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FOOD INSPECTION DATA =
| Establishment Information
=smbizhmen: Mame:  P|lZZA ITALIA
Zstabizhmer: Humber=: 0605252308
NSFA Survey — To be complered if #57 is “No™
Age-resiriched venue does not a=rmatvely resnc acoess fo s bulldings or *sciites a8 al times fo persons who are
pwenty-one (21) years of age or clder.
Age-resiriched venue does not Fequire each person attempting o gain enby 5o submit acceptabls 2o of Identfication.
*Wo 2moking” signs or the nemational “Non-Smoking” symbol ans not comspicuous iy posted at svery enirance Yes

Garage typs doors In non-snciosed ansss are not completsty open.
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Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open

Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

3 compartment sink Autochlor 100

Equipment Temperature

Decoription Temparature | Fahrenhad)
Coolers 38

Freezer 0
| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
Pizza meats Cold Holding 38
Chicken Cold Holding 38
Tomatoes Cold Holding 138




Observed Viclatdons
Tolal# 3

Repeated® ()

8: No hand towels

43: Improperly stored single service items(paper plates)

47: Unclean storage shelves underneath prep tables

"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: PIZZA ITALIA
Establishment Numbar: 605252308

Comments/Other Observations

m—

*=*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 Name: P|ZZA ITALIA
Establishment Number : 605252308

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  P|ZZA ITALIA
Estahlishment Mumber & 605252308

Sources

Source Type: Food
Source Type:
Source Type:
Source Type:
Source Type:

Additional Comments

Safe Food Donation Pamphlet

Source:

Source:

Source:

Source:

Source:

Restaurant Depot




