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Pepperoni Pizza/cooked for hot bar

CICI'S PIZZA #216

2857 REYNOLDA RD
WINSTON SALEM NC

34 Forsyth 27106
X
x

TOP SLICE LLC

(336) 723-7273

3034011249

X
A

03/18/2024

II

202.0

Devan Wojciechowski

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Marinara Sauce/hot holding 152.0

Soup/hot holding 147.0

White Sauce/hot holding 142.0

Salad/salad bar 38.0

Beets/salad bar 39.0

White Sauce/pizza station 40.0

Chicken/pizza station 37.0

Mozzarella/pizza station 40.0

Ham/pizza station 37.0

Salad/walk-in cooler 40.0

Spinach/walk-in cooler 38.0

Hot Water/3-compartment sink 144.0

Quat Sani/3-compartment sink 200.0

C. Sani/dish machine 100.0

store216@cicispizza.com



 

Comment Addendum to Inspection Report
Establishment Name:  CICI'S PIZZA #216 Establishment ID:  3034011249

Date:  03/18/2024  Time In:  11:00 AM  Time Out:  1:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Devan Wojciechowski Food Service 05/15/2021 05/15/2026

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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-PF: Two drink nozzle were observed
soiled at the drink station. Food-contact surfaces shall be clean to sight and touch. CDI: The PIC immediately cleaned and
sanitized the nozzles. *left at zero points due to 6 out of 8 nozzles were cleaned*

24 3-501.19 Time as a Public Health Control-P: There was no time stamp for the premade pizzas on the wall. (B) If time without
temperature control is used as the public health control up to a maximum of 4 hours: (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. CDI: The
PIC stated that the items were made 30 minutes prior. The PIC was allowed to place a time stamp on the items.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: The ceiling grid is rusting/the wheels of the oven is
melting into the floor/the floor drains are cracking/replace rusting floor drain grid/replace front bolt in the dish machine/legs and
shelving of equipment are rusting. Equipment shall be maintained in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-C: Cleaning is
needed to/on the following: cabinets under dining room beverage station, on oven conveyer, and shelves in the walk-in cooler.
Nonfood-contact surfaces shall be free of dust, dirt, food residue, and debris.

51 5-205.15 (B) System Maintained in Good Repair-C: A leak was observed at the pipe behind the table holding the burner. A
plumbing system shall be maintained in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-C: Recaulk around the 3-compartment sink.
Physical facilities shall be maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions-REPEAT-C: Cleaning is
needed on walls in the prep and warewashing areas and ceilings in the pizza preparation area. Physical facilities shall be cleaned
as often as necessary to keep them clean. 


