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| Establishment Information
=stablshment Hame:  Little Caesars

Ssmbiishmant Humber =2 1605311030

NSFA Survey — To be complered if #57 is “No™

pweEnty-one (21) years of &gE or older.
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Warewashing Info
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3 comp sink not set up Quat dispenser 200

Equipment Temperature

Decoription Temparature | Fahrenhad)
Walk in cooler 69
| Food Temperatura

Descoripiton Etats of Food Temiparature | Fahrenhad)
Bagged chicken wings wic Cold Holding 69

Bagged sausage crumbs wic Cold Holding 69

Bagged parmesan cheese wic Cold Holding 169

Boxed mozerella sticks Wic Cold Holding 69
Sausage crumbs make line cooler Cold Holding 39
Diced tomatoes make line cooler Cold Holding 39
Ham make line cooler Cold Holding |40

Chicken wings warmed box Hot Holding 140
Pepperoni pizzas on rack tphc 30 min Cold Holding |60
Mozerella cheese make line 1 hr Cooling 50




Obsenved Violations
Tolal® O
Repeated® ()

4: Observed employee eating apple in kitchen and resume food prep.

6: Observed employee walk in from outside and resume food prep without
washing hands

20: 20lbs of chicken wings, 10lbs of sausage crumbs, 20Ibs of Parmesan
cheese, 6 cases of cheddar jalapeno cheese, 75Ilbs of pepperoni in walk in
cooler not within proper cold holding temp range. Recieved an ambient temp with
my thermometer of 67 degrees. Thermometers in walk in cooler were also at that
temp. Pic stated those foods had not been prepped with and stored in walk in
cooler since last night.

22: No time policy marked for pepperoni pizzas. Pic marked pizzas as they were
just made 15 min ago. This is a repeat violation, a warning letter will be
requested.

26: Chemical spray bottle stored directly on side of trash can. This is a repeat
violation, a warning letter will be requested.

37: Numerous employee drinks stored on food prep tables throughout kitchen
49: Water at hand washing sink leaking continuously

53: Black mold on ceiling vents in kitchen

56: Most recent inspection not posted. 2022 inspection posted. Will request a
warning letter.

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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Establishment Information
Establishment Name: Little Caesars
Establishment Mumber: 605311030

Comments/Other Observations

1: (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food
operation.

2: Management awareness

3: (IN) There are no food workers observed working with specific reportable symptoms or illnesses.

5: (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.

7. (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat
foods.

8: (IN): All handsinks are properly equipped and conveniently located for food employee use.

|9: See food source

10: (NO): No food received during inspection.

11: (IN) All food was in good, sound condition at time of inspection.

12: (NA) Shell stock not used and parasite destruction not required at this establishment.

13: No raw animal foods

14: (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
15: (IN) No unsafe, returned or previously served food served.

16: (NA) No raw animal foods served.

17: (NO) No TCS foods reheated during inspection.

18: See food temps

19: See food temps

21: (NO) There are no foods requiring date marking in the facility at the time of the inspection.

23: (NA) Establishment does not serve animal food that is raw or undercooked.

24: (NA) A highly susceptible population is not served.

25: (NA) Establishment does not use any additives or sulfites on the premises.

27: (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
S7:

58:

***See page at the end of this document for any violations that could not be displayed in this space.

Additional Comments
See last page for additional comments.

*See page at the end of this document for any extra Additional Comments that could not be displayed in this space,



Establishment Information
Establishment Mame: Little Caesars
Establishment Number : 605311030

Comments/Other Observations (cont'd)

Additional Comments (cont'd)
See last page for additional comments.




Establishment Information
Establishment Mame: | jttle Caesars
Establishment Mumber & 605311030

Sources

Source Type: Water Source: Smyrna city
Source Type: Food Source: Pfg

Source Type: Source:

Source Type: Source:

Source Type: Source:

Additional Comments

A complaint was called in to our department regarding a customer observing employees smoking cigarettes out
front then immediately enter kitchen and being food prep without washing hands.
Made pic aware of complaint. Discussed proper hand washing.

| will be back within 10 days to verify all priority item violations have been corrected.
A warning letter will be requested for repeat violations. Will send applicable food safety fact sheets and discuss
a food safety plan.

Embargoed cheese sticks 100lbs. 3 bags of wings, 2 bags of sausage crumbs, 6 cases of cheddar jalapefio
cheese, 75Ibs of pepperoni,

Jjvstore4@outlook.com

Jordanjacobsventures@outlook.com




