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Fazoli's

Ecolab high temp
Triple sink Quat 200

178

Reach in cooler
Hot holding

41
155

Pasta
Pasta
Tossed salad
Lasgna
Leafy lettuce
Sausage
Cheese
Bnls chicken patty
Bnls wing
Meat sauces
Meat balls
Tomato sauces
Alfredo sauce
Lasagna

Cold Holding
Cooling
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Hot Holding
Hot Holding
Hot Holding
Hot Holding
Hot Holding
Hot Holding
Hot Holding

50
70
46
40
39
39
59
142
158
165
182
155
146
145

605117685



8
0

18: Pasta not being cooled to below 41 in six hours. Need to track pasta when it 
is at 135 and label what time then follow process to 70 and then below 41
20: Cooler not holding below 41 was at 48
31: Not following rapid cooling procedures for pasta, using plastic bins, putting 
over 4 inches food in closed containers by cooler door.  Cooler was 50 will need 
to be below 38 to cool and cold hold food below 41. Food moved to coolers that 
are holding proper temp.
37: Condensation dripping from hood of pasta reheat bath, check hood vent
39: Train staff on use of sanitizer disp system, one bucket below 100ppm
47: Rack in reach in cooler soiled.
53: Old spillage behind reach in cooler
55:
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1: (IN): ANSI Certified Manager present.
2: (IN): PIC has knowledge of symptoms and diseases of foodborne illnesses.
3: (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4: (IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.
5: (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
6: 
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: 
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 foods
14: Using wash compartment to presoak dish machine to wash sanitize, high temp 175
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.
19: Hot held food above 135
21: (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
22: Need to document using time for pizzas and post
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.
26: Relabel multiple purpose cleaner with name or reorder new spray bottles
27: (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57: 
58:

See last page for additional comments.
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See last page for additional comments.



Source Type: Food Source: PFG

Source Type: Source:
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Source Type: Source:

Source Type: Source:

Fazoli's
605117685

Wow bow ghost kitchen in back

Additional Comments


