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Ham/Pizza prep refrigerator
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Sausage/Pizza prep refrigerator 40

Meatballs/Pizza prep refrigerator 40

Chicken/Pizza prep refrigerator 40

Sliced tomatoes/Pizza prep refrigerator 41

Ham/Walk-in cooler 41

Chicken/Walk-in cooler 41

Sausage/Walk-in cooler 41

Noodles/Walk-in cooler 40

phrohit81@mail.com

phrohit81@mail.com



 

Comment Addendum to Inspection Report
Establishment Name:  MICHELANGELO'S PIZZA Establishment ID:  4092019635

Date:  04/23/2025  Time In:  3:45 PM  Time Out:  5:00 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.

6 2-401.11 (B) Closed beverage containers may be used if the container is handled to prevent contamination of the employee's
hands, the container, and exposed food; clean equipment, utensils and linens; and unwrapped single-service and single-use
articles. An employee beverage was sitting on a food prep table upon arrival for the inspection. Employees may drink from a
closed cup and store beverages away from food and clean utensils areas. CDI - Beverage was moved to an approved location
during the inspection.

24 3-501.19(B)(3) Follow written procedures for foods held using Time as a Public Health Control (TPHC) for 4 hours. Food shall be
marked to indicate the time when 4 hours has passed the point in time when the food is removed from temperature control. CDI -
Pizza was labeled with time.
3-501.19 (A) (1) Written procedures for Time as a Public Health Control shall be prepared in advance, maintained in the
establishment, and made available for the Health Department upon request. CDI - Procedure form was completed during the
inspection.

40 2-402.11 Effectiveness - Hair Restraints (C) Food employees should wear hair restraints when prepping/preparing food. (ie.
visor, cap, hat, hairnet).

45 4-903.11(C ) Single Service and Single Use items shall be kept in the original protective package or stored using other means
that protect the item until used. The carry-out containers should be inverted if removed from plastic. Store beverage cups is a
dispenser or with shipping plastic covering the mouth portion of the cup to protect it from contamination.


