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Salad Bar 41 Pasta Grill Drawer 39

Husan Quzah

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Tuna Salad Bar 42 Lasagna Grill Drawer 36

Potato Salad Salad Bar 40 Sanitizer Spray Bottle 100

Eggs Salad Bar 42 Sanitizer Bucket 100

Ham Salad Bar 41 Hot Water 3 Compartment Sink 140

Pasta Salad Salad Bar 40 Final Rinse Dish Machine 166

Eggs Salad Bar (checked again) 41

Tuna Salad Bar (checked again) 41

Pasta Salad Walk in Cooler 41

Ham Walk In Cooler 41

Tuna Walk In Cooler 41

Mozzarella Pizza Flip Top 39

Pepperoni Pizza Flip Top 33

Sausage Pizza Flip Top 36

Ham Pizza Flip Top 37

Ham Salad Flip Top 38

Tomato Salad Flip Top 39

Meat Sauce Steam Table 148

Marinara Steam Table 157

Pasta Grill Drawer 39

alsousm@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  PICCOLO MILANO PIZZA RESTAURANT Establishment ID:  3034011620

Date:  03/21/2023  Time In:  10:55 AM  Time Out:  1:20 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Cornelio Romero 22640513 Food Service 09/16/2027

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.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) - (A) Refrigerated, READY-TOEAT,
TIME/TEMPERATURE CONTROL FOR SAFETY FOOD prepared and held in a FOOD ESTABLISHMENT for more than 24
hours shall be clearly marked to indicate the date or day by which the FOOD shall be consumed on the PREMISES, sold, or
discarded when held at a temperature of 41F or less for a maximum of 7 days. The day of preparation shall be counted as Day
1. (B) Refrigerated, READY-TO-EAT TIME/TEMPERATURE CONTROL FOR SAFETY FOOD prepared and PACKAGED by a
FOOD PROCESSING PLANT shall be clearly marked, at the time the original container is opened in a FOOD ESTABLISHMENT
and if the FOOD is held for more than 24 hours, 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 combinations specified in (A) of this section and: (1) The day
the original container is opened in the FOOD ESTABLISHMENT shall be counted as Day 1.
***Lasagna and deli meat did not have date marks. CDI the lasagna sticker had gotten torn off and a new one was put on the
pan. Deli meats are being sliced, portioned, and then put into freezer. Even though they are frozen they still require a date mark.
You will also need to date mark the packages when you pull them to thaw. Discussed with PIC installing a small dry erase board
to keep track of dates. The packages of deli meat were pulled out last night and date marked.

28 7-204.11 Sanitizers, Criteria - Chemicals (P) - A chemical SANITIZER used in a SANITIZING solution for a manual or
mechanical operation at contact times specified under 4-703.11(C) shall meet the criteria specified under §7-204.11 Sanitizers,
Criteria, shall be used in accordance with the EPA-registered label use instructions.
***Employee had mixed dish soap in with the bleach water for sanitizer bucket. CDI discussed with staff and had bucket emptied
and a new solution made at 100 ppm.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C) - Working containers holding FOOD or FOOD
ingredients that are removed from their original packages for use in the FOOD ESTABLISHMENT, such as cooking oils, flour,
herbs, potato flakes, salt, spices, and sugar shall be identified with the common name of the FOOD. 
***Container of salt not labeled.

40 2-402.11 Effectiveness - Hair Restraints (C) - FOOD EMPLOYEES shall wear hair restraints such as hats, hair coverings or nets,
beard restraints, and clothing that covers body hair, that are designed and worn to effectively keep their hair from contacting
exposed FOOD; clean EQUIPMENT, UTENSILS, and LINENS; and unwrapped SINGLESERVICE and SINGLE-USE ARTICLES.
***Employee working front of house did not have a hair restraint. Since this employee is handling food, refilling salad bar items,
etc.. they will need to wear a hair restraint.

47 4-101.19 Nonfood-Contact Surfaces (C) - NonFOOD-CONTACT SURFACES of EQUIPMENT that are exposed to splash,
spillage, or other FOOD soiling or that require frequent cleaning shall be constructed of a CORROSION-RESISTANT,
nonabsorbent, and SMOOTH material.
***A piece of ply wood has been used to repair a rack in the walk in cooler. Wooden shelves are only approved in a dry storage
application if they are non-absorbent (sealed or painted with approved food safe solution).

Additional Comments
***Highly encourage more routine temperature monitoring for the salad bar. Items were right at the limit (41F) for cold holding. EHS
registering thermometer placed into the bottom of the cold well only got to 39F. As outdoor temperatures start to rise it will be harder
for this unit to maintain food at 41F or below. PIC did turn down the thermostat to unit, but please continue to monitor.


