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ricotta/mozzarella/right make unit
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Peyton Smith

Nora Sykes

2664 - Sykes, Nora

(336) 703-3161

X

soprasetta/'' 40

roast mushrooms at 5:26 64F/26 min later 52

chicken at 5:33 46F /20 min later 42

octopus at 5:33 49F/20 min later 44

scallops/sitting on top of pan in make unit 53

tomato puree/sitting out on make unit 62

proscuitto/walk in 38

beans/covered in make unit 138

water/3 comp 140

quat-ppm/3 ocmp 200

chlorine/dish machine 50

caesar dressing/sitting out 74

peytonssmith@hotmail.com

missionpizzaws@gmail.com

05/08/2025



 

Comment Addendum to Inspection Report
Establishment Name:  MISSION PIZZA NAPOLETANA Establishment ID:  3034012296

Date:  04/30/2025  Time In:  5:15 PM  Time Out:  7:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Philip Jones Food Service 02/12/2029

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.

3 2-103.11 Ensure food employees are informed of their responsibility to report required symptoms, illnesses and exposure. PF
Employee health policy could not be located at time of inspection. CDI-Handout provided. 
Ensure that this can be located or that all employees know all five symptoms and when/what to report. PIC must report illnesses
and jaundice to health department. 

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) - A FOOD ESTABLISHMENT shall have written procedures for
EMPLOYEES to follow when responding to vomiting or diarrheal events that involve the discharge of vomitus or fecal matter
onto surfaces in the FOOD ESTABLISHMENT. The procedures shall address the specific actions EMPLOYEES must take to
minimize the spread of contamination and the exposure of EMPLOYEES, consumers, FOOD, and surfaces to vomitus or fecal
matter.
***Written procedures were not available. CDI gave a copy to the PIC.

9 3-301.11 Preventing Contamination from Hands (P) (Pf) Food employees may not contact exposed ready-to-eat food with bare
hands; suitable utensils, single-use gloves or dispensing equipment shall be used. 
PIC handled cheese with bare hands. CDI-PIC tossed cheese into pizza oven to heat to 145F. 
If it is desired to continue to contact foods with bare hands, the person in charge can apply for a variance from the state.
Otherwise, gloves or a suitable barrier must be used to avoid contacting ready to eat foods with bare hands. 

10 6-301.11 Handwashing Cleanser, Availability (Pf) Each handwashing sink or group of 2 adjacent handwashing sinks shall be
provided with a supply of hand cleaning liquid, powder, or bar soap.
Soap not available in employee designated restroom for handwashing. CDI-Person in charge asked that soap be placed in
restroom-employee went to place soap in restroom. 

13 3-202.15 Package Integrity (Pf) Food packaging has be in good condition, intact and protect the food inside.
One dented can on shelf. PIC stated they open them and use them. CDI-Set aside for credit at the advisement of REHS. 

3-101.11 Safe, Unadulterated and Honestly Presented (P) (Pf) Food shall be safe for consumption, unadulterated and honestly
presented.
Leg of country ham in walk in was slimy with mold on the outside. PIC stated that it got that way due to refrigeration and that it
does not do this when sitting out. REHS asked for documentation from the manufacturer that this is a shelf stable product and
does not need refrigeration. This could not be provided. CDI-Leg of ham discarded. 

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Maintain TCS foods in cold
holding at 41F or less.
Whole tomatoes freshly from ambient packaging and bowl of crushed tomato product sitting out on make unit cutting board at
ambient temperatures of 62-70F. Caesar dressing at 74F not under refrigeration or in process of cooling. Fresh scallops sitting
on top of pans in make unit at 54F. Time as the public health control may be used for food products that sit out at ambient
temperatures, otherwise these items need to be cooled and held cold. CDI-PIC stated they will be used very quickly and will not
exceed four hours. Contact inspector if TPHC will be used and they will provide a template. 

25 3-603.11 Consumption of Animal Foods that are Raw, Undercooked, or Not Otherwise Processed to Eliminate Pathogens (Pf)
Provide consumer advisory for animal foods served raw or under-cooked. Consumer advisory must include disclosure and
reminder. 
Menu has the reminder but does not disclose the food that is served raw or undercooked. On this day the prix fixe menu contains
raw scallops. The Caesar dressing contains raw eggs. Verification is required that menu has been corrected and a statement is
made about any food items on the special unwritten menus in the way of statement cards containing the reminder and verbal
disclosure by server staff, or other effective means. Send to REHS by May 8 at sykesna@forsyth.cc or a visit will be made to
ensure compliance. 



47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)
Rusted bottom shelf of prep table in kitchen. Smooth out caulk at 3 comp and hand sink. Rusting clean utensil shelf. Torn
gaskets on work top freezer and walk in cooler. 

Additional Comments
Pink curing salt in office-person in charge stated this is not used. If it is to be used, submit recipes to department for approval of
additive.


