potentially hazardous ready to eat foods prepared or
opened must be date marked with a maximum of seven day hold time with date of preparation/opening being day one of the hold
time, when date marked products are frozen they must have the date of opening/preparation followed by the date of freezing and
once pulled to thaw the date of thawing must be labelled on the product. The seven day hold time is not counted while foods are
held in a frozen condition. CDI: REHS reviewed date marking procedures with staff and PIC marked items without date marking.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C) Bottles of sauces in cooler without labels. All
containers of food and ingredients shall have the common name of the stored food or ingredient labelled. Add labels to the
bottles.


