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Comment Addendum to Inspection Report
Establishment Name:  J S NEW YORK PIZZA Establishment ID:  4092017124

Date:  05/29/2025  Time In:  2:00 PM  Time Out:  4:30 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 certified food protection manager was on site during inspection. The PIC/owner's servsafe expired in 2023. The person in
charge shall be a certified food protection manager who has shown proficiency of required information through passing a test
that is part of an accredited program .***REPEAT VIOLATION***

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency 
Some pink residue build-up was observed on the interior panel of the ice machine. The inside compartment of ice bins shall be
cleaned at a frequency necessary to preclude accumulation of soil or microbial residues. Panel removed and cleaned.
***CORRECTED DURING INSPECTION (CDI)***

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)
Several food items in the pizza prep unit were maintained above 41F (SEE TEMPERATURE CHART) due to the lid being held
open throughout the day. Maintain TCS foods in cold holding at 41F or less. PIC is advised to maintained the lids closed when
business is slow to aid in temperature control. ***WILL RETURN TO VERIFY TEMEPERATURES*** No points taken at this time.

49 4-602.13 Nonfood Contact Surfaces (C)
Food residue and debris observed inside gasket on pizza and salad prep unit below fliptop. The nonfood-contact surfaces of
equipment shall be kept free of dust, dirt, food residue and other debris. Clean gaskets. All other surfaces observed clean. Full
point taken. ***REPEAT VIOLATION***


