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Name:  Greg Dirito

Person In Charge: Inspector:

Name:  Amy Jamison



1.  Person in charge present, demonstrates knowledge and performs duties 
This is a Priority Foundation item 
2-103.11 (A-N), (P) - Person in Charge - Duties (Pf)

Observation: Food temperatures are not monitored while rapidly cooling. Hot holding and cold holding 
temperatures are not monitored to ensure proper maintenance of holding temperatures.
   (Corrected on Site)    

3.  Management, food employee and conditional employee; knowledge, responsibilities and reporting 
This is a Priority Foundation item 
2-201.11 (C)(2)-(3) and (17) - Demonstration (Pf)

Observation: PIC could not list reportable symptoms as it relates to diseases transmitted through food. 
Employees should report the following symptoms vomitting, diahrea, jaundice, sore throat with fever, or 
lesion/infected wound.
   (Corrected on Site)    

8.  Hands clean and properly washed 
This is a Priority item 
2-301.14 - When to Wash (P)

Observation: Food employee failed to wash hands prior to donning gloves to work with food. Discussed 
times that hands must be washed.
   (Corrected on Site)    

9.  No bare hand contact with RTE food or a pre-approved alternative procedure properly allowed 
This is a Priority item 
3-301.11 (B) - Preventing Contamination from Hands, Ready-To-Eat foods (P)

Observation: Observed bare hand contact with ready to eat foods such as buns, lettuce, tomato, and 
onions. Gloves, tongs, or other utensils should be used.
   (Corrected on Site)    

10.  Adequate handwashing sinks properly supplied and accessible 
This is a Core item 
6-301.14 - Handwashing Signage

Observation: Hand sink only signs are at all handwashing sinks, however the sink signs should notify 
employees to wash hands. Provided during inspection.
   (Corrected on Site)    

22.  Proper cold holding temperatures 
This is a Priority item 
3-501.16 (A) (2) - TCS Food, Cold Holding (P)

Observation: Cold table holding food at 50 degrees. Proper cold holding is at 41 or below.
   (Corrected on Site)    

23.  Proper date marking and disposition 
This is a Priority Foundation item 
3-501.17 - Ready-to-Eat TCS Food, Date Marking (Pf)

Observation: Refrigerated, ready-to-eat, time/temperature control for safety food is not properly date 
marked when held for more than 24 hours. Guidance provided.
   (Corrected on Site)    

33.  Proper cooling methods used; adequate equipment for temperature control
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This is a Core item 
3-501.15 (B) - Cooling Methods - Additional Requirements

Observation: Observed items cooling that are completely covered and stacked on top of each other. When 
cooling leave items uncovered and spaced to allow for heat transfer. Discussed during inspection. 
Handouts provided.
   (Corrected on Site)
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GENERAL COMMENTS

Score 40=passed.



FOOD TEMPERATURES

Facility Name:  Di Rito's Restaurant

Food Item Food State Temperature

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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