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Feta/Tomatoes/Lettuce/Make line cooler
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Sarah Thompson

2791 - Thompson, Sarah

(919) 500-3421
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Pasta/Ham/Make line cooler 40

Chicken/Make line cooler 39

Sausage/Sauce/Chicken/Pizza station cooler 40-41

Ham/Tomatoes/Feta/Pizza station cooler 39-40

Sausage/Cheese/Walk-in cooler 40

Meatball-thawing/Walk-in cooler 29

Chicken wing-cool 1/Walk-in cooler 68

Chicken wing-cool 2/Walk-in cooler 59

mcblazer16@gmail.com

johnepavlik@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  JOHNNY'S PIZZA Establishment ID:  4092016696

Date:  09/15/2025  Time In:  1:00 PM  Time Out:  3:15 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) There was not a certified food protection manager on site during inspection.
Must have a certified food protection manager on site at all hours of operation.

24 3-501.19 Time as a Public Health Control; Priority Foundation; One partial pizza on rack with time labeled. No procedures
avaliable for TPHC. Must have written procedures on site for holding pizza on Time as a Public Health Control. Form provided
during inspection.

41 3-304.14(B) Three buckets of bleach sanitizer with various level of sanitizer. One bucket right over 200ppm, and another bucket
below 50ppm. Hold in-use wiping cloths in properly concentrated sanitizer between uses. Educated about filling three
compartment sink with solution and filling buckets from sink to be consistent. Solution for higher bucket added to lower bucket
during inspection. Water added to dilute bucket. Bleach solution shall be 50-200ppm.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Rusty wire shelving in walk in cooler. Replace. Equipment shall
be kept in good repair.

48 4-501.14; Core; Three compartment sink basins soiled with residue buildup corner of middle basin heavily soiled with black
residue. The compartments of sinks, basins, drainboards, and other areas used for washing and rinsing equipment, utensils or
other equipment shall be cleaned before use, and at a frequency necessary to prevent recontamination. Clean the sink more
frequently, and clean before next use.

49 4-601.11(B) and (C); Core; Sides of equipment, shelving for dry goods and shelf over prep sink soiled with dust buildup. Shelving
in walk-in cooler with minor buildup. Nonfood-contact surfaces of equipment shall be kept free of a buildup of dust, dirt, food
residue and other debris. Clean these areas more frequently.

55 6-501.12; Core; Dust and black residue accumulation on ceiling tiles and vents in back of facility. Physical facilities shall be
cleaned as often as necessary to keep them clean. Clean theses areas more frequently.

56 6-403.11 (A);Core; Employee shaker bottle drink stored in bottom of pizza station cooler. Opened bottle of Gatorade in walk-in
cooler on shelf above ready-to eat foods and cooling chicken wings. Areas designated for employees to eat and drink, shall be
located so that food, equipment, linens, single service/use items are protected from contamination. Items moved during
inspection.


