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Walkin 40

Timothy Stickle

Ebonie Wilborn

08/08/20223122 - Wilborn, Ebonie

X

Lettuce Cooling 50

Pepperoni Makeunit 40

Sausage Makeunit 35

Cheese Makeunit 40

Noodles Cooling 126

Noodles Cooling 76

Timothy Stickle Servsafe 9/27/23 0

Quat Sani Bucket 500

Hot Water Three-Comp 140

Meatballs Hot Hold 172

Ambient Drink Cooler 41

Ambient Makeunit 33

sbarro409@sbarro.com



 

Comment Addendum to Inspection Report
Establishment Name:  SBARRO'S ITALIAN EATERY 409 Establishment ID:  3034020136

Date:  08/05/2022  Time In:  11:20 AM  Time Out:  12:30 PM

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.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P) No employee
health policy. Ensure food employees understand when to report illnesses, symptoms and exposure. Ensure food employees
report illnesses, symptoms and exposure. CDI Employee health policy with the six foodborne illnesses left with establishment.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event- Facility did not have written procedures or kit in place to handle a vomitus
or diarrheal event. A food establishment shall have written procedures for employees to follow when responding to vomiting or
diarrheal events that involve the discharge of vomitus or fecal matter onto surfaces in the food establishment. The procedures
shall address the specific actions employees must take to minimize the spread of contamination and the exposure of employees,
consumers, food, and surfaces to vomitus or fecal matter. CDI- Procedures were given to PIC.

28 7-204.11 Sanitizers, Criteria - Chemicals (P) The sanitizer being dispensed is too high. Chemical sanitizers used on food contact
surfaces shall not exceed stated concentrations (400 ppm for quaternary ammonia). Person in charge called a rep to adjust
chemical being dispensed. Inspector will return August 8th to verify sanitizer is at correct concentration.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C) Cup with lip portion
exposed. Store single-use and single-service articles to prevent contamination and at least 6 inches off the floor.

53 6-302.11 Toilet Tissue, Availability (Pf) No toilet tissue in restroom. Supply toilet tissue at each toilet in the facility. CDI Toilet
tissue added to restroom.

Additional Comments
Make unit was replaced.


