Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

LAZZARI

REGULAR

2018-02-21

No

4-501.12

Cutting surfaces not easily cleanable.

N

LAZZARI

REGULAR

2018-08-24

No

6-301.14

Hand wash signage not provided for
employee hand sink or lavatory.

3-403.11.(A)

PHF not properlty reheated to 165 F
for 15 seconds for hot holding.

LAZZARI

REGULAR

2019-10-11

No

4-501.114.(A).
o QY

Dishes/utensils are not being
sanitized in water with the correct
chlorine sanitizer concentration.

4-601.11.(A)

Equipment food-contact surfaces and
utenﬁlls are not clean to sight and
touch.

4-204.112.(A)

Temperature measuring device not
properly located.

6-501.111.(B)

Not routinely inspecting premises for
evidence of pests.

4-602.13

Non-food contact surfaces are not
cleaned at a frequency necessary to
preclude accumulation of soil
residues.

5-501.17

Covered receptacle not provided.
(Female use)

LAZZARI

REGULAR

2022-01-18

No

4-601.11.(A)

Equipment food-contact surfaces and
utenﬁils are not clean to sight and
touch.

4-602.13

Non-food contact surfaces are not
cleaned at a frequency necessary to
preclude accumulation of soil
residues.

6-501.12

The physical facilities are not clean.

LAZZARI

REGULAR

2023-04-20

No

4-601.11.(A)

Equipment food-contact surfaces and
utenﬁlls are not clean to sight and
touch.

4-204.112.(B).
©

Cold or hot holding not equipped with
integral or permanently fixed
temperature measuring device.

4-903.11.(D)

Single-Service or Single-Use Articles
stored less than 6 inches off floor
using dollies, pallets, racks, or skids
not kept in closed packages.

4-602.13

Non-food contact surfaces are not
cleaned at a frequency necessary to
preclude accumulation of soil
residues.




