Township of Parsippany-Troy Hills
Department of Health

1130 Knoll Road

Lake Hiawatha, NJ 07034

RETAIL FOOD INSPECTION REPORT

Estabtishment Cods Activity Type Evaluation

GOURMET CAFE Salisfactory

Name of Ownei{s), Pertnership or Corporation Trade Name Reinspection on of After:
MATTHEW PIERONE

Establishmenl Locallon (Streel Address) Eslabishmant City Zip Code County Co/Mun Code
136 Baldwin Road PARSIPPANY 07054

Establishment Mailing Address (if different) Telephone No. Emall

, {(973) 765-3553 GOURMETCAFE@COMCAST.NET
Namse of Inspecting Official Ingpection Date: REHS L. ¥ Nama of Health Officer Risk Typs License No.
Christopher Frey 08/08/2024 8-167235 Carlo DiLizia 3 RFEL-24-0208

FOODBORNE ILLNESS AND RISK FACTORS AND INTERVENTIONS
RISK FACTORS are improper practices kientfiad as the most common factors resulting In foodbourne Siness {(FBY) . INTERVENTIONS are control measures to prevent FBI.

Mark "X in appropriata Box; IN=In Compliance; OUT=Not In Compllance; NO=Not Observed; NA=Not Applicable; COS=Cormected On-site; R=Repsal Violation

MANAGEMENT AND PERSONNEL IN our N.O K/A Cos REPEAT
1. PIC demonstrates knowiedge of food salety principles pedaining to this oparation. X I
2. PIC in Risk Level 3 Relail Food Establishments is certified by January 2, 2010. x
3. I¥ or injured food workers restricled or excluded as required. x
PREVENTING CONTAMINATION FROM HANDS IN ouT N.O N/A €0s REPEAT
4, Handwashing conducted in a timely manner; prior to work, after using restroom, elc. X 1
5§, Handwashing proper, duration at least 20 seconds wilh at least 10 seconds of vigorous lathering. X
8. Handwashing facililies provided In toifet rooms and prep areas, convenlent, accessible, and unobstructed. X
7. Handwashing faciities provided with warm waler; soap & acceptable hand drying mathod. X
8. Direct bare hand contact with exposed, ready-to-eat foods is avoided. X .
FOOD SOURCE IN ouT N.O N/A Cos REPEAT
9, Alt foods, including ica and water, from approved sources with proper records. X
16, Shelfish / Seafood record keaping procedures; slorage; proper handling; parasite dastruclion. X
11. PHFs received al 41F or below. Except: milk, shell eggs and shelifish (45F), X
FOOD PROTECTED FROM CONTAMINATION IN oY N.O N/A cos REPEAT
12. Propar separation of raw meals and raw eggs from ready-to-eat foods provided, X
13. Food prolecied from contarmination. X
14, Food contact surfaces properly cleaned and sanitized, x
PHFS TIME / TEMPERATURE CONTROLS IN OUT N.0 N/A cos REPEAT

15. SAFE COOKING TEMPERATURES (Intemal temperatures for raw animal foods for 15 seconds) Except:
Foods may be served raw of undercooked in responsa 1o & consumer order and for immediale service.

130F for 112 minutes: Roasts or as per cooldng charl found under 3.4(a)2; X
145F: Fisk, Meat, Pork;

165F: Ground Meal / Fish; Injected Meats; or Poolad Shell Eggs;

185F: Poultry; Stuffed fish / meat [ or pasta; Stuffing conlainlng fish / meat

18, PASTEURIZED EGGS: substituted for shell eggs in raw or undarcooked egg-containing foods, i.e. Caesar X
salad dressing, hollandalse sauce, tiramisu, chotolale mousse, meringue, olc,

17. COLD HOLDING: PHFs maintalned al Refrigeration Temperatures (41F). X
18. COOLING: PHFs rapidly coolad from 135F to 41F within 8 hours and from 135F (o 70F within 2 hours,

19. COOLING: PHFs prepared from lngredienis at ambient temperature cooled {6 41F within 4 hours.

20. REHEATING: PHFs rapiily reheated (within 2 hours) in proper faciiities o at least 165F; or commercially
processed PHFs heated to at laast 135F prior fo hot holding.

