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Observed Violations
Tolal® D1

Repeated® ()

8:

34: No thermometer inside pizza cooler, provide thermometer.

35: Unlabeled food container with food buildup on outside, clean label ,and
remove food buildup from exterior.

36: Rodent dropping observed throughout the food preparation area, clean.
38: Wiping cloths stored food preparation area, store cloths in sanitize water
when not in use.

39: Wiping cloths stored on prep tables throughout the food preparation area,
store wiping cloths in sanitized water when not in use.

42: Dough holding rack falling , repair.

42: Damaged liner on shelved through out the food preparation area.

43: Single services trays stored on floor near restroom , elevate off floor.

45: Clean inside the cooler, remove all food particles.

45: Dirty fan covers inside walk in vooler, clean remove dust and dirt.

45: Uncovered food inside the walk in cooler, covered.

46: Mildrew and dirt inside dishwasher, clean inside dishwasher

47: Rust on shelves inside the walk-in cooler, remove rust.

51: No waster container with lid for the women'’s restroom.

53: Damaged wall inside the restroom, repair wall and ceilings in the area of the
wall bathroom area.

53: Damaged wall and ceiling inside wal in cooler ,repair.

53: Damaged ceilings tiles throughout the food preparation area, repair ceiling.
53: Dirty floor inside the-walk in cooler,clean floor.

54: Poor ventilation throughout the kitchen food preparation ares, baking stove is
not stored under ventilation system, calling the ceiling to burn and turn colors.
54: Bake area,stove not properlyvents through the stove area. Place stove under
the vent a hood.

"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: Coletta's
Establishment Number: 605007724

Comments/Other Observations

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

2: Manager aware ofsick leave policy.

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

4: (IN) Employee drinking from an approved container which is stored properly.

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

6: Hands clean and properly washed.

oods.

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

9: Food obtained from approved source.

10: (IN) All food received was in good condition and at the proper temperature.

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

12:

13: (IN) All raw animal food is separated and protected as required.

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: Review food temperature.

19: (NO) TCS food is not being held hot during inspection.

20: (NA) Establishment does not cold hold TCS foods.

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

22: (NA) No food held under time as a public health control.

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

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

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

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

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

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 Name: Coletta's
Establishment Number : 605007724

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Mame:  Coletta's
Establishmeni Mumber & 605007724

Sources
Source Type: Food
Source Type: Water

Source Type:
Source Type:
Source Type:

Additional Comments

Source:

Source:

Source:

Source:

Source:

Restaurant Depot
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