TENNESSEE DEPARTMENT OF HEALTH
FOOD SERVICE ESTABLISHMENT INSPECTION REPORT SCORE

PIZZA ITALIA & Formers Mokt Food Und
Exsnbimhmant Marme Type of Estabiishenent 8 Pomanent O Mchiln
175 PEABODY PLACE

Address O Temporary O Seascnal
City Memphis Tarss in 1020 AM AN EM  Tare out 1130PM AT PM

Ingpesctaon Dabe 08/2 1/2®20 Establshmenl 605252308 Emtangcsed 0

Purpcee of Inspechon  BRoutine B Foloweup B Complaint o Prediminary B Cormutabontthes

Fhisk Category o1 h ~ # [ e 04 Folow-up Requingd B Yes O ho Mumbsr of Seals 0

Risk Factors are Tood preparation practices and smphk : ] ; I ] 7
as contributing factors in food boerme lliness cutbreaks.
FOODEDRMNE ILLNESS RI3K FACTORS AND FUEBLIC HEALTH INTERVENTIONS
i . dernlp pated complance statlus (1K, OUT, Hi, HO) for sech vembemesd Hem. For Mems macked CHIT, mark GOF od K for sach Fem e applicabls. Dedecl polats fod calegery o s boatepary.|
1M cormplinon OUTses i corpinnih  NASnSl apibcable  NOsail abasheid COSm i bin -l o) ity Rt Cbalaars of B Sirrhl S50 [riTinen
Complance Status an] B | W] _Hm
IHWTHAIHZI Suparvizien i |out| wa | o Caghing and Mahenting of TimaTampersture
_ FErSam 1 Charge pREsenl GarnonEiranes Awedge, ane Gontrel Por Satety (TCGH] Perds

10| & foirT chues. 0|0 s | Ealo o B¢ |Proper cooking hme and lemperalures o0 .

[} WA | WO Haakth LI E-DE-NE f rehaating procacuees for hot hokdeng oo
RIIRE Bnagera s Tood epicyes Bwerenees tepaing O TOT 1 lour! e | o | Cooting and Helding, Date Marking, and Time a3

IR QO Prroged whe of reginclion and exchseon o (O & Publle Haalh Cantral
N | A | O Good Hyglsnic Practices 18 0| O O | 34 |Froper cooiing ime and tempsrature oo

4 g_‘ (o] i |Froper sating. tasing. dnnking, or ioDarco use ["HK=] " 5] O | O | O | 35 |Froper fiod hokeg impssatures [N =]

S 0| |0 [P dscharge e eyes, nose, and mou 0|0 anl Wlioalo et Cad P iy Lrperatu ey o0 .
TH HA | S Freventing Gentamination by Hands [39] O [ 3 | © | O |Proper daie markng and disposiion [+ WK%}
= 0 |Hands clean and propedty washed [ -

lelalo iy B Piand contact with ready to-al foods of aperovd | = | o | & 2 Q| O] O | X|Timeasa pubc heath controt procedures and reconds | O | O

x alemate proceduns followad N[BT L] @
g O | = FHandwiashing s Supodied @hd Booeid bie [*IE* K] ol o S Bdvroly provaded IoF riney 8nd undencooinsd olol s
TR [UT] KA WG| = M| doed __
1!% X Fiosieed btainied from aganoed sourte oo IN [OUT| NA | WO Highly Buscaptibla Populations
O [ O] O | SEE)F e retsed Al proper lemesralse [*HE"] ]
40 e e N S —— ool s| |20 o | |rusteriedtooss used proneaed oot natoneres |0 0]
2 olo x 0 Hegured records mvakabee. shell $300% bags, parsie oo W lour) wa | wa PR
dastnschion
] WA | RO Protactisn fram Comtamination FIEI RS |Food paddrves approved and property used [N "] 5
0] 0 Food separated and protected OJ0]+| [#O]% ___\Towie substances propery identfied stofed used [s]
IIEIEE Fooo-contact SUranes. Cieaned and santzed o0 & IN [OUT| H& | HO _au:%i;n-
Priods chaspattnn of unsale focd, mburned food not re- Complancs with vanance, dpicli@ed prodeis, and
bt B Bt e 00|z d bl R HACCE slan bl el B

l Good Retail Practices are preventive mesaures to control the introduction of pathogens, chemicals, srd physical objects into fooda, I

