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Comment Addendum to Food Establishment Inspection Report

Establishment Name: LEDO'S PIZZA Establishment ID: 3034012618

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 2-102.12 Certified Food Protection Manager - C At least one employee who has supervisory and management responsibility and the authority to
direct and control food preparation and service shall be a certified food protection manager. No certified food protection manager on duty.
2-103.11 (A)-(L)Person-In-Charge-Duties - PF Delivery arrived at beginning of inspection containing TCS foods. PIC did not take delivery
temperature. PIC shall ensure rules in the code for food safety and handling are met. CDI. PIC educated. EHS took delivery temperature.

6 2-301.14 When to Wash - P 0 points. Food employee observed washing hands then using bare hands to turn off faucet. Food employees shall use
paper towels to turn off faucet after hand washing to avoid re-contaminating hands. CDI. Employee washed using correct procedure. Food
employees must wash hands after engaging in activities that contaminate the hands. P

8 5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF Repeat. Front hand sink blocked by large rolling dough container. Maintain
access to hand sinks. CDI. Container relocated.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C 0 points. All equipment issues from last inspection have been addressed. Replaced
damaged onion chopper. Address ice buildup in worktop freezer. Repair/replace torn gasket on middle door of pizza prep unit. Equipment shall be in
good repair.

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C 0 points. All floors, walls and ceilings violations from last
inspection have been addressed. Seal exposed particle board on back of counter where front of house meets back of house. Physical facilities shall
be in good repair.


