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Mozzarella
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pizza make 39 Philly steak sandwich cooler 39

Simone Vicidomini

Elizabeth Manning

3136 - Manning, Elizabeth

(336) 703-3135

X

Cooked mushroom pizza make unit 39 Tuna sandwich cooler 39
Cooked
mushrooms pizza make unit 39 Grilled chicken sandwich cooler 40

Sliced ham pizza make unit 39 Lasagna walk in cooler 41

Pizza sauce pizza make unit 40 Grilled chicken walk in cooler 31

Spinach salad make unit 39 Egg plant walk in cooler 41

Cooked broccoli salad make unit 40 Whole chicken raw walk in cooler 41

Sliced tomato salad make unit 40 Hot water 3 compartment sink 146

Pasta salad make unit 40 Chlorine sanitizer 3 compartment sink (ppm) 50

Raw shrimp salad make unit 39 Chlorine sanitizer
bottle Kitchen (ppm) 50

Baked potato reach in cooler 39 Chlorine
dishmachine warewashing 180

Grilled chicken reach in cooler 39 Chopped pasta 1 cooling @ 10:26am 50

Raw chicken reach in cooler 40 Chopped pasta 1 cooling @ 11:08am 39

Corn steam table 177 Chopped pasta 2 cooling @ 10:26am 49

Red beans steam table 169 Chopped pasta 2 cooling @ 11:08am 40

Meat sauce steam table 177 Philly steak final cook 200

Spring mix sandwich make unit 40 Rice cooling @ 10:30am 45

Diced tomato sandwich make unit 39 Rice cooling @ 11:08am 43

Sliced ham sandwich make unit 40

Sliced mushrooms sandwich make unit 39

sv.67@hotmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  B.L.L. ROTISSERIE FACTORY Establishment ID:  3034010732

Date:  03/15/2023  Time In:  10:11 AM  Time Out:  1:11 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Simone Vicidomini Food Service 01/30/2024

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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P)(REPEAT) In the reach in freezer a bag
of open raw chicken tenders were above commercially processed and package ready to eat foods. Food shall be protected from
cross contamination by: Separating raw animals foods during storage, preparation, holding, and display from: Raw ready to eat
foods including other raw animal food such as fish for sushi or molluscan shellfish, or other raw ready to eat such as fruit and
vegetables. Frozen, commercially processed and packaged raw animal food may be stored or displayed with or above frozen,
commercially processed and packaged, ready-to-eat food. CDI: Education was given and items were rearranged.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) A robot coupe blade was stored
soiled on the dry storage rack and the can opener blade was soiled. Equipment food-contact surface and utensils shall be clean
to sight and touch. CDI: Items were taken back to be washed rinsed, and sanitized.

20 3-501.14 Cooling (P) Lettuce prepped at 9:00 am in the sandwich make unit measured at 50F at 10:30am. Lettuce was taken to
the walk in cooler and a temperature of 47F was taken at 11:20am. Time/temperature control for safety food shall be cooled
within 4 hours to 41For less if prepared from ingredients at ambient temperature, such as reconstituted foods and canned tuna.
CDI: Lettuce measured at 41F by the end the inspection.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)(REPEAT) In the walk cooler a
large pan of lasagna cooked the night before measured 44F. Time/temperature control for safety food shall be maintained: at
41F or less. CDI: Lasagna was placed in the reach in freezer and cooled to 36F-32F.

33 3-501.15 Cooling Methods (Pf)(REPEAT) In the walk in cooler a large pan of lasagna was cooling covered with aluminum foil.
When placed in cooling or cold holding equipment, food containers in which food is being cooled shall be: (1) Arranged in the
equipment to provide maximum heat transfer through the container walls; and (2) Loosely covered, or uncovered if protected
from overhead contamination (2), during the cooling period to facilitate heat transfer from the surface of the food. CDI: Education
was givne and aluminum foil wrapping was removed.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) A salad spinner was stored wet on the dry storage shelf. After
cleaning and sanitizing, equipment and utensils shall be air-dried or used after adequate draining.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)(REPEAT) Pepsi drink dispenser is dispensing product while the
ice lid is open. Equipment shall be maintained in a state of repair and condition that meets the requirements. 

56 6-305.11 Designation - Dressing Areas and Lockers (C)(REPEAT) An employee jacket was stored on the dry storage shelving,
and hanging off the soda box rack. Lockers or other suitable facilities shall be provided for the orderly storage of employees
clothing and other possessions. CDI: Jackets were moved to their designated area.
** I suggest putting up hooks on the back wall in the dry storage area so employees may hang their belongings, and clear one of
the built in shelves for only employee items and use. **

6-303.11 Intensity - Lighting (C) The light intensity in the walk in cooler is between 1-3 foot candles. The light intensity shall be at
least 108 lux (10 foot candles) at a distance of 75 cm (30 inches) above the floor, in walk-in refrigeration units and dry food
storage areas and in other areas and rooms during periods of cleaning.


