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200803070008
209 21st Street
Pittsburgh
Pittsburgh-102
114-Chain Retail/Convenience Store
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:

PA
Inspector:
State: 15222

Crystaloski , Dean
Zip:

Inspection Date: 04/05/2018

Category Code:

ReinspectionPurpose:

Client ID:
Address:
City:

Re- Inspection:

Municipality:

Pittsburgh Popcorn CoClient Name:

Permit Exp. Date: 03/31/2026
Priority Code: H

3Class:
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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
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7

0 0 0 00 0 0 0
2

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
Crystaloski , Dean

06:00:00 PM
Consumer Alert
03:00:00 PM End Time:

Inspector Name:
Placarding:
Start Time:

 $0.00

(412) 281-5200

Balance Amount:
Contact:
Phone:
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Pest Management

Contamination Prevention - Food, Utensils and Equipment

Garbage and Refuse

Violation:

Violation:

Violation:

Comments:

Comments:

Comments:

*HIGH RISK***



-Too numerous to count droppings present in basement storage area, in ware-washing area, and 
inside of popcorn popping machine.  



-Droppings and nesting material is present below pallet in basement storage area and inside bulk 
boxes of bagged popcorn and seasoning packets.  



-Droppings are present on food contact surfaces: on top of popcorn seasoning mixers; on prep 
tables; in containers used to store large bags of popcorn; on lids of bulk popcorn containers; inside
of popcorn popping machine main cooking area; and on shelving below prep tables where bulk 
ingredients are stored.  

**Boxes must be discarded, they cannot be easily cleaned.  



-Two chewed opening are present under steps/storage area near ware-washing area with rub marks
visual (mouse runway).  One live mouse was observed in this area. Large number of droppings are 
in this area, along with on set sticky trap.  



-Droppings are in the thousands.  



-Loose bait bag present under popcorn kernel bags; 1/2 eaten bait bag under green display unit; 
and behind left counter of popcorn popper.  



-Dead mouse is present behind green display unit.  



-Small entrance is present in garage door at front of facility.  Runway and rub marks are present.  


**All areas of facility must be washed/rinsed/sanitized with packaging exposed to 
rodents/droppings discarded.  




*LOW RISK*



-Dried spice packets are present under a ceiling with loose and falling material.  Material is present
in boxes of individual packed spices.  *Move storage.  Clean product.  Do not store in this area.  

*LOW RISK*



-Dumpster lid is open. 

 319

 318

Food Code Section(s):

Food Code Section(s):

Food Code Section(s):

Eliminate pests by approved methods

Eliminate harborage area, food sources, and entry sites

Remove rodent droppings

Protect Food

Keep lids closed

Corrective Action:

Corrective Action:

Corrective Action:

Corrective Action:

Corrective Action:

19
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26
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Walls and ceilingsViolation:
Comments: *LOW RISK*




-Base coving has been repaired with expansion foam.  This still creates a rough and absorbent 
surface.  **Provide a smooth and easily cleanable surface.  



*LOW RISK*


Food Code Section(s):
Provide smooth, durable, easily cleaned surfaceCorrective Action:

28

Other Assesment observations and comments:
14 Cleaning and Sanitization

Cleaning/ sanitizing procedure(s)  discussed with the person in charge.

Personal protective equipment recommended.

Exceptional Observations:


