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201609120006
1711 Shady  Avenue
Pittsburgh
Pittsburgh-114
211-Restaurant without Liquor
Pending - Inspector

General Sanitation

Indoor occupancy (25%)
Indoor Occupancy 25% or 50% with proof of satisfying PA Self-ce
Food Source/Condition
Cooking Temperatures
Table Service Only and Tables 6-Feet Apart
Consumer Advisory
Closed bar seating
Face coverings Worn by staff
Reheating Temperatures
Table service only
Cooling Food
Hot Holding Temperatures
Zero tobacco usage
Cold Holding Temperatures
Closed by 11:00 pm
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
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Assessment Status
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Violation Risk

Violation Risk

Food Safety Assessment Categories:
Re- Inspection Date: 06/21/2021

PA
Inspector:
State: 15217

Kirklin , Cooper
Zip:

Inspection Date: 06/14/2021

Category Code:

Service RequesPurpose:

Client ID:
Address:
City:

Re- Inspection:

Municipality:

Cafe 33 Taiwanese Bistro Client Name:

Permit Exp. Date: 08/31/2024
Priority Code: H
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Lighting
Ventilation
Dressing rooms and Locker rooms
General Premises
Administrative
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S - Satisfactory NO - Not ObservedS - Diamond Exceptional
0

NA - Not Applicable
0

V- Violation
0 10

Inspection Details
Kirklin , Cooper

02:30:00 PM
Inspected & Permitted
01:20:00 PM

Cold Holding Temperatures
Comments:
Violation:

*HIGH RISK***

-Contents of the walk in cooler above safe temperatures following a power outage that lasted over 
12 hours. Nine tubs of raw sliced chicken, a case of dry tofu, 2 tubs or sliced raw beef, 3 tubs of 
cooked noodles, 5 tubs of cut leafy greens found between 52 and 64 F for more than 4 hours. 
Products discarded during inspection.

-Contents of the preparation coolers at the cook line above safe temperatures following the power 
outage. Raw shrimp, raw chicken, raw beef, tofu, egg noodles, rice noodles, cut leafy greens, 
cooked fritters, and other prepared foods found between 47 F and 51 F for more than 4 hours. 
Products discarded during inspection.

-Vacuum packed sausage links on the counter next to the walk in cooler door measured 63 F. 
Discarded during inspection.
 303Food Code Section(s):
Discard or remove food from saleCorrective Action:

7

Other Assesment observations and comments:
8

33

Facilities to Maintain Temperature

Administrative

-Potentially hazardous foods found thawed in the freezer but at safe temperatures (29 F). 
Recommended to discard these frozen products.

Administrative conference held with the owner regarding the previous inspection from 6/3/2021. All 
high and medium risk violations must be resolved by the next inspection.

General Comments:
Inspection conducted in response to power outage. Power was lost on the night of 6/13/2021 and returned around 12 noon 
on 6/14/2021.



A reinspection will occur on or after 6/21/2021.



EH Supervisor C. Angel present during inspection.

End Time:

Inspector Name:
Placarding:
Start Time:

 $0.00

(412) 421-2717

Balance Amount:
Contact:
Phone:


