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Comment Addendum to Food Establishment Inspection Report

Establishment Name: MARIO'S PIZZA Establishment ID: 3034011169

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

1 2-102.11 Demonstration - C: 2-102.11 Demonstration - C: The was no food certified protection manager or the shift during the inspection. During
inspections and upon request the person in charge shall demonstrate to the regulatory authority knowledge of foodborne disease prevention,
application of the hazard analysis and critical control point principles, and the requirements of this code. The person in charge shall demonstrate this
knowledge by being a certified food protection manager who has shown proficiency of required information through passing a test that is part of an
accredited program. The person in charge is not required to be a certified food protection manager when the food establishment is not operating and
food is not being prepared, packaged, or served for immediate consumption.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P: The following items
measured at temperatures above 41F: spaghetti noodles (44 F), turkey (43 F), ham (43 F), and lasagna (44 F-45 F). Potentially hazardous food shall
be maintained at a temperature of 41 F or below. CDI: After education, the PIC chose to discard the spaghetti noodles and keep the other items.

21 3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF: A container of noodles
prepared 2 days prior were without date marking. Ready-to-eat potentially hazardous food prepared and held in a food establishment for more than
24 hours shall be marked to indicate the date or day by which the food shall be consumed on the premises, sold, or discarded, based on the
temperature and time combination 41 F or less for a maximum of 7 days or 45 F or between 41 F and 45 F for a maximum of 4 days in existing
refrigeration equipment that is not capable of maintaining the food 41 F or less. CDI: PIC discarded items.

45 4-501.11 Good Repair and Proper Adjustment-Equipment -REPEAT- C: Paint chipping off of dish shelf and dry storage shelf/the pizza dough mixer
is rusting and the paint is chipping. Equipment shall be maintained in good repair.

47 4-602.13 Nonfood Contact Surfaces - C: Cleaning is needed on overhead shelving. Nonfood-contact surfaces of equipment shall be cleaned at a
frequency necessary to preclude accumulation of soil residues.