G000 RETAIL PRACTICES
o R o e
Compliance Status COB| R | WT emplianc: e I I
Bats Food mnd Water ouT tanalls srd Equlprsmt
1] L |Fasteunged ag08 wied wheérs nésqured ﬁ--ﬁ 1 a5 | W Food and ronfood-contact sufaces clpanable, properdy designed, ol 1
K13 0 [Veafer and e [rom aporoved sooroe o | O] 3 constnucted and used
i urican chamined] or SpacastEed I:I'I:'I:I ) O OjO] 1 4§ | 3 |Wanrwashing faciltes, instaled, maintained, used, test stnps Q1o 1
T o Praped cooling methods ubed, adequate equipment Tof b peratune olol 2 47 | B |Monfood-contact sufaces clean (0] 1
controd ouT Phyzicel Faclifties
ad I |Fiant fecd propserhy Coched for hol hokaing [« BT E] 4% ot and cold waltr fvalabie, soequatt Dressuie Q| 2
33 | QO [Apprerded thawd methods used B~ 49 | O [Plumbsng instaled pioper backficw devices Qo] 2
34 K | Thermamiebers provided and accurabe o0 1 5 | O |Sevaage and washe water properly dapoted o|0| 2
Feed |dentificetien 5| M | Todel Taciites. propeily cormirucied, Suppied, CRAned oo 1
35 | JK |Food propedy labeled, onginal conairesr, requinsd reconds svalable o101 5 ;.';_Emrﬁu“ propeily depodsd. EaoRtws mdnbaineg olo| 1
PFravention of Faod Contamination = Vriatal Tacirbéd instaled, maintamned, and cledn [*HE*]
38 | M |Insects redents, and anirals nol present 0|0 2 5 | O |Adequate venlilation and kghiing designabed ansas used Q|0 1
ar B |Costamination preeentnd dering Tood preparation, stomge & display O | O] 1 OUT Admilrlstretive Hems
a8 O |Perceal cloanlingess o |0 1 55 | O |Comen ponmil posted o|D o
33| O |Wiping choots. propey uwsed and sioned O |0 % O Iﬂuj_s:recentnsmmnﬁ-sleq _ [+H =1
a0 O |Washing Mrults and vegetakios 0|0 1 Complinpce Status YES | NO| WT
Proper Uss of Utsnsils MonSmoksrs Protectien Act
41 | O [Inuse ulensis, propeny soned oo 1| [&F Tocamphanic WA 11 Men-GITCHeT Probechon Bek [#] g_
42 | O |Utermils equipment and bnecs; propedy sored, died, handled O[0] 52 Tobapod products afferad for sak o q
43 -ISRTSIT - S TVIOE A HES, pIOpEily Sioned_ s OO 2] |TieEactn products o Sk Har A Burey compieted [+H 5]
| O | Cileveet ] Doty oo 1
Fadure o commeci oy violstiorm ol riak Facior ifeea withdn o (90 drye mary remil in wspeyecn of your Tood servico safablafmend permil. Repsaied wolaficm of an idenfical riek Tedfor msy resul in revocation of your focd
e ailald ifereersl perrel. Eafr identSed a Sorvil fuling ETiTerseel Feaallh hadaidh iliall be oS ellead rammdeinl oy & dofsnd aldoid il Sedie. Voui &0 Fespumioed IS o e P dafvidn el alslvilferiansl pafirel i & G dismi
sridra et S poSl e il federl Prspeciod fepodl i & ol ool Mafvl. ¥isd havee the fight 10 redquesl & Pearing iepaiding s e by Bling & wiitten gl wilh e Cord eskors within ted | 10) daps of the dale of s
raport, T,C0A sactions 684l 7L GR-14- 708, S5 4-T08, 63- 14700, f-60-T11, GE-4-T 1% 681710, 45220
Fal .
: 08/21/2020 /\/ \ & 08/21/2020
Sipnature of Person In Charge Cate  Signabsne of Emdronmental Health Specsalist Ciate

w=r Addional food salely information can e found on cur websie. httpoitngowhealth'artiche/eh-fosd senice ™™

Freo focd salely training classes ane available each rmonth at the county health depaimeant.
Pleasa call | 19012229200 to sign-up for a class.

PH-Z2ET (Rew. B-15] RD& 523




TENNESSEE DEFARTMENT OF HEALTH

DIVISION OF ENVIRONMENTAL HEALTH o
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 doss not a®mmatvely restric sccess B0 s bulldings or Ssciibes af &0 tees Bo pesons who ars
mwenty-one (21) years of &pe or older.
Age-resiricked venue doss not require sach person aftempting o gain =ntry &0 submit acosptabls fom of Identfication.
Mo 2moking” signs or the nEmationsl "Mon-Smoking” symbsl ars not corspicuous iy posi=d at every entranos
Sarage bype doors In non-enciosed arsas are not com pletely open.
Tenks or awnings with remoyvabile sides or vents In non-enclosed arsxs ars not completsly removesd or open
ke from non-snckosed areas s nAiradng into areas whene smoking b prohbibed
Srcking obsered wivere smoking |5 profibited by the Aot
Warewashing Info
Maching Mams Sanlitzer Typa PPM Tamparaturs | Fahrenhalt]
Equipment Temperature
Dscoripilon Temparaturs | Fahrsnhei)

| Food Temperatura
Decorpiion Stadw of Food Temparaturs | Fabrenhss)




Observed Violations
Tolal# 118

Repeated® ()

1: PIC does not demonstrate knowledge

2: No policy. A copy of the policy was provided

8: No hand washing sink

9: Restaurant depot

11: Pepperoni not in good condition

Case of water and cans of tomato sauce stored on the floor
Personal food items mixed with food thats to be sold

14: Improper food contact surfaces: walls are not smooth
Food prep trays needs cleaning

Mixer should be cleaned

21: No date marking observed

26: Chemical improperly stored next to food items

34: No thermometers observed in reach in cooler

35: Food items not labelled

36: Flies observed flying

37: Plates stored upright

Grocery bags observed used to cover food in the refrigerator
43: Single use item improperly stored

45: Reach in cooler doors should be clean, bottom of reach in cooler needs to be
clean

46: No test strips

47: Trash can should be cleaned

Shelf under prep table has build up

Inside and outside of oven should be clean

51: Restroom should not be used as storage

53: Wall vent dusty

Ceiling tiles missing

Floors needs sweeping and cleaning

"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 Number: 605252308

Comments/Other Observations

*=*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:
Source Type:
Source Type:
Source Type:
Source Type:

Additional Comments

Refuse to sign

Source:

Source:

Source:

Source:

Source:




