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diced ham/pizza prep 38

sausage/pizza prep 38

marinara/pizza prep 43

shredded mozzarella/pizza prep 40

ambient air/WIC 50
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sliced tomato/make line prep 38

diced ham/make line prep 39

grilled chicken/make line prep 38

feta/make line prep 39

meat balls/steamer 166

marinara/steamer 171
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mauralc2@aol.com



 

Comment Addendum to Inspection Report
Establishment Name:  NAMOLIS NY PIZZERIA Establishment ID:  4092015151

Date:  06/13/2025  Time In:  11:00 AM  Time Out:  1:00 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.

2 2-102.12 (A) Certified Food Protection Manager (C)
No CFPM on site during inspection. The person in charge shall be a certified food protection manager (CFPM) who has shown
proficiency of required information through passing a test that is part of an accredited program such as ServSafe. Obtain
required credential. ***REPEAT VIOALTATION***

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf)
Cleaning brushed and salad spinner lid were stored in the hand washing sinks. A handwashing sink may not be used for
purposes other than handwashing The cleaning brushes were removed and stored with other cleaning equipment. The salad
spinner lid was placed in the dish pit. ***CDI***

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)
The marinara sauce is holding at 44F. The ambient air temperature of the walk in cooler is 51F. Maintain TCS foods in cold
holding at 41F or less. Maintain raw shell eggs in refrigeration with an ambient air temperature of 45F or below. The marinara
was moved to the walk in freezer. The raw shell eggs were moved to a unit with an ambient air temperature below 41F.
***CORRECTED DURING INSPECTION (CDI)***

55 6-501.12 Cleaning, Frequency and Restrictions (C
Dust accumulation observed on walk-in cooler vent and fans throughout kitchen. Physical facilities shall be cleaned as often as
necessary to keep them clean. Increase cleaning frequency. ***REPEAT VIOLATION***


