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Cold table amb
Cold hold: sauce, ham, beef
Migali freezer
Reheated red sauce
True dough cooler

32
37,41,40
0
165
34

True glass front cooler
Kenmore freezer, Walk-in cooler
Pizza from oven
Chest freezers 1 & 2
Bar area: mini cooler, glass front cooler
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3-501.17A A discard date was not observed on a container of diced ham in the prep cooler in the kitchen.
Potentially hazardous foods held refrigerated shall be marked with a discard date, not to exceed
six days from the date of preparation or opening, by which time the food shall be sold, consumed
or discarded. COS by marking with a discard date.
7-201.11B A can of stainless steel cleaner was stored atop the ice machine in the kitchen. Toxic materials
shall be stored so they cannot contaminate food, equipment or single use items. COS by
relocating the cleaner.
3-501.17A A discard date was not observed on a container of hard boiled eggs and thawed lasagna in the
prep cooler in the kitchen. Potentially hazardous foods held refrigerated shall be marked with a
discard date, not to exceed six days from the date of preparation or opening, by which time the
food shall be sold, consumed or discarded. COS by marking with a discard date.
7-201.11B Liquid Terro ant bait was observed on the back of the prep sink on the north side of the kitchen.
Toxic materials shall be stored so they cannot contaminate food, equipment or single use items.
COS by relocating the cleaner.
4-601.11A Food splatters were observed on the interior surfaces of the kitchen microwave. Food contact
surfaces shall be clean to sight and touch. Please clean and sanitize the microwave interior as
often as necessary.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

4-501.11B The doors seals are broken on both doors of the prep cooler in the kitchen. Equipment
components such as door seals shall be kept intact and in good repair. Please replace the door
seals.
6-501.12A Food debris was observed on the floor below kitchen equipment. Physical facilities shall be
cleaned as often as necessary to keep them clean. Please clean the floor in the kitchen.
3-304.12C Various in-use utensils were observed stored in ambient temperature water in the kitchen. Food
preparation and dispensing utensils shall be stored on a clean, sanitized surface or in water is the
water is maintained at 135F. COS by placing the utensils on a clean plate.
6-501.12A An accumulation of dust was observed on the interior surfaces of the kitchen hood. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please clean the hood
interior.
4-601.11C An accumulation of water and food debris was observed in the bottom of the dough cooler.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue or
debris. Please clean the interior of the dough cooler.
4-601.11C Food debris and mold was observed on the open wire shelving in the True glass front cooler in the
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue or
debris. Please clean and disinfect the shelving and interior of the cooler.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

4-601.11A Food residue was observed on the hub attachment and other surfaces of the mixers in the
kitchen. Food contact surfaces shall be clean to sight and touch. Please clean these surfaces as
often as necessary to prevent food contamination.
4-601.11A An accumulation of metal particles and food debris was observed in the gear housing of the table
mounted can opener in the kitchen. Food contact surfaces shall be clean to sight and touch.
Please remove the metal particles from the can opener and clean and sanitize daily.
3-501.17A A discard date was not observed on an open roll of capicola stored in the walk-in cooler.
Potentially hazardous foods held refrigerated shall be marked with a discard date, not to exceed
six days from the date of preparation or opening, by which time the food shall be sold, consumed
or discarded. COS by marking with a discard date.
4-501.114 The chlorine sanitizer in use at the bar area was measured at a concentration greater than 100
A
ppm. Chlorine sanitizers shall be in the range of 50 - 100 ppm. Please prepare the sanitizer at
acceptable concentrations.
7-202.12A A can of Hot Shot ant and roach spray was observed below the counter in the bar area. Only
those insecticides approved for use in a food establishment may be used or present on the
premises. Please remove this product from the premise and discontinue it's use on the premises.
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&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

3-304.14B A wet wiping cloth was observed on the prep table in the kitchen. Cloths in use for wiping
counters and other equipment surfaces shall be held between uses in a chemical sanitizer
solution. Please store wet wiping cloths in a sanitizer bucket.
6-501.12A A strong urine odor from the urinal was noticed in the men's restroom. Physical facilities shall be
cleaned as often as necessary to keep them clean. Please ensure that the restroom facilities are
clean and in good repair.
6-301.12 Paper towels are not provided through a dispenser at the hand wash sink in the bar area. Hand
wash sinks shall be provided with a sanitary means of handwashing. Please provide paper towels
through a dispenser.
6-301.11 Hand soap is not provided at the hand wash sink in the bar area. Hand wash sinks shall be
provided with a supply of hand soap. Please provide hand soap at this sink.
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