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Comment Addendum to Food Establishment Inspection Report

Establishment Name: WHITAKER SQUARE GOURMET PIZZA Establishment ID: 3034012494

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.

18 3-501.14 Cooling - P Chicken breasts in walk-in cooler cooked at 10:30 am were 91F when temped at 11:50am, they were then placed in the walk-in
freezer; at 12:12, they were 50F-90F. Chicken breasts were then separated into 2 pans. When temped again at approx. 12:30, 5 of the chicken
breasts still temped above 70F - ranging from 73F to 81F. Cooked potentially hazardous food shall be cooled within 2 hours from 135F to 70F, and
within a total of 6 hours from 135F to 41F or less. CDI - chicken breasts above 70F were voluntarily discarded; discussion about cooling methods.

21 3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF Portions of lasagna in sandwich
prep cooler were not dated. Per manager, they were removed from freezer last night. Please remember to date foods with the thaw date once
removed from freezer. CDI - lasagna was dated appropriately. Overall observed good date marking during inspection.

3-501.18 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Disposition - P One pan of pasta dated 9/15. Once
potentially hazardous foods exceed approved time limit (max of 7 days including day of prep), they must be discarded. CDI - pasta discarded.

31 3-501.15 Cooling Methods - PF Chicken breasts in walk-in cooler were stacked in a deep metal pan and did not cool quickly enough (see#18).
Cooling shall be accomplished in accordance with the time and temp criteria by using one or more of the following methods based on the type of food
being cooled: placing the food in shallow pans; separating into smaller or thinner portions; using rapid cooling equipment; stirring the food in a
container placed in an ice water bath; using containers that facilitate heat transfer; adding ice as an ingredient; or other effective methods. CDI -
chicken breast that did not meet cooling parameter were discarded; discussion about cooling. REHS provided cooling handout. Cooling methods are
REPEAT from previous inspection.

54 6-303.11 Intensity-Lighting - C 3 bulbs in hood are burned out, please replace to ensure adequate lighting of 50 foot-candles.


