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ELIZABETHS PIZZA
3278 SILAS CREEK PARKWAY

WINSTON SALEM
27103 34 Forsyth

GRAZIANI INVESTMENT LLC

Full-Service Restaurant
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ELIZABETHS PIZZA

3278 SILAS CREEK PARKWAY
WINSTON SALEM NC
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three compartment sink 140 onions salad make unit 40

Carime Graziani

Craig Bethel

1766 - Bethel, Craig

(336) 703-3143

X

final rinse dishmachine 170 oil and garlic salad make unit 42

quat sanitizer
three compartment sink in
ppm 200

chicken final cook temp 180

beef final cook temo 170

meatballs final cook temp 202

pasta pull drawer 40

ham make line 40

turkey make line 40

sliced tomatoes make line 40

sausage make line 43

cheese make line 40

pizza final cook temp 180

chicken hot holding 167

beef hot holding 160

noddles walk-in cooler 40

red sauce walk-in cooler 40

lettuce walk-in cooler 39

lettuce salad make unit 39

cucumbers salad make unit 38

linogr80@hotmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  ELIZABETHS PIZZA Establishment ID:  3034011681

Date:  03/22/2023  Time In:  10:30 AM  Time Out:  2:20 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Carmine Graziani Food Service 06/05/2019 06/05/2024

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.

24 3-501.19 Time as a Public Health Control (P) (Pf)(0pts)
Talked to PIC about put pizza sauce on time instead of temperature control. 
(B) If time without temperature control is used as the public health control up to a maximum of 4 hours: the FOOD shall have an
initial temperature of 5°C (41°F) or less when removed from cold holding temperature control, or 57°C (135°F) or greater when
removed from hot holding temperature control; P (3) The FOOD shall be marked or otherwise identified to indicate the time that
is 4 hours past the point in time when the FOOD is removed from temperature control; Pf (4) The FOOD shall be cooked and
served, served at any temperature if READY-TO-EAT, or discarded, within 4 hours from the point in time when the FOOD is
removed from temperature control; P and (5) The FOOD in unmarked containers or PACKAGES, or marked to exceed a 4-hour
limit shall be discarded. P
CDI - Information was discuss. 

45 4-502.13 Single-Service and Single-Use Articles - Use Limitations (C)()pts
Fresh garlic single use container was being reused for vegetables. 
(A) SINGLE-SERVICE and SINGLE-USE Articles may not be reused.

55 6-201.11 Floors, Walls and Ceilings - Cleanability (C)(Repeat)
Caulking around base of toilets in both men's and women's bathrooms has worn off and more needs to be reapplied to seal the
toilet to the floor. 
Seal off holes above the three compartment sink. 
Floors, floor coverings, walls, wall coverings, and ceilings shall be 
designed, constructed, and installed so they are SMOOTH and EASILY CLEANABLE.


