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Comment Addendum to Inspection Report
Establishment Name:  SABATINO'S ITALIANO Establishment ID:  4092019580

Date:  03/21/2025  Time In:  1:00 PM  Time Out:  3:00 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.

1 Establishment has 210 days to obtain a certified food protection manager certification.

33 3-501.15 Cooling Methods (Pf)
Trays of pasta and tray of eggplant on speed rack cooling at 72F. (A) Cooling shall be accomplished in accordance with the time
and temperature criteria specified under § 3-501.14 by using one or more of the following methods based on the type of FOOD
being cooled: (3) Using rapid cooling EQUIPMENT; (4) Stirring the FOOD in a container placed in an ice water bath; or (6)
Adding ice as an ingredient. The PIC is advised to rapidly cool foods using an approved method. The pasta and eggplant were
cooled to 41F during inspection using ice baths. ***CORRECTED DURING INSPECTION (CDI)***

35 3-501.13 Thawing (Pf)
Shrimp and steak were thawing in containers of water nesting on countertops. TIME/TEMPERATURE CONTROL FOR SAFETY
FOOD shall be thawed:
(A) Under refrigeration that maintains the FOOD temperature at 5oC (41oF) or less; or (B) Completely submerged under running
water: (1) At a water temperature of 70For below. EHS educated on proper thawing and guided PIC in correcting the process.
***CDI***

47 4-501.12
The cutting boards are deeply scratched and scored. Resurface or replace cutting surfaces that can no longer be effectively
cleaned and sanitized. PIC advised to resurface or replace.


