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cook line- final 163 chlorine bucket 0ppm 00

Lazarus LeGrant

Damon Thomas

2877 - Thomas, Damon

(336) 703-3135

X

salmon cook line- final 165 quat sani bucket 0ppm 00

meatsauce steam table 167 servsafe M. Carillo 5/17/22 00

meatballs steam table 167

lasagna steam table- reheat 135

meat sauce walk-in cooler (WIC) 41

potatoes walk-in cooler 41

spaghetti walk-in cooler 41

lasagna walk-in cooler 38

lettuce walk-in cooler 37

diced tomato make-unit 1 40

sausage make-unit 1 40

chicken make-unit 1 40

ham make-unit 2 40

bruschetta make-unit 2 41

slice tomato make-unit 3 40

lettuce make-unit 3 40

shrimp chef base 39

hot water 3 compartment sink 150

quat sani 3 commpartment sink 0ppm 00



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: GIADA'S TRATTORIA Establishment ID: 3034012210

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.

7 3-301.11 (B) Preventing Contamination from Hands - P- One food employee preparing a salad at the make station used his bare hands to add
tomatoes and cucumbers- Food employees may not contact exposed ready-to-eat food with their bare hands and shall use suitable utensils or other
dispensing equipment for preparation- The items were voluntarily discarded.

14 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization-Temperature, pH, Concentration and Hardness - P- The
sanitizing solution in the three compartment sink and dishmachine were measured at 0ppm- After being cleaned, equipment food contact surfaces
and utensils shall be sanitized in chemical manual or mechanical operations, including the application of sanitizing chemicals by immersion, manual
swabbing, brushing or pressure spraying methods using a solution as specified under § 4-501.114. Contact times shall be consistent with those on
EPA-registered label use instructions- CDI: The dishmachine was primed until the dispensed solution was measured at 50ppm. The solution in the 3
compartment sink was mixed by hand and was measured at 200ppm. The vendor arrived on site to repair the sanitizer dispenser at the three
compartment sink during the inspection.

39 3-304.14 Wiping Cloths, Use Limitation - C- Cloths for wiping were stored inside of buckets in solutions that were measured at 0ppm sanitizer
concentration- Cloths in-use for wiping counters and other equipment surfaces shall be held between uses in a chemical sanitizer solution at a
concentration specified under § 4-501.114- 0pts.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Repair the torn door gasket in the rear salad station make-unit, the lower
shelves of prep and equipment tables throughout, the legs of rear prep sinks, undersides of the drain pans at the 3 compartment sink, dishmachine
and scrap table, the shelves and legs of the storage rack for clean dishes and the shelf inside of the large make-unit needs to be reconditioned to
remove rusting and chipping. The interior surface of the door, legs and lower racks of shelving and baseboards inside of the WIC, The interior of the
door to the walk-in freezer, the surfaces of the floor stand mixer and the lower shelf of the beverage prep table next to the bar needs to be
reconditioned to remove or repair rusting and chipping using approved equipment paint or other product. repair the make unit lids and the handle to
the Delfield two door refrigerator. Replace non-functioning lights in the hood on the cook lines- Equipment shall be maintained in good repair.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT- Cleaning is needed for the
following pieces of equipment including but not limited to: the exterior and interior surfaces of the equipment on the cook lines, the door gaskets in
the refrigeration equipment throughout the kitchen and the lower shelves of the prep tables on the cook lines- Nonfood contact surfaces of equipment
shall be kept free of an accumulation of food residue, dust, dirt and other debris.

52 5-501.113 Covering Receptacles - C- The door and the lid of the dumpster were open- Receptacles and waste handling units for refuse, recyclables
and returnables shall be kept covered with tight-fitting lids or doors if kept outside of the food establishment- 0 pts.

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- REPEAT- - Floors throughout the kitchen and prep room needs
to be refinished and made smooth and easy to clean- Physical facilities shall be maintained in good repair.// 6-501.12 Cleaning, Frequency and
Restrictions - C- General floor and baseboard cleaning is needed throughout the kitchen and prep areas including but not limited to behind and
beneath the equipment on the cook lines and the dishwashing equipment- Physical facilities shall be maintained clean

54 6-303.11 Intensity-Lighting - C- REPEAT- - Light intensity inside of the walk-in freezer measured 4.7-7.6 foot candles (Fc), the cook/prep line
measured 32.3 - 50 foot candles and the storage area where the walk-in units are located measured 1.43-3.6Fc - The light intensity shall be at least
20 foot candles at 30 inches above the floor in areas used for handwashing, warewashing and equipment and utensil storage and in toilet rooms, at
least 10 foot candles in walk-in refrigeration units and dry food storage areas and in other areas and rooms during periods of cleaning and at least 50
foot candles (Fc) at a surface where an employee is working with food or equipment.