21, HOT HOLDING: PHFs Hol Held at 135F or above in approprata equipment,
22. TIME as a PUBLIC HEALTH CONTROL: Approval; written procedures; time marked, discarded In 4 hours, X
23. SPECIALIZED PROCESSING METHODS: Approval; written procedures; conducled propedy. X
24, HIGHLY SUSCEPTIBLE POPULATIONS: Pasteurized foods used; prohibited foods not offered. X

KX IX{x
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RETAIL FOOD INSPECTION REPORT
(CONTINUED)

GOOD RETAIL PRACTICES

Good Relail Practices sro praventative measuras fo control the addition of pathogans, chemical and physical objects into foods.

OUT=Not in Compliance; COS=Correcied On-site; R=Repaat Violalion

SAFE FOOD AND WATER / PROTECTION FROM CONTAMXNATION

our

oS

REPEAT

25. Hot and cold water available; adequale pressure.

26, Food properly labeled, odiginat container.

27. Food protected from potentially contaminalion during preparation, slorage, display,

28. Hensils, spatulas, tongs, forks, disposable gloves provided & used to restrict bare hand contact

29. Raw frults & vegetables washed prior to serving.

30. Wiping cloths properly used and stored.

31, Toxic substancas propedy idantfied, stored and used.

32, Presencs of Insecls / rodents minimized, ouler openings prolected, animals are aliowed.

33. Personal cleanliness (Angernails, jewelry, ouler dothing, haif restraing).

FOOD TEMPERATURE CONTROL

OuT

cos

REPEAT

34, Food temperature measuring devices provided and cakbrated.

35, Thin-probed temperature measuring device providad for monitoring thin 100ds (L.e. meat patties and fish fillls).

38, Frozen foods maintained completely frozen,

37. Frozen foods properly thawed,

38. Piant food for hot holding properly cooked 1o at least 135F.

39. Methods for rapidly cooling PHFs are properly conducied and equipment is adequate.

EQUIPHENT, UTENSILS AND LINENS

ouT

Cos

REPEAT

40, Matedals, construction, repair, design, capadcity; kocalion, instaBation, maintenanca.

41. Equipment temperature measuring devices provided {refrigeralion units, etc).

42 In-use utensils property slored.

43, Utensds, single service items, equipmen), linens propedy stored, dded and handied.

44, Food and non-food conlact surfaces propardy consiructed, cleanable, used.

45, Proper ware washing facities installed, maintained, cleaned, used; sanilizer tesi strips avaitable, used.

PHYSICAL FACILITIES

ouT

cos

REPEAT

48, Plumbing systern properly installed; safe and in good repair; no potential backflow or back siphonage conditions.

47. Sewage & waste water propery dispased.

48, Tollet facilities are adequate, properly constructed, properdy maintained, supplied and cleaned.

48, Design, construclion, instaliation & malnlenance proper.

50. Adequate vanlilation; kghting; designaled areas used.

51. Premisss maintained free of Etter, unnecessary articles, cleaning and malntenance equipment properly stored; and garbage and refuse
properly malntained.

52. All required signs (handwashing, inspection placard, etc) provided and consplouously posted.

REMARKS ("R" = Repaat violation from pravious Inspection)

All Corraclions Must Be Emalled To cirey@parsippany.net

No Pest Activity Noted.
Hot Water Onsite.
Restrooms Clean.

*Must Provide A ServSafe Manager Cource To Another Kitchen Stalf Member,

*Piug-in Deep Fryer Must Be Ralocated To Under Hood System With Fire Suppression As Per Fire Dept.
*48- Celing Tiles Above Deep Fryer Must Be Cleanad Of Grease,

*40- Watk-in Fridge : Clean & Sanilize Fan Covers.

*45. Provide Test Skrips for 3 Bay Sink Sanilizer & Auto Dish Washar Unit,

*10- MUST KEEP ALL SHELLFISH TAGS ONSITE FOR A MINIMUMM OF 80 DAYS,

*R*42:COS: PROVIDE ICE SCOQP FOR ICE MAKER.

Namae of inspecling Officlal Bignature of inspecting Official

Zheistopier Frey REHS
Christopher Frey .

RS SIERIEIY

Neme and Title of Person Receiving Copy of Report
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Township of Parsippany-Troy Hills
Department of Health

1130 Knoll Road

{ ake Hiawatha, NJ 07034

RETAIL FOOD INSPECTION REPORT

Establishment Code Activity Type Evajuation

GOURMET CAFE Satisfaclory

Nama of Owner{s), Partnership or Corporation Trade Name Relnspection on or After;
MATTHEW PIERONE 08/082024

Establishmeant Localion {Stree! Address) Eslablishmant City Zp Code County Co/Mun Code
136 Baldwin Road PARSIPPANY 07054

Eslablishment Mailing Address (if different} Telephone No. Email

. (973) 765-3553 GOURMETCAFE@COMCAST.NET
Name of Inspecling Official Inspeciion Date: REHS Lic. # Name of Health Officer Risk Type Licensae No,
Christopher Froy 0B/06/2024 B8-167235 Carlo DilLlzda 3 RFEL-24-0208

FOODBORNE ILLNESS AND RISK FACTORS AND INTERVENTIONS
RISK FACTORS are Improper practices ldentified as the most common factors resulting in foodboume Blness (FBI) . INTERVENTIONS are control measures o prevent FBI.

Mark "X" in appropriate Box; /N=In Comp¥ance; OUT=Not in Compliance; NO=Not Observed; NA=Nol Applicable,

, COS=Cormrectad On-site; R=Repeal Violation

MARAGEMENT AND PERSONNEL

IN

ouT

N.O

N/A

cos

REPEAT

1. PIC damonsirates knowledge ol food salely principles partaining lo this operation.

2. PIC In Risk Level 3 Retadl Food Establishments Is centified by January 2, 2010,

3. i or injured food workers restricted or exduded as required.

PREVENTING CONTAMINATION FROM HANDS

N.O

N/A

€os

REPEAT

4. Handwashing conducied in a imely mannes; prior 10 work, after using restroom, ele.

5. Handwashing proper; duralion atieast 20 seconds with at least 10 seconds of vigorous lathering.

8. Handwashing facilities provided in tofel raoms and prep areas, convenient, accessible, and unobsinicted.

7. Handwashing facilities provided with warm water; soap & acceplable hand drying method.

8. Direct bare hand contact with exposed, ready-to-eat foods Is avolded.

FOOD SQURCE

N.0

N/A

o5

REPEAT

9. Afl foods, including ice and waler, from approved sources with proper records.

10. Shelifish / Seafood record keaping procedures; slorage; proper handling; parasite destruction,

11. PHFs recaived al 41F or below. Excepl: milk, shell eggs and shelifish {45F).

FOOD PROTECTED FROM CONTAMINATION

ouT

N.O

N/A

€os

REPEAT

12. Proper separation of raw meats and raw egys from ready-c-eat foods provided.

3. Food protecied from contamination.

14, Food conlact surfaces properdy cleaned and sanitized.

PHFS TIME / TEMPERATURE CONTROLS

IN

ouT

N.O

N/A

Cos

REPEAT

15. SAFE COOKING TEMPERATURES (Internal temperatures for raw animal foods for 15 seconds) Except:
Foods may ba sarved raw or undarcooked In rasponse lo a consumer order and for Immediate service.

130F for 112 minutes: Roasts or as per cooking char found under 3.4(a)2;

145F: Fisk, Meat, Pork;

155F: Ground Meat/ Fish; Injecled Meals; or Pooled Shell Eggs;

165F: Poultry; Stuffed fish / meat / or pasta; Stuffing contalning fish / meat

16, PASTEURIZED EGGS: substituted for shell eggs In raw o undercooked egg-conlaining foods, i.e, Caesar
salad dressing, hollandalse sauce, Sramisu, chocolate mousse, meringue, efc.

17. COLD HOLDING: PHFs maintained al Refrigeration Temperalures (41F).

18, COOLING: PHF s rapidly cooled from 135F to 41F within 6 hours and from 135F to 70F within 2 hours.

19. COOUING: PHFs preparad from Ingrodients al amblent lemparature cooled to 41F within 4 howrs.

20. REHEATING: PHFs rapidly reheated (within 2 hours) In proper lacilities o at least 165F; or commerclally
procassed PHFs heated to atlaast 135F prior to hot holding.

21, HOT HOLDING: PHFs Hot Held a! 135F or above in eppropridte equipment.

Xl X XX

22. TIME as a PUBLIC HEALTH CONTROL: Approval; written procedures; ime marked; discarded in 4 hours.

23, SPECIALIZED PROCESSING METHODS: Approval; wrilien procedures; conducted properdy.

24, HIGHLY SUSCEPTIBLE POPULATIONS: Pasteurized foods used. prohibited loods not offared.
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RETAIL FOOD INSPECTION REPORT
(CONTINUED)

GOOD RETAIL PRACTICES
Good Relad Praclices are prevenlative measures to control the addiion of pathogens, chemical and physical objects into foods.
OUT=Not in Complianca, COS=Corrected On-site; R=Repea! Violation

5 SAFE FOOD AND WATER / PROTECTION FROM CONTAMINATION ouT €0s REPEAT

25. Hot and cold water avaifable; adequale pressure.

26, Food properly labeled, original conlainer.

27. Food protected from potentially contamination during preparation, slorage, display.

28. Utensds, spatulas, tongs, forks, disposable gloves provided & used to restrict bare hand contact

29. Raw fruits & vegetablas washed pror to serving.

30. Wiping cloths propery used and stored.

31. Toxic subsiances properly idanlified, slored and used.

32. Presence of insecls / rodents minimized, outer openings protecied, animals are aliowed.

33. Parsonal deanliness {fingemails, jewelry, ouler clothing, hair restrainl).
FOOD TEMPERATURE CONTROL ouT cos REPEAT

34. Food temperature measuning devices provided and calbrated.

35. Thin-probed temperature measuring devics provided for monitoring thin foods {i.e. meal patties and fish fillets).
38, Frozen foods maintained completely frozen,
37, Frozen foads propady thawed,
38. Piant food for hot holding propery cooked lo al least 135F.
39. Methods for rapidly cooling PHF$ are properly conducted and equipment is adequate.
EQUEIPMENT, UTENSILS AND LINENS ouT Cos REPEAT

40. Maledials, consiruction, repair, design, capacity; jocation, inslallaton, maintenance. X

41, Equipment temperature measuring devices provided {refrigeration units, elc).

42_In-use ulensils properly stored. X

43. Utensils, single service ilems, equipmant, linens properly stored, dried and handled.

44, Food and non-food contact surfaces property consiructed, cleanabls, used.

45. Proper ware washing faciibes installed, maintained, cleaned, used; sanitizer lest strips available, used. X
PHYSICAL FACILITIES our cos REPEAT

48, Plumbing system propery instalied; safe and In good fepair, no potential backflow of back siphonage conditions.

47. Sewage & wasle waler property disposed.

48, Tollal facilities are adequate, propery construcled, propedy maintained, supplied and deaned.

49 Dasign, construclion, installation & maintenance propar. X

50, Adequale ventilation; fighting; designated areas used.

51. Premises maintained free of Ktter, unnecessary aricles, deaning snd mainienance equipment properly slored; and garbage and refuse
properdy maintained.

52. Al required signs (handwashing, inspection placard, etc) provided and conspicuously posted.
REMARKS ("R" = Repeat violation from previous inspection)

Hood/Filter - Servicad By NHC : AUG 2024 NEXT FEB 2025,

INSPECTION PAUSED, COMING BACK 0B/07/2024.

it

Nama of Inspecting Officlat Signature of Inspecting Official Name and Title of Parson Receiving Copy of Report

Cheistopier Frey
Christopher Frey

[RER P
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