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barley/cooling
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41 chicken legs/WIC 40

Matthew Greiner

Carla Pressley

2800 - Pressley, Carla

(984) 239-0850

X

pasta/cooling 42 fish/WIC 37

risotto (30min)/cooling 72 roasted chicken/WIC 40

salad mix/prep 41 ambient air/WIC 33

agno/prep 40 barley /cooling retemp 40

risotto/prep 40 pasta/cooling retemp 40

short rib/prep 41 risotto 1hr (135 -70)/cooling retemp 68

bolgnese/RIC 41

pasta/RIC 40

ambient air/RIC 36

fig/prep 38

sliced tomatoes/prep 38

salad mix/prep 40

lobster sauce/lowboy 41

tuna/lowboy 38

steak/lowboy 37

cooked chicken legs/lowboy 40

ambient air/lowboy 36

short rib/WIC 39

ribeye/WIC 39

gm@serafina-ristorante.com

ben@tramantofoodgroup.com



 

Comment Addendum to Inspection Report
Establishment Name:  SERAFINA RISTORANTE Establishment ID:  4092019690

Date:  02/24/2026  Time In:  1:30 PM  Time Out:  4:00 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.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf)
Soiled knives, meat slicer, ten can can opener, dishes, and utensils were stored as clean. Equipment food contact surfaces and
utensils shall be clean to sight and touch. These items were cleaned and sanitized. ***CORRECTED DURING INSPECTION
(CDI)***

47 4-501.12 Cutting Surfaces (C)
Cutting boards were deeply scratched and heavily discolored. Resurface or replace cutting surfaces that can no longer be
effectively cleaned and sanitized. PIC advised.

49 4-602.13 Nonfood Contact Surfaces (C)
Dessert reach in cooler shelves and interior floor surface are soiled. Non food contact surfaces of equipment shall be cleaned
frequently to preclude accumulation of soil residues.PIC informed.

55 6-501.12 Cleaning, Frequency and Restrictions (C)
Hood panels and tile walls at the cookline are soiled. Physical facilities shall be cleaned as often necessary to keep them clean.


