Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
O 3-301.11.(A). Food employees are handling ready
ANGELOS PIZZA REGULAR 2021-04-08 No (8).(D) to eat foods with bare hands. C
Food Employees not wearing
2-402.11 effective hair restraints. N
Single selrvice/ scijnglekuse_iterr?s
) improperly stored or kept in the
?CS))OS.ll.(A). original package or stored by using N
other means that afford protection
from contamination until used.
6-501.12 The physical facilities are not clean. N
2.102.11,(C) PersonI In Charge could notd(espond
e -102.11.(C). correctly to questions regardin
ANGELOS PIZZA REGULAR 2023-06-06 Yes (1).(4-16) areas of knowledge dealing with food C
handling.
2.102.12 '\N/I(;r%egrgﬂed Food Protection N
: Hand washing facility being used for
5-205.11.(B) other than hand washing. N
Sanitary towels / hand drying device
6-301.12 not provided for hand wash sink or N
lavatory.
: Hand wash signage not provided for
6-301.14 employee hand sink or lavatory. N
Raw Ready-to-Eat food not protected
3-302.11.(A). from cross contamination from raw N
2).(A) animal foods during storage,
preparation, holding, or display.
Food stored in packages, covered
?é;’?é)'ll'(A)' containers or wrappings subject to N
: cross contamination.
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
Hot foods not maintained at a proper
3-501.16.(A).(1) temperature of 135 F or more. c
Packaged Food using Reduced
Oxygen Packaging or refrigerated
3-501.17.(A). Ready-to-Eat PHF prepared and held c
(E) in the Eating establishment for more
than 24 hour not clearly dated
marked according to code.
Pesticides not being applied by
7-202.12.(C) certified and licensed commercial N
e applicator or by a person under his or
her direct supervision.
Inadequate number of food
4-302.12.(A) temperature measuring devices N
provided.
: Outer openings are not protected
6-202.15 from the entry of insects or rodents. N
Food not protected from
3-305.11 contamination during storage. N
Food Employees not wearing

2-402.11 effective hair restraints. N
Single selrvice/ scijnglekuse_itews

. improperly stored or kept in the

2105)303.11.(A). original package or stored by using N
other means that afford protection
from contamination until used.

4-302.14 No chemical test kit available. N




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Nlon-fo(cj)d cor}tact surfaces are not
} cleaned at a frequency necessary to
Azl preclude accumulation of soil N
residues.
Floors, walls, and ceilings are not
6-201.11 smooth and easily cleanable. N
FOLLOW_UP No Certified Food Protection
ANGELOS PIZZA FULL  — — | 2023-07-07 Yes 2-102.12 Manager. N
2-101.11 C: No person in charge present. C
3-301.11.(A). Food employees are handling ready c
(B).(D) to eat foods with bare hands.
Hand cleanser not available at hand
6-301.11 wash sink or lavatory. N
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet Cc
the criteria list in code.
02 3-301.11.(A). Food employees are handling ready
ANGELOS PIZZA LISBON REGULAR 2024-03-13 No ®).(D) to eat foods with bare hands. C
_ Temperature measuring devices are
4-204.112.(D) not easily readable. N
Food not protected from
3-305.11 contamination during storage. N
) Improper between-use storage of in-
Sl use utensils. i
Ware washing sink used for hand
4-501.16.(A) washing. N
6-501.11 The physical facilities are in disrepair. | N




