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200210170003
3712 Forbes  Avenue
Pittsburgh
Pittsburgh-104
202-Chain Restaurant with Liquor
No - 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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0

0

0
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Assessment Status

Assessment Status

Assessment Status

Violation Risk

Violation Risk

Violation Risk

Re- Inspection Date:

PA
Inspector:
State: 15213

Castello , Katherine
Zip:

Inspection Date: 01/17/2018

Category Code:

ReinspectionPurpose:

Client ID:
Address:
City:

Re- Inspection:

Municipality:

Qdoba Mexican GrillClient Name:

Permit Exp. Date: 10/31/2018
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
3
4
5
6
7

0 0 0 00 0 0 0
1

NA - Not Applicable V- Violation

0 0 30# 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
Castello , Katherine

04:20:00 PM
Inspected & Permitted
03:45:00 PM

Cleaning and Sanitization

Pest Management

Violation:

Violation:

Comments:

Comments:

*LOW RISK*
-Shelving in facility, especially in walk-in refrigerator, is collecting food debris. Walk-in shelving 
may also be beginning to rust.  

*LOW RISK*
-Old mouse droppings observed in corners at customer trash cans on lower and upper levels, in 
upstairs side storage room, along the perimeter of the taco shell holding box on the
bottom shelf under the shell press area of the service line, in corner of service line near taco shells,
near service line hand sink.  Facility has made progress sealing holes in the basement.  Continue 
to remove unused items.  Keep every thing 6 inches off the floor.  Ensure that traps are against the
wall. 

 312

 319

Food Code Section(s):

Food Code Section(s):

Clean and maintain non-food-contact surfaces of equipment

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:

Corrective Action:

14

19

End Time:

Inspector Name:
Placarding:
Start Time:

 $0.00
Chad Brooks
(412) 802-7866

Balance Amount:
Contact:
Phone:
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FloorsViolation:
Comments: *LOW RISK*

-Floor drains in facility, especially near ice machine are collecting trash and debris. 
-Floor behind grease trap at 3 bowl sink has some old debris. 
-Base coving is missing in a few locations, especially in the basement. 

 320Food Code Section(s):
Clean and maintain

Repair or replace

Seal, caulk juncture

Corrective Action:

Corrective Action:

Corrective Action:

27

Other Assesment observations and comments:
Exceptional Observations:


