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PIZZA HUT #2582
5062 STYERS FERRY ROAD

LEWISVILLE
27023 34 Forsyth

HUT CAROLINAS LLC

Fast Food Restaurant

04/29/2024
10:20 AM 11:50 AM
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cheese/prep cooler

PIZZA HUT #2582

5062 STYERS FERRY ROAD
LEWISVILLE NC

34 Forsyth 27023
X
x

HUT CAROLINAS LLC

(336) 778-2118

3034020874

X
A

04/29/2024

II

39

James Roach

Daygan Shouse

3316 - Shouse, Daygan

(336) 704-3141

X

pepperoni/prep cooler 34

ham/prep cooler 36

chicken/prep cooler 41

sausage/prep cooler 40

tomato/prep cooler 39

ambient air/cooler 1 33

ambient air/cooler 2 32

salad/walk in cooler 39

quat sanitizer/3 compartment sink 200 ppm

chlorine sanitizer/dish machine 50 ppm

hot water/3 compartment sink 148

quat sanitizer/sanitizer bucket 200 ppm

ha037915@hutamerican.com

gpeak@flynnrg.com



 

Comment Addendum to Inspection Report
Establishment Name:  PIZZA HUT #2582 Establishment ID:  3034020874

Date:  04/29/2024  Time In:  10:20 AM  Time Out:  11:50 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
James Roach Food Service 08/05/2023 08/05/2028

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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) 3 metal pans, 3 plastic pans, and
several ladles with food debris. Food-contact surfaces shall be clean to sight and touch. CDI: Dishes moved to 3 compartment
sink to be rewashed.

48 4-501.14 Warewashing Equipment, Cleaning Frequency (C). There is buildup of lime residue and hard water deposits inside dish
machine that needs to be cleaned. A warewashing machine; the compartments of sinks, basins, or other receptacles used for
washing and rinsing equipment, utensils, or raw foods, or laundering wiping cloths; and drainboards or other equipment used to
substitute for drainboards shall be cleaned: before use; throughout the day at a frequency necessary to prevent recontamination
of equipment and utensils and to ensure that the equipment performs its intended function; and if used, at least every 24 hours.
REPEAT.

49 4-602.13 Nonfood Contact Surfaces (C). Cleaning needed on all green shelving in kitchen and dish washing area. Nonfood-
contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues. REPEAT.

55 6-501.12 Cleaning, Frequency and Restrictions (C) The following areas need to be cleaned: Floor under 3 compartment sink/
warewashing area, floor in walk in cooler, floor under clean equipment rack, and wall behind the pizza oven. Physical facilities
shall be cleaned as often as necessary to keep them clean. REPEAT.


