Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

STAVROS PIZZERIA & DELI

REGULAR

2018-04-19

No

2-102.11.(A).
(B)

C: The person in charge could not
demonstrate required knowledge,
either by complying with this code
and no critical violations during this
inspection or not having a current
CFPM certificate.

4-601.11.(A)

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

3-501.17.(D)

Date marking system used at the
Eating Establishment does not meet
the criteria list in code.

4-204.112.(B).
©

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

4-302.14

No chemical test kit available.

4-602.13

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

5-203.13

Inadequate number of service sinks.

6-501.12

The physical facilities are not clean.

6-501.16

Mops are not being properly stored.

STAVROS PIZZERIA & DELI

REGULAR

2018-10-18

No

6-301.11

Hand cleanser not available at hand
wash sink or lavatory.

6-301.12

Sanitary towels / hand drying device
not provided for hand wash sink or
lavatory.

6-301.14

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

4-601.11.(A)

Equipment food-contact surfaces and
utenrs]ns are not clean to sight and
touch.

4-204.112.(A)

Temperature measuring device not
properly located.

3-304.14.(B).(1)

Wiping cloths used for wiping
counters and other equipment
surfaces not held between uses in a
chemical sanitizer.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

6-501.12

The physical facilities are not clean.

6-501.14.(A)

Ventilation not clean.

STAVROS PIZZERIA & DELI

REGULAR

2019-05-20

No

6-301.11

Hand cleanser not available at hand
wash sink or lavatory.

6-301.14

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

3-202.15

Food packages are not in good
condition and do not protect the
integrity of the contents.

3-302.11.(A).
(2)-(A)

Raw Ready-to-Eat food not protected
from cross contamination from raw
animal foods during storage,
preparation, holding, or display.

4-601.11.(A)

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




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Wiping clothés, u?]ed for wiping
) counters and other equipment
3-304.14.8).(1) surfaces not held between uses in a N
chemical sanitizer.
Nonfood contact surfaces are not
4-601.11.(C) R Eany C
6-501.12 The physical facilities are not clean. N
6-501.16 Mops are not being properly stored. N
6-202.11 Lights not shielded. N
6-303.11 Insufficient lighting provided. N
C: The person in charge could not
2.102.11.(A) derr]nonbstrate relquired r?or\]/vledg((je,
1. -102.11.(A). either by complying with this code
STAVROS PIZZERIA & DELI REGULAR 2019-11-26 Yes ®) and no critical violations during this C
inspection or not having a current
CFPM certificate.
Sanitary towels / hand drying device
6-301.12 not provided for hand wash sink or N
lavatory.
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.
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
} Temperature measuring device not
4-204.112.(A) properly located. N
Wiping clothés, u?]ed for wiping
) counters and other equipment
3-304.14.8).(1) surfaces not held between uses in a N
chemical sanitizer.
Nonfood contact surfaces are not
4-601.11.(C) R Eany C
6-501.12 The physical facilities are not clean. N
6-303.11 Insufficient lighting provided. N
6-501.14.(A) Ventilation not clean. N
FOREST AVE HOUSE OF 2-102.11.(C) Personl o Gt i notd(espond
01 -102.11.(C). correctly to questions regardin
PIzzA REGULAR 2022-01-04 No (2).(4-16) areas of knowledge deaﬁng with food c
handling.
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
Inadequate number of food
4-302.12.(A) temperature measuring devices N
provided.
3.305.12 g?eoad(s%eing stored in prohibited N
Nlon-fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
4-602.13 preclude accumulation of soil N
residues.
6-501.12 The physical facilities are not clean. N




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
6-202.11 Lights not shielded. N
6-202.12 Ventilation may cause food N

contamination.




