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Lobster Bisque

FRATELLIS
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hot holding 149.0 Hot Water dish machine 167.0

Zach Vlahos

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Marinara hot holding 146.0 Hot Water 3-compartment sink 131.0

Meat Sauce hot holding 176.0 Quat Sani 3-compartment sink 200.0

Spinach pantry 40.0

Mozzarella pantry 40.0

Feta pantry 40.0

Tomatoes pantry 36.0

Shredded Potatoes make-unit 37.0

Seared Tomatoes make-unit 36.0

Brussel Sprouts make-unit 35.0

Fettucine make-unit 35.0

Spaghetti reach-in cooler drawer 34.0

Stuffed Shrimp reach-in cooler drawer 36.0

Crab Cake Mix grill cooler drawer 41.0

Roasted Tomatoes walk-in cooler 41.0

Rissoto walk-in cooler 39.0

Sausage walk-in cooler 30.0

Meat Sauce walk-in cooler 41.0

Pasta Cakes walk-in cooler 38.0

Fries walk-in cooler 41.0

zach@crisphg.com



 

Comment Addendum to Inspection Report
Establishment Name:  FRATELLIS Establishment ID:  3034012243

Date:  03/22/2023  Time In:  2:40 PM  Time Out:  6:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Eric Van Orden Food Service 02/12/2020 02/12/2025

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.

10 5-202.12 Handwashing Sinks, Installation-C: The hot water at the back handwashing sink measured at 74 F. (A) A handwashing
sink shall be equipped to provide water at a temperature of at least 38 C (100 F) through a mixing valve or combination faucet.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-PF: The following items
were stored soiled in the clean dish areas: 3 bowls,10 plates, and 7 white oblong dishes. Food-contact surfaces shall be clean to
sight and touch. CDI: All dishes were taken down and cleaned before the start of service. //4-703.11 Hot Water and Chemical -
Methods-P: After three runs, the dish machine sanitizing temperature only measure at 159 F. After being cleaned, equipment
food-contact surfaces and utensils shall be sanitized in: (B) Hot water mechanical operations by being cycled through equipment
that is set up as specified under §§ 4-501.15, 4-501.112, and 4-501.113 and achieving a utensil surface temperature of 71C (160
F) as measured by an irreversible registering temperature indicator. CDI: The dish machine was ran 1 more time and measured
at temperatures of 167 F. The dish machine had been used several times before being checked and receiving temperature of 159
F. All dishes were rewashed at temperatures of 167 F.

33 3-501.15 Cooling Methods-PF: Lasagna prepared at 2:45 p.m. measured at 96 F @ 4:03 and 88 4:27 p.m. Cooling shall be
accomplished within the parameters of 3-501.14 and by using one or more of the following methods: placing the food in shallow
pans, separating the food into smaller and thinner portions, etc. When placed in cooling or cold holding equipment, food
containers in which food is being cooled shall be: (1) Arranged in the equipment to provide maximum heat transfer through the
container walls; and (2) Loosely covered, or uncovered if protected from overhead contamination during the cooling period to
facilitate heat transfer from the surface of the food. CDI: The PIC placed uncovered the pans of lasagna and placed them in the
walk-in cooler to cool down at the proper rates.

40 2-402.11 Effectiveness - Hair Restraints-REPEAT -C: An employee actively working with food was lacking hair restraint and
beard restraint. 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 single-service and single-use articles.

44 4-901.11 Equipment and Utensils, Air-Drying Required-REPEAT-C: Several stacked containers on clean utensils shelving
stacked wet. After cleaning and sanitizing, equipment and utensils shall be air dried. // 4-903.11 (A), (B), and (D) Equipment,
Utensils, Linens and Single-Service and Single-Use Articles Storing-REPEAT-C: Cleaned plates are being stored on soiled
shelving. Cleaned equipment and utensils shall be stored: (1) In a clean, dry location (2) Where they are not exposed to splash,
dust, or other contamination; and (3) At least 6 inches above the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: Coating from ceiling in walk-in freezer is peeling in
multiple areas./shelving legs in walk-in freezer are beginning to rust, . Equipment shall be maintained cleanable and in good
repair. // 4-501.12 Cutting Surfaces-REPEAT-C: Cutting boards with deep groves and heavy black staining.Surfaces such as
cutting blocks and boards that are subject to scratching and scoring shall be resurfaced if they can no longer be effectively
cleaned and sanitized, or discarded if they are not capable of being resurfaced.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-C: Thorough
cleaning is needed to/on the following: the interior of the salad make unit, interior of alto shaam, shelving inside walk-in cooler,
between guard and sides of equipment at cookline, walk-in freezer floor, light-shield in beer cooler, and condenser in all walk-in
refrigeration unit. Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and
other debris.

54 5-501.114 Using Drain Plugs-C: The draining plug is missing on the outside receptacle. Drains in receptacles and waste handling
units for refuse, recyclables, and returnables shall have drain plugs in place.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-REPEAT-C: The ceiling is damaged in the
server area. Physical facilities shall be maintained cleanable and in good repair.//6-501.12 Cleaning, Frequency and Restrictions-
C: Thorough cleaning is needed on ceilings and walls throughout the kitchen area./cleaning is needed on floors under equipment.


