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hot water/3 comp sink
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123 bruchetta/salad unit 40

PJ Bruno

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

chlorine sanitizer/dish machine 0 anchovies/salad unit 40

hot water/dish machine 132 tiramisu/dessert cooler 40

quat sanitizer/3 comp sink 200 creme cake/dessert cooler 40

grilled chicken/final cook 169 meatballs/front case 40

baked chicken/final cook 168

rigatoni/cooling 11:37 67

rigatoni/cooling 12:12 58

linguine/cooling 11:37 67

linguine/cooling 12:12 60

lasagna/walk in cooler 38

meatballs/walk in cooler 40

marinara/reheat for hot holding 175

roasted tomatoes/pasta unit 40

alfredo/pasta unit 40

spiral noodles/pasta unit 41

lasagna/reach in 39

mozzarella/pizza unit 40

stuffed mushrooms/pizza unit 40

grilled onions/pizza unit top 38

PJ@SPAGHETTIPARKFOOD.COM

PJ@SPAGHETTIPARKFOOD.COM



 

Comment Addendum to Inspection Report
Establishment Name:  SPAGHETTI PARK Establishment ID:  3034020937

Date:  04/23/2025  Time In:  11:25 AM  Time Out:  2:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Pierre John Bruno Food Service 10/23/2028

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.

9 3-301.11 Preventing Contamination from Hands (P) - Food employee put cooked spaghetti onto a sheet pan to cool and his bare
hands touched the edges of the spaghetti. Food employees may not contact exposed, ready-to-eat foods with their bare hands
and shall use suitable utensils such as deli tissue, spatulas, tongs, single-use gloves, or dispensing equipment. CDI- Spaghetti to
be reheated to 165F or above.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) Chlorine sanitizer was 0 ppm in dish machine. A chlorine compound solution shall have a concentration as
indicated by the manufacturer's use directions on the data plate. Chlorine sanitizer at least 50 ppm. CDI- Utensils to be sanitized
in the 3 compartment sink until the dish machine is repaired. Ecolab technician was called. Pans that had been washed in the
dish machine were sanitized in the 3 comp sink.

4-702.11 Before Use After Cleaning (P)- Food employee rinsed a set of tongs then placed them on the oven handle. Utensils and
food-contact surfaces of equipment shall be sanitized before use after cleaning. CDI- Education provided and new tongs were
obtained. Discussion about putting utensils in a pan of water on the stove that measures above 135F.

20 3-501.14 Cooling (P)- REPEAT- Cooked penne was cooling in a bowl in the walk in cooler at 11:37am and measured 59F; at
12:12pm it measured 58F. Cooked spaghetti cooling in a bowl in the walk in cooler at 11:37am and measured 78F; at 12:12pm it
had raised a degree to 79F. Neither of these items met time and temperature cooling criteria.TCS foods shall be cooled from
135-70F within 2 hours, and from 135-41F in a total of 6 hours. Foods cooled from ambient temperature have 4 hours to cool to
41F. CDI- Spaghetti moved to a sheet pan and measured 67F after 17 min. Penne was uncovered in the walk in cooler and
measured 53F after 17 min.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)- Three wrapped lasagna slices
on a board in the front case measured 43-44F. One container with rigatoni measured 44F and one container of spaghetti
measured 43F.TCS foods shall be maintained cold at 41F or below. CDI- Lasagna taken to walk in cooler to cool below 41F.
Spaghetti and rigatoni in the pizza unit cooled to 41F within the inspection duration.

33 3-501.15 Cooling Methods (Pf)- REPEAT- Cooked spaghetti and linguine were cooling in deep bowls with plastic wrap covering
them, and did not meet time and temperature cooling criteria. Use the following methods to rapidly cool food: shallow pans,
thinner portions, containers that facilitate heat transfer, rapid cooling equipment, stirring foods in an ice water bath, leaving foods
uncovered during cooling, or other effective methods. CDI- Spaghetti placed on sheet pan, and penne was uncovered to meet
cooling parameters.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C)- Large bin of breadcrumbs were not labeled.
Except for containers holding food that can be readily and unmistakably recognized such as dry pasta, working containers
holding food or food ingredients that are removed from their original packages for use in the food establishment, such as cooking
oils, flour, herbs, potato flakes, salt, spices, and sugar shall be identified with the common name of the food.

41 3-304.14 Wiping Cloths, Use Limitations (C) - Quat sanitizer bucket measured 0 ppm. Wet wiping cloths shall be held in a
chemical sanitizing solution, with quat ammonia sanitizer measuring 150-400 ppm. CDI- Sanitizer remade and measured 150-
200 ppm.

43 3-304.12 In-Use Utensils, Between-Use Storage (C)- Tongs in use for food prep were stored on the oven handles. Handle of
scoop in breadcrumbs. Store in-use utensils in a clean location that is cleaned and sanitized every 4 hours, in running water that
agitates loose particles, in water 135F or over. (B) In food that is not TCS with their handles above the top of the food within
containers or equipment that can be closed, such as bins of sugar, flour, or cinnamon.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C)- Peeling coved base behind pizza oven.
Coved base around the perimeter of the kitchen, especially down the left wall, is damaged and coming apart at the floor seam.
Maintain physical facilities in good repair.

6-501.12 Cleaning, Frequency and Restrictions (C)- Floor and wall cleaning needed under prep sink and 3 compartment sink,
and behind the dish machine. Maintain physical facilities clean.


