
Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity

PIZZAIOLO REGULAR 2021-12-21 No 4-601.11.(A)
Equipment food-contact surfaces and 
utensils are not clean to sight and 
touch.

C

3-501.16.(A).(2) PHF not maintained at 41 F or less. C

6-101.11.(A)

Indoor surfaces are not properly 
constructed as to be smooth, 
durable, and easily cleanable or 
constructed of nonabsorbent material 
in areas of moisture.

N

6-501.14.(A) Ventilation not clean. N

PIZZAIOLO REGULAR 2022-11-09 Yes 4-601.11.(A)
Equipment food-contact surfaces and 
utensils are not clean to sight and 
touch.

C

4-501.114.(A).
(1)

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

C

3-501.17.(B).
(E).(F)

Refrigerated, Ready-to-Eat PHF 
prepared and packaged by a Food 
processing Plant not clearly date 
marked according to code at the time 
the original container was opened 
and held for more than 24 hours.

C

7-201.11 Improper storage of poisonous or 
toxic materials. C

6-202.15 Outer openings are not protected 
from the entry of insects or rodents. N

6-501.12 The physical facilities are not clean. N

PIZZAIOLO REGULAR 2023-03-23 No 4-601.11.(A)
Equipment food-contact surfaces and 
utensils are not clean to sight and 
touch.

C

4-602.12.(C)
The cavities and door seals of 
microwave ovens are not  cleaned 
with proper frequency.

N

6-501.111.(B) Not routinely inspecting premises for 
evidence of pests. C

6-501.114
The premises is littered / 
unnecessary equipment and articles 
present.

N

6-501.12 The physical facilities are not clean. N

6-501.14.(A) Ventilation not clean. N

PAELLA SEAFOOD REGULAR 2024-03-19 No 3-501.17.(A).
(E)

Packaged Food using Reduced 
Oxygen Packaging or refrigerated 
Ready-to-Eat PHF prepared and held 
in the Eating establishment for more 
than 24 hour not clearly dated 
marked according to code.

C


