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PIZZA HUT #2837

838-C SOUTH MAIN
KERNERSVILLE NC

34 Forsyth 27284
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HUT CAROLINAS LLC

(216) 525-2775

3034020873
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A

09/08/2021

IIx

Angel Robeson 5/17/24 0.0

Angel Robeson

Amanda Taylor

09/08/20212543 - Taylor, Amanda

(336) 703-3136

X

hot water 3 compartment sink 131.0

quat sanitizer 3 compartment sink 0.0

quat sanitizer bucket 0.0

chlorine sanitizer dish machine 0.0

chlorine sanitizer corrected 50.0

pepperoni prep 39.0

cheese prep 40.0

sausage walk in cooler 37.0

pizza cook temp 199.0

ha037912@hutamerican.com

gpeak@flynnrg.com



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: PIZZA HUT #2837 Establishment ID: 3034020873

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 2-103.11 (M) Person in Charge-Duties - PF PIC unable to furnish or demonstrate knowledge of employee health policy. Ensure food employees are
informed of their responsibility to report required symptoms, illnesses and exposure. CDI. Policy furnished. 0 points.

8 6-301.12 Hand Drying Provision - PF No paper towels at rear hand sink. Provide paper towels or approved alternative for hand drying at each
handsink. CDI. Paper towels stocked.

14 4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - P Quat sanitizer in buckets tested 0PPM on testing device. Chlorine sanitizer
at dish machine tested 0PPM on testing device. Dish machine sanitize feeder attached to drain cleaner. Quat sanitizer dispenser not working
properly. Maintain sanitizer at correct concentrations when being used to sanitize. Chlorine sanitizer reconnected to dish machine. Residual chlorine
now 50PPM. Contact chemical supplier to repair dispenser at 3 compartment sink. All dishes in establishment require rewashing. Verification
required within 24 hours. Contact Amanda Taylor at 336-703-3136 when compliant.
4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and Hardness.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C Remove non working proofer from establishment. Equipment shall be in good repair. 0
points.

46 4-302.14 Sanitizing Solutions, Testing Devices - PF No test strips available for testing quat nor chlorine sanitizer. A test kit or other device that
accurately measures the concentration in mg/L (or ppm) of sanitizing solutions shall be provided. Provide test strips within 24 hours. Verification
required. Contact Amanda Taylor when compliant.
Quat test strips located during typing of report. Verification required for chlorine test strips only,

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C Additional cleaning needed to remove
crumbs and buildup from outsides, doors, door handles and gaskets of refrigeration equipment. Remove dust from fan covers in walk in cooler. Non
food conyact surfaces of equipment shall be clean.

53 6-501.12 Cleaning, Frequency and Restrictions - C Floor cleaning needed throughout to remove sticky residue. Cleaning of walls needed around
oven to remove buildup. Floors, walls and ceilings shall be clean.


