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cheese/pizza prep cooler
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41 hot water/3 compartment sink 126

Todd Edwards

Daygan Shouse

3316 - Shouse, Daygan

(336) 703-3141

X

pepperoni/pizza prep cooler 38 quat sanitizer/3 compartment sink 0 ppm

tomato/pizza prep cooler 40 chlorine sanitizer/3 compartment sink 100 ppm

chicken/pizza prep cooler 38

canadian bacon/pizza prep cooler 36

sausage/pizza prep cooler 37

meatball/pizza prep cooler 41

salami/pizza prep cooler 39

wings/walk in cooler 39

tomato/walk in cooler 40

cheese/cooling at 2:30 49

cheese/cooling at 3:00 49

cheese/cooling at 3:15 47

sausage/cooling at 2:30 46

sausage/cooling at 3:00 46

sausage/cooling at 3:15 44

canadian bacon/cooling at 3:00 49

canadian bacon/cooling at 3:15 47

canadian bacon/walk in cooler 41

boneless wings/walk in cooler 39

papaerich@aol.com

05/03/2024



 

Comment Addendum to Inspection Report
Establishment Name:  PAPA JOHN'S #1503 Establishment ID:  3034020841

Date:  05/02/2024  Time In:  2:05 PM  Time Out:  4:20 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.

2 2-102.12 (A) Certified Food Protection Manager (C) A certified food protection manager was not present during inspection. The
person in charge (PIC) shall be a certified food protection manager who has shown proficiency of required information through
passing a test that is part of an accredited program. REPEAT.

8 2-301.14 When to Wash (P) Two employees washed hands and turned off faucet at handsink without using a clean barrier. Food
employees shall clean their hands and exposed portions of their arms immediately before engaging in food preparation including
working with exposed food, clean equipment, and utensils, and unwrapped single-service and single-use articles and after
handling soiled equipment and utensils. CDI: Employee education provided and hands were rewashed.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) Quaternary sanitizer at 3 compartment sink was 0 ppm. A quaternary ammonium sanitizer shall have a minimum
temperature of 75 F and have a concentration of 150-200 ppm. Verification required. Contact Daygan Shouse at (336) 462-3669
or shousedm@forsyth.cc by 5/3. Dishmachine will be used to sanitize all dishes until quat sanitizer at 3 compartment sink is
working again.

20 3-501.14 Cooling (P) Sausage at 46 F and shredded cheese at 49 F at 2:30 on the cart in the walk in cooler with lids on. The
temperatures of both products were the same at 3:00. Time/ temperature control for safety food shall be cooled within 4 hours to
41 F or less if prepared from ingredients at ambient temperature. CDI: Lids removed from both products and decreased two
degrees by 3:15.

33 3-501.15 Cooling Methods (Pf) Canadian bacon at 49, sausage at 46, and cheese at 49 were on a cart in walk in cooler and were
cooling with lids on top. Cooling shall be accomplished in accordance with the time and temperature criteria by using one or
more of the following methods based on the type of food being cooled: (1) Placing the food in shallow pans; (2) Separating the
food into smaller or thinner portions; (3) Using rapid cooling equipment; (4) Stirring the food in a container placed in an ice water
bath; (5) Using containers that facilitate heat transfer; (6) Adding ice as an ingredient; or (7) Other effective methods. CDI: Lids
taken off all products and temperatures decreased 2 F in 15 minutes.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C). The containers
holding clean equipment on the clean dish rack need to be cleaned. Cleaned equipment and utensils, laundered linens, and
single servic ans single use articles shall be stored: (1) In a clean, dry location; (2) Where they are not exposed to splash, dust,
or other contamination; and (3) At least 6 inches above the floor. REPEAT.

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C). The following areas need to be
cleaned: the inside of the reach in cooler under the make table, sides of pizza oven, under conveyor belt of pizza oven, can racks
for pizza sauce, shelves in the walk in cooler. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary
to preclude accumulation of soil residues. REPEAT.

54 5-501.113 Covering Receptacles (C) Doors at both dumpsters were open. Receptacles and waste handling units for refuse,
recyclables, and returnables shall be kept covered with tight fitting lids or doors if kept outside the food establishment. REPEAT.

5-501.114 Using Drain Plugs (C) Drainplug for cardboard dumpster is missing. Drains in receptacles and waste handling units
for refuse, recyclables, and returnables shall have drain plugs in place.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C). Repair tany damaged cove tiles, such as
under the front handwashing sink, to the right of the walk-in cooler, and to right of office entrance. Physical facilities shall be
maintained in good repair.
6-501.12 Cleaning, Frequency and Restrictions (C). Floor under warewashing area needs cleaning. (A) Physical facilities shall be
cleaned as often as necessary to keep them clean. REPEAT.


