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final rinse /dishmachine 174

marinated chicken /cold holding 39
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Comment Addendum to Inspection Report
Establishment Name:  COPPOLA'S PIZZA Establishment ID:  3034010623

Date:  03/11/2025  Time In:  2:00 PM  Time Out:  5:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Terri Coppola Food Service 03/16/2021 03/16/2026

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 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P)
Chlorine sanitizer at the three compartment sink measured 0 ppm. 
Chlorine + Water shall be mixed to measured 50-100 ppm 
CDI - Bleach was added to water in the third vat of the three compartment sink. Chlorine sanitizer measured 50 ppm

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding - P: 
Food items boiled eggs, sliced tomatoes, cheese, sliced salami in the salad make unit measured 42-47F. 
TIME/TEMPERATURE CONTROL FOR SAFETY FOOD shall be maintained: At 5C (41F) or less. P
CDI - Food items were placed on Time as a Public Health Control.

33 4-301.11 Cooling, Heating, and Holding Capacities - Equipment (Pf)
Salad make unit measured 44F at the beginning of the inspection. A second measurement was 38F. A third measurement 40F. 
EQUIPMENT for cooling and heating FOOD, and holding cold and hot FOOD, shall be sufficient in number and capacity to
provide FOOD temperatures as specified under Chapter 3. Pf
****This violation requires a verification with in the next 24 HRS. Call/Text Craig Bethel @ 336-462-3735 when unit has been
repaired****

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)
Split gasket on the 2 door freezer and several other gaskets are starting to split on refrigeration doors. 
Paint chipping on mixer. Several shelving units legs and shelves that need to be reconditioned. Replace missing faucet handle in
the men's restroom. 
(A) EQUIPMENT shall be maintained in a state of repair and condition that meets the requirements specified under Parts 4-1
and 4-2 of the 2017 FDA Food Code. 
4-205.10 Food Equipment, Certification and Classification (C)
Card board is not approved to used as a shelving component. 
Except for toasters, mixers, microwave ovens, water heaters, and hoods, food equipment shall be used in accordance with the
manufacturer’s intended use and certified or classified for sanitation by an American National Standards Institute (ANSI)-
accredited certification program. If the equipment is not certified or classified for sanitation, the equipment shall comply with
Parts 4-1 and 4-2 of the Food Code as amended by this Rule. Nonabsorbent wooden shelves that are in good repair may be
used in dry storage areas.

48 4-501.19 Manual Warewashing Equipment, Wash Solution Temperature.
Wash water while actively washing utensils measured 85F. 
During manual warewashing, maintain the wash solution at a minimum of 110F or as otherwise allowed by the detergent
manufacturers label. Pf
CDI - Wash vat was drained and refilled with water above 110F. 

56 6-303.11 Intensity - Lighting (C)
Lighting in the kitchen area measured 18-67 f/cs 
The light intensity shall be:
(C) At least 540 lux (50 foot candles) at a surface where a FOOD EMPLOYEE is working with FOOD or working with UTENSILS
or EQUIPMENT such as knives, slicers, grinders, or saws where EMPLOYEE safety is a factor.


