WEST VIRGINIA DEPARTMENT OF HEALTH AND HUMAN RESOURCES
Berkeley HEALTH DEPARTMENT
FOOD ESTABLISHMENT INSPECTION REPORT

Violations cited in this report shall be corrected within the time frames specified below, but within a period not to exceed 10 calendar days f01
critical items (§ 8-405.11) or 90 days for noncritical items (§ 8-406.11).

NUMBER OF VIOLATIONS: CRITICAL 9 NONCRITICAL 14 TOTAL 23

ESTABLISHMENT: Pizza Hut PERMIT NO.: PATE: 12/16/2009

ADDRESS: 205 S. Viking Way CITY: Mtbg STATE: WV Z1p: 25401

PERSON IN CHARGE / TITLE: J_g;r C—tm ( m K(C\ l TELEPHONE: (304) 268-8818
RECEIVED BY (SIGNATURE): \(‘h (Q i’ J T [ j M SANITARIAN (SIGNATURE): Amy Edwards ()4~

INSPECTION TYPE. FOLLOW-UP COMPLAINT OTHER: TIME: 02:39 PM
-_— a4
S| 5|8
2 = g Code Reference Violation Description / Remarks / Corrections Comment
&) [+ 8
4-501.11 Good Repair and Proper Adjustment - 2 door freezer-gasket needs re-attachedi(work order) -
4-602.13 Nonfood-Contact Surfaces - 2 door freezer-gasket needs cleaned -
x 4-601.11 Clean Sight/Touch-No Accum/Encrust.* - proofer-green shelving needs cleaned -~
_X 4-601.11 Clean Sight/Touch-No Accum/Encrust.* - walk-in shelving needs cleaned L
6-501.11 Repairing - mop sink-cold water kncb needs repaired -
X | 4-602.13 Nonfood-Contact Surfaces - can opener holster needs cleaned
4-602.13 Nonfood-Contact Surfaces - non-food shelving needing cleaned: pizza prep arga; can storage; -
chemical area; shelving over 3 bay sink
X x 4-601.11 Clean Sight/Touch-No Accum/Encrust.* - Wing refrig-shelving needs cleaned |
X 4-601.11 Clean Sight/Touch-No Accum/Encrust.* - retarder shelving needs cleaned A
4-602.13 Nontood-Contact Surfaces - pizza prep-back crevices need cleaned all other areas clean -
6-501.14 Clean. Vent. Sys., Prev. Discharge - hood needs cleaned L filters ok
6-501.12 Cleaning, Frequency/Restrictions - inside supply drawers need cleaned -
_x X 4-602.11 Food-Contact Surfaces and Utensils® - food debris on clean side of disharea |*
_X 4-602.11 Food-Contact Surfaces and Utensils* - lids stored not clean go through all
. X 4-501.14 Equipment, Cleaning Frequency - area around/beneath dishmachine needs cldaned -
6-501.11 Repairing - caulk needed behind handsink -
6-501.12 Cleaning, Frequency/Restrictions - beer refrig-top & front vent need cleaned -
x x 4-601.11 Clean Sight/Touch-No Accum/Encrust.” - spatula bin needs cleaned - | paper towe! not cleanable surface
~X X x 4-601.11 Clean Sight/Touch-No Accum/Encrust.” - ice scoop holder needs cleaned inside
4-602.13 Nonfood-Contact Surfaces - area behind soda nozzles needs cleaned
X X 3-501.16 : Hot and Cold Holding” - cut lemons not at 41degrees-should be stored on ice 1
6-501.11 Repairing - women's restroom-base of toilet damaged
Uail / Eocation / Hem | Temp / PPM Unit / Localion / Etem Temp / PPM Lnit / Location / liem Temp / PPM Unit / Location / [tem Temp / PPM
salad bar peaches 36 cloth buckels | 200 ppm walk-in 41 retarder 37

pizza prep(bottomb 36 pizza prep{top) |40 sauce 170




WEST VIRGINIA DEPARTMENT OF HEALTH AND HUMAN RESOURCES
Berkeley HEALTH DEPARTMENT
FOOD ESTABLISHMENT INSPECTION REPORT

Violations cited in this report shall be corrected within the time frames specified below, but within a period not to exceed 10 calendar days for
critical items (§ 8-405.11) or 90 days for noncriticat items (§ 8-406.11).

NUMBER OF VIOLATIONS: CRITICAL 9 NONCRITICAL 14 TOTAL 23

ESTABLISHMENT: Pizza Hut
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6-501.11 Repairing - restrooms-ceiling light covers cracked
*Will reinspect the week of New Years-work on crilical corrections first
Linit / Location f item I Temp / PPM Unlt /1 ion / item Temp / PPM Unit / Location / Hem Temp / PPM Unit / Location / Tiem Temp / PPM
salad bar peache:«J 36 cloth buckeis 200 ppm walk-in 41 retarder 37
pizza prep{bottom} 36 pizza prep(top) |40 sauce 170




