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butter/prep top 1
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Comment Addendum to Inspection Report
Establishment Name:  SERAFINA RISTORANTE Establishment ID:  4092019690

Date:  10/06/2025  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.

16 4-601.11(A) Equipment food contact surfaces and utensils shall be clean to sight and touch. -Pf.: Handful of six pans stored as
clean with food residue on them. Food contact surfaces shall be clean to sight and touch. CDI - containers moved to dish area to
be rewashed.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P): Time/Temperature Control for
Safety (TCS) foods held above 41F in top left portion of large prep cooler and in smaller prep cooler (temps outlined in grid
above). TCS foods shall be stored at 41F or below for cold holding. CDI - foods moved to walk-in cooler to re-cool.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf): Cooked filets, cooked short ribs,
prosciutto in prep cooler all missing date marking. Time/Temperature Control for Safety (TCS) foods that are ready-to-eat (RTE)
shall be date marked not to exceed a hold of 7 days. CDI - dates known and affixed during inspection.


