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Cut lettuce/tomato /Salad prep cooler
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Sliced sausage/Ham /Pizza prep unit 40 - 41

Mozzarella/Pizza sauce /Pizza prep unit 40 - 41

Pasta/Lasagna/Ham /Walk-in 39 - 40

Marinara sauce /Walk-in 53 - 55

Chicken/Shrimp /Reach-in, makeline 40

Clam strips/Fliptop 40

Pasta /Fliptop 41

Stuffed pasta shells /Reach-in, makeline 40

Meatballs/Marinara sauce /Hot holding unit 160 - 165

Cheesecake /Glass display cooler 40

mammamiabistro@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  MAMMA MIA ITALIAN BISTRO Establishment ID:  4092016549

Date:  11/08/2024  Time In:  12:10 PM  Time Out:  1:45 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.

15 3-302.11(A)(1); Priority; Observed raw, whole shell eggs stored above cooked lasagna and containers of marinara sauce in the
walk-in cooler. Separate raw animal foods from ready-to-eat foods during storage to prevent cross contamination. CDI- eggs
moved to lower shelf.

20 3-501.14(A); Priority; Several containers of marinara sauce cooked yesterday were observed between 53 and 55F in the walk-in
cooler. Cool TCS foods within 2 hours from 135F to 70F; and within a total of 6 hours from 135F to 41F. CDI- sauce voluntarily
discarded.

23 3-501.18; Priority; A container of marinara sauce with a date of 10/30 was observed in the walk-in cooler. Ready-to-eat TCS
foods shall be discarded after 7 days in refrigeration. The day of preparation shall count as day 1. CDI- sauce voluntarily
discarded. All other date marking observed compliant. Facility has made great strides with date marking. Full points not taken.

33 3-501.15; Priority Foundation; Marinara sauce in the walk-in cooler failed to meet the cooling time/temperature parameters due
to ineffective cooling methods. Sauce was placed in deep containers with tight fitting lids. Cool TCS foods in smaller, shallower
containers and use rapid cooling equipment such as ice wands to cool liquid foods. CDI- sauce was discarded and EHS
reviewed cooling methods with owner. Facility has an ice wand to use.

35 3-501.13 (E); Core; Observed salmon fully thawed and still sealed in its packaging in the walk-in cooler. Reduced oxygen
packaged fish, required to be kept frozen until time of use per labeling, shall be removed from the reduced oxygen environment
prior to thawing under refrigeration or upon completion of thawing. CDI- packages were cut open. No point taken.

49 4-601.11 (B) and (C); Core; The top of the pizza oven has some dust and food debris accumulation. The nonfood-contact
surfaces of equipment shall be kept free of dust, dirt, food residue and other debris. Increase cleaning of this surface. All other
surfaces observed clean. No point taken.


