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200606120012
5829 Forbes  Avenue
Pittsburgh
Pittsburgh-114
201-Restaurant with Liquor
Yes - Inspector

Food Safety Assessment Categories

General Sanitation

Food Source/Condition
Cooking Temperatures  #  
Consumer Advisory
Reheating Temperatures  #  
Cooling Food  #  
Hot Holding Temperatures  #  
Cold Holding Temperatures  #  
Facilities to Maintain Temperature
Date Marking of Food
Probe-Type Thermometers
Cross-Contamination Prevention  #  
Employee Health  #  
Employee Personal Hygiene  #  
Cleaning and Sanitization  #  
Water Supply
Waste Water Disposal
Plumbing
Handwashing Facilities
Pest Management  #  
Toxic Items
Certified Food Protection Manager
Demonstration of Knowledge
Contamination Prevention - Food, Utensils and Equipment
Fabrication, Design, Installation and Maintenance
Toilet Room

Garbage and Refuse
Floors
Walls and ceilings
Lighting
Ventilation
Dressing rooms and Locker rooms
General Premises
Administrative
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Assessment Status

Assessment Status

Assessment Status

Violation Risk

Violation Risk

Violation Risk

Re- Inspection Date: 01/10/2019

PA
Inspector:
State: 15217

Delphia , Nicholas
Zip:

Inspection Date: 12/10/2018

Category Code:

ReinspectionPurpose:

Client ID:
Address:
City:

Re- Inspection:

Municipality:

Sun PenangClient Name:

Permit Exp. Date: 06/30/2019
Priority Code: H
Class:
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Indoor Occupancy 25% or 50% with proof of satisfying PA Self-ce
Indoor occupancy (25%)  #  
Table Service Only and Tables 6-Feet Apart  #  
Closed bar seating  #  
Face coverings Worn by staff  #  
Table service only  #  
Zero tobacco usage  #  
Closed by 11:00 pm  #  

1
1
2
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5
6
7

0 0 0 00 0 0 0
4

NA - Not Applicable V- Violation

0 0 40# U.S. Centers for Disease Control and Prevention "high risk" for
foodborne illness and establishment of priority of inspection

S - SatisfactoryS - Diamond Exceptional NO - Not Observed

Inspection Details
Delphia , Nicholas

01:00:00 PM
Inspected & Permitted
12:00:00 PM

Facilities to Maintain Temperature

Fabrication, Design, Installation and Maintenance

Floors

Ventilation

Violation:

Violation:

Violation:

Violation:

Comments:

Comments:

Comments:

Comments:

*LOW RISK*
Merchandizer coolers remain in  use for prepared and opened foods (these units are for bottled and
packaged foods only).
The household refrigerator is not approved for use in a commercial kitchen.

*LOW RISK*
The flooring of the walk in cooler is in disrepair. The steel surfaces have all been cleaned and 
sanitized. However, the metal is bowing up at the seams and the damaged threshold, exposing 
damp/waterlogged polystyrene insulation that cannot be cleaned/sanitized.
The cooler is not being used at this time. The operator plans to have the floor replaced.

*LOW RISK*
Flooring remains damaged throughout the facility.

*LOW RISK*
There is no inspection tag on the pull to the ansul system:

Owner states that the fire suppression service company took the tag with them and will return later
this week.
Hood cleaning scheduled for later this week.

 303 ; 309

 309

 320

 323

Food Code Section(s):

Food Code Section(s):

Food Code Section(s):

Food Code Section(s):

8

24

27

30

End Time:

Inspector Name:
Placarding:
Start Time:

 $15.55

(412) 421-7600

Balance Amount:
Contact:
Phone:
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Other Assesment observations and comments:
14

16

17

33

Satisfactory

Satisfactory

Satisfactory

Satisfactory

The dishwasher is sanitizing and all equipment surfaces and the floors/ walk in cooler interior have been cleaned 
and sanitized.

Since the last inspection, the drain line to the building has been professionally cleaned/ serviced.
Grease trap cleaning is scheduled for tomorrow, with the facility to switch to a quarterly service schedule.

Maintain records of grease trap service for future audit.


Inspected and permitted. Closure placard removed. Green placard in place. Follow up inspection to take place on 
or after 30 days (January 10th)

NOTE:
Currently, the facility's dining room is not open to the public. Food sales are taking place in the form of bulk 
deliveries of boxed lunches to students at a nearby university. This is not a violation of Article III. However, the 
operators of this facility have a history of selling food at unsafe temperatures from unpermitted vehicles.
Legitimate food deliveries should be accompanied by sales records. Failure to comply might lead to additional
enforcement action

Cleaning and Sanitization

Waste Water Disposal

Plumbing

Administrative

Exceptional Observations:


