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Pending - 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: 05/20/2019

PA
Inspector:
State: 15220

Persuhn , Jenna
Zip:

Inspection Date: 05/09/2019

Category Code:

ComplaintPurpose:

Client ID:
Address:
City:

Re- Inspection:

Municipality:

Family Dollar #31940Client Name:

Permit Exp. Date: 10/31/2024
Priority Code: 1

2Class:



Allegheny County Health Department
Food Safety Assessment 

Report

201905090056201710230010Client #

2121 Noblestown Rd, Suite #210, 
Pittsburgh, PA 15205
Phone: 412-578-8044 Fax: 412-578-8190

Food Safety Program

Page 2 of 3

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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4
5
6
7

0 0 0 00 0 0 0
0

NA - Not Applicable V- Violation

0 0 20# 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
Persuhn , Jenna

05:00:00 PM
Consumer Alert
03:00:00 PM

Food Source/ConditionViolation:
Comments: *HIGH RISK***

-One pack of vanilla sugar wafers found chewed completely through, with product eaten out of 
package. Discarded.

-One bag of chips found with hole chewed through it. Discarded.

-Chewed bread found on bottom bread shelf. Discarded.
 301Food Code Section(s):
Discard/remove food that is not in sound condition or not from an approved source.Corrective Action:

1

End Time:

Inspector Name:
Placarding:
Start Time:

 $0.00
Ophion Hall 
(412) 923-3412

Balance Amount:
Contact:
Phone:
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Pest ManagementViolation:
Comments: *HIGH RISK***

-Rodent droppings, too many to count throughout the facility; found under soda crates, in the chip 
aisle, charcoal and picnic supplies, and soda aisle end caps.

-Rodent droppings accumulated in new location along exterior wall in back stock room. Gap is 
present under metal paneling, and insulation visibly chewed through.

-Gnawed packaging, droppings, and suspected mouse urine stains found as high as top shelf in 
chip aisle and cat food aisle.

-Gnawed product and packaging found on many packages of food in chip aisle. Discarded.

-One hot fry found pulled from package with gnaw marks, surrounded by droppings.
 319Food Code Section(s):
Eliminate pests by approved methods

Eliminate harborage area, food sources, and entry sites

Clean and maintain

Remove rodent droppings

Corrective Action:

Corrective Action:

Corrective Action:

Corrective Action:

Continue regularly cleaning, removing pest damaged products, and monitoring pest activities. 
Inspect monitor the area underneath refrigeration units
Remove all kick plates in the facility. 

Corrective Action:

19

Other Assesment observations and comments:
Exceptional Observations:


