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ELIZABETH'S PIZZA
3490 MARTIN'S TRAIL LANE

WALKERTOWN
27051 34 Forsyth

FIMA, LCC

Full-Service Restaurant
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Sauce/Steam Table

ELIZABETH'S PIZZA

3490 MARTIN'S TRAIL LANE
WALKERTOWN NC

34 Forsyth 27051
X
x

FIMA, LCC

(336) 754-4115

3034012553

X
A

04/18/2024

IV

119 Sanitizer Quat/3 comp sink 300

Maurizio Illiano

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Meat Sauce/Steam Table 71 Sanitizer Chlorine/Dish Machine 100

Meat Sauce/Reheated 179

Pizza Sauce/Walk In Cooler 38

Turkey/Walk In Cooler 39

Pasta/Walk In Cooler 40

Ham/Flip Top 39

Steak/Flip Top 38

Tomato/Flip Top 40

Tomato/Flip Top 41

Tomato/Flip Top 39

Sausage/Flip Top 40

Cheese/Flip Top 41

Meatballs/Flip Top 39

Tomato/Flip Top 40

Pasta/Flip Top 38

Soup/Flip Top 36

Chicken Wing/Flip Top 38

Pepperoni/Flip Top 41

Hot Water/3 comp sink 129

illianomaurizio@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  ELIZABETH'S PIZZA Establishment ID:  3034012553

Date:  04/18/2024  Time In:  11:30 AM  Time Out:  1:25 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Maurizo Illiano 23089435 Food Service 01/06/2023 01/06/2028

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.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) - Time / Temperature Control for Safety
Food shall be maintained at 135F or above.
***Meat Sauce (72F) and marinara (119F) on steam table. PIC stated that they were reheated, but well was cold when they put
them in. CDI foods were reheated less than 2 hours ago and were placed back on the stove to finish reheating. Foods reheated
to above 165F.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) - (A) A FOOD specified in 3-501.17(A) or
(B) shall be discarded if it: (1) Exceeds the temperature and time combination specified in 3-501.17(A), except time that the
product is frozen; (2) Is in a container or PACKAGE that does not bear a date or day; or (3) Is inappropriately marked with a date
***Following items were not date marked appropiately; -buffalo chicken soup; -lasagna; -ricotta; -mozzarella; -chicken wings. Any
TCS food held for more than 24 hours must be datemarked. CDI item dates were verified and marked. Items not marked in
future inspections will be asked to be discarded per food code 3-501.18. This has been a repeated violation.

28 7-102.11 Common Name - Working Containers (Pf) - Working containers used for storing POISONOUS OR TOXIC MATERIALS
such as cleaners and SANITIZERS taken from bulk supplies shall be clearly and individually identified with the common name of
the material.
***One spray bottle of degreaser and one bottle of bleach was not labeled. CDI PIC labeled the bottle. This has been a repeated
violation.

7-202.12 Conditions of Use (P) - POISONOUS OR TOXIC MATERIALS shall be: (A) Used according to: (1) LAW and this Code,
(2) Manufacturer's use directions included in labeling, and, for a pesticide, manufacturer's label instructions that state that use is
allowed in a FOOD ESTABLISHMENT.
***Bottles of "Hot Shot" in ware washing area state that it is for house hold use only. CDI discussed with PIC and removed from
establishment.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) - FOOD shall be protected from contamination by
storing the FOOD: (1) In a clean, dry location; (2) Where it is not exposed to splash, dust, or other contamination; and(3) At least
15 cm (6 inches) above the floor.
***Fryer oil is stored on the floor in dry storage area. Lettuce and onions stored on floor for employee prepping them. This has
been a repeated violation.

42 3-302.15 Washing Fruits and Vegetables (C) - Fruits and vegetables shall be thoroughly washed in water to remove soil and
other contaminants before being cut, combined with other ingredients, cooked, served, or offered for human consumption in
READY-TO-EAT form.
***Employee was cutting lettuce without washing it first.

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - NonFOOD-CONTACT
SURFACES of EQUIPMENT shall be kept free of an accumulation of dust, dirt, FOOD residue, and other debris.
***The stove grates need to be cleaned.

54 5-501.115 Maintaining Refuse Areas and Enclosures (C) -A storage area and enclosure for REFUSE, recyclables, or returnables
shall be maintained free of unnecessary items, as specified under § 6-501.114, and clean.
***Please clean up boxes, furniture, and cans that are out of the dumpster on the ground. Visible restaurant trash noted this
inspection.

5-501.113 Covering Receptacles (C) - Receptacles and waste handling units for REFUSE, recyclables, and returnables shall be
kept covered: (B) With tight-fitting lids or doors if kept outside the FOODESTABLISHMENT.
***The dumpster lid was open.


