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pasta (cooling)/WIC
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60 marinara/steam well 164

Felipe Freile

Carla Pressley

2800 - Pressley, Carla

(984) 239-0850

X

eggplant (cooling)/WIC 50 grilled chicken/cookline prep 40

pizza sauce (cooling)/WIC 44 sausage/cookline prep 40

pasta (cooling 75min)/WIC 49 masala sauce/cookline prep 39

eggplant (cooling 75min)/WIC 44 marinara/cookline prep 40

pizza sauce (cooling 75min)/WIC 38 ham/cookline prep 39

mozzarella cheese/prep 39 pasta/cookline prep 41

cut lettuce/prep 40 lima beans/cookline prep 39

sliced tomato/prep 39 ambient air/cookline prep 34

ambinet air/prep 38 wings/cookline lowboy 40

sausage/pizza prep 40 ham/cookline lowboy 40

pizza sauce/pizza prep 41 ambient air/cookline lowboy 36

eggplant/pizza prep 40 cut lettuce/WIC 41

ham/pizza prep 40 sliced tomato/WIC 41

ambient air/pizza prep 40 marinated chicken/WIC 38

buffalo chicken (discarded)/pizza lowboy 44 ambient air/WIC 36

grilled chicken (discarded)/pizza lowboy 45

sliced tomatoes (discarded)/pizza lowboy 45

ambient air/pizza lowboy 40

meat ball/steam well 176

felipefreile@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  ANNA'S PIZZERIA Establishment ID:  4092015222

Date:  09/04/2025  Time In:  2:00 PM  Time Out:  4:00 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.

3 2-103.11 (O) Person in Charge (Pf)
Employee health policy (Form 1-B) is outdated (does not include nontyphoidal salmonella). Ensure food employees are informed
of their responsibility to report required symptoms, illnesses and exposure. EHS provided current employee health policy.
***CORRECTED DURING INSPECTION (CDI)***

16 4-602.12 Cooking and Baking Equipment (C)
The inside of the microwave in soiled. The cavities and door seals of microwave ovens shall be cleaned at least every 24 hours
by using the manufacturer's recommended cleaning procedure. Increase microwave cleaning frequency.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)
Several food items found in the lowboy cold holding above 41F (see temperature chart). Maintain TCS foods in cold holding at
41F or less. Food items were discarded. Lowboy is being monitored for repair. ***CDI***

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C)
Several plastic pans and drinking cups were stored wet stacked. (B) Clean EQUIPMENT and UTENSILS shall be stored as
specified under (A) of this section and shall be stored: (1) In a self-draining position that allows air drying. PIC advised to have
employees allow dishware to air dry before stacking.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)
The following items are damaged and shall be repaired, replaced, or removed: torn reach in freezer gasket, cutting boards,
exposed wood on counters and wooden shelf stand, and broken/cracked plastic lids and containers.

49 4-602.13 Nonfood Contact Surfaces (C)
The gaskets on all lowboy refrigeration units are soiled. 4-601.11(C ) Keep non food contact surfaces of equipment clean to
avoid build up of dust, food residue or debris.4-602.13 Non food contact surfaces of equipment shall be cleaned frequently to
preclude accumulation of soil residues. Increase lowboy gasket cleaning frequency.

53 6-501.18 Cleaning of Plumbing Fixtures (C) 
The base of the toilet in the men's room is soiled. Maintain handwashing sinks, toilets and urinals clean. Clean this item.


