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fettucini @ 5:24
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walk in cooler 57 Pastas @ 7:40pm reach in freezer 40

Lisa Massey

Leslie Easter

03/24/20231908 - Easter, Leslie

(336) 703-3138

X

futtucini @ 6:30 walk in cooler 56 bean soup @ 7:40 reach in freezer 64

angel hair @5:24 walk in cooler 52

angel hair @ 6:30 walk in cooler 51

bean soup @ 6:30 walk in cooler 85

spaghetti Toby's cooler 47

gnochi Toby's cooler 41

ravioli Toby's cooler 39

minestrone soup Toby's cooler 37

egg wash Pedro's cooler 41

meat sauce steam unit 167

spadino sauce steam unit 145

sliced tomato salad unit 39

diced tomato salad unit 33

creme brulee salad unit 35

chlorine ppm dishwasher rinse 50

quat ppm wiping cloth bucket 200

hot water 3-comp sink 186

chicken final cook 201

roasted potatoes final cook 189

lisam9171@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  CIBO TRATTORIA Establishment ID:  3034012502

Date:  03/14/2023  Time In:  5:15 PM  Time Out:  8:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Pedro Collado 10748 Food Service 02/28/2021 02/28/2026

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.

10 5-202.12 Handwashing Sinks, Installation (C). Hand sink near 3-comp sink had hot water turned off at the valve. Hand sinks
must be supplied with hot water of at least 100F. CDI - hot water valve turned on under the sink.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-P--Slicer soiled on presser (dried
zucchini most likely). Soiled bowl at salad station, several soiled tongs and some plates stored on clean utensil shelves. Soiled
saucer on pass through. Equipment food contact surfaces and utensils shall be clean to sight and touch. CDI- Slicer cleaned
before end of inspection, other dishes were taken to warewashing machine to be properly cleaned. 

20 3-501.14 Cooling (P). Repeat. Pastas prepared today were not cooling quickly enough (see temp log). TCS foods shall be cooled
quickly from 135-70F within 2 hours, and to 41F within a total of 6 hours. CDI - Pastas were spread on sheet pans to allow for
adequate air transfer and bean soup moved to freezer.

28 7-207.11 Restriction and Storage - Medicines (P). Bottle of Tums stored above prep surface in main cook area.//7-201.11
Separation - Storage (P). Repeat. Bottle of eye glass cleaner stored above Pedro's cooler. Medicines and poisonous or toxic
materials shall be stored so they cannot contaminate food, equipment, utensils, linens, and single service articles. CDI - both
items relocated to appropriate location.

33 3-501.15 Cooling Methods-PF- REPEAT- Pastas and bean soup prepared today were stacked in thick portions, tightly covered,
and double stacked in the walk in cooler. Quickly cool foods. Use methods such as open/vented shallow pans, large ice baths
and active stirring. Cold air must flow around product to remove the heat. CDI- Pastas were spread on sheet pans/placed in walk
in cooler. Soup was placed in reach in freezer. 

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C). Foods containers w/o lids nested so that bottom of
one container touches food beneath (gnocchi, breads). Keep barrier between foods. Parmesan cheese bowls are kept in dining
room w/o covers or protection. Several foods stored on floor in walk in cooler (bean soup, tubs of squash, cut potatoes,
vegetables, etc.) Store food in a clean, dry location, not exposed to contamination. Keep at least 6 inches above the floor.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) Metal pans stacked wet; allow adequate time for air drying prior to
stacking. // 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) Bread
tongs in server station stored by saddling on a wine cardboard box. Clean, small bowls at salad/dessert station were nested with
a bowl of employee's almonds in a bowl. Store cleaned equipment, utensils, linens and packages in a clean, dry location and at
least 6 inches off the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) - Broken gasket on left door of Toby's cooler; handle broken on
left lid of Pedro's cooler. Replace torn air curtains at the walk in cooler door. Dump sink to left of the dish machine has a crack
forming in the vat; left vat of 3-comp sink has crack in the weld- have welded by a food-equipment welder. Maintain equipment in
good repair. 
4-202.11 Food-Contact Surfaces - Cleanability (Pf). All pasta strainers in main cook area are in poor repair - broken wires,
frayed, etc. Multiuse food-contact surfaces shall be smooth, in good repair, free of sharp angles, and finished to have smooth
seams and joints. Verification required by March 24 for replacement of strainers (order placement will suffice).

48 4-501.14 Warewashing Equipment, Cleaning Frequency (C) The inside and upper edges of the dishmachine doors are heavily
soiled. A warewashing machine shall be cleaned: before use, throughout the day at a frequency necessary to prevent
recontamination of EQUIPMENT and UTENSILS and to ensure that the EQUIPMENT performs its intended function, and, if
used, at least every 24 hours.

51 5-205.15 (B) System Maintained in Good Repair (C) Repeat. Main prep sink has leak at faucet (cold water); hand wash sink at 3-
comp sink has leak at faucet (hot water). Maintain plumbing system in good repair. Deduction 0 points due to repair of can wash.

54 5-501.113 Covering Receptacles (C). Two garbage bins no longer have lids. Keep outside waste handling containers for refuse,
recyclables, and returnables covered with tight-fitting lids or doors.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Repeat. - Loose light shield in prep area;



floor tiles are cracked in the walk in cooler. Maintain physical facilities in good repair. 


