P ALLEGHENY COUNTY HEALTH DEPARTMENT
; FOOD SAFETY ASSESSMENT

FOOD SAFETY PROGRAM

PITTSBURGH, PA 15205

2121 NOBLESTOWN RD, SUITE #210

PHONE: 412-578-8044 FAX: 412-578-8190

Client ID: 202306260006

Address: 11822 Frankstown RD

City: Pittsburgh State: PA
Municipality: Penn Hills Inspector: Leah Gruss

Category Code: 212-Chain Restaurant without Liquor

Re-Inspection:

Re-Inspection Date:

Zip: 15235

Purpose:

Permit Exp. Date:

REPORT

Client Name: Domino’s Pizza #9087
Inspection Date:

Priority Code:

Class:

9/4/2025
Reinspection
6/30/2026
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Food Safety Assessment Categories
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Cross-Contamination Prevention #
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Employee Health #
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Employee Personal Hygiene #
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Cleaning and Sanitization #

15

Water Supply

16

Waste Water Disposal

17

Plumbing

18

Handwashing Facilities

19

Pest Management #

20

Toxic ltems

21

Certified Food Protection Manager

22

Demonstration of Knowledge

23

Contamination Prevention - Food, Utensils and Equipment

24

Fabrication, Design, Installation and Maintenance

25

Toilet Room
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General Sanitation

Status

Violation Risk
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NO
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Low | Imminent

Garbage and Refuse

27

Floors

28

Walls and ceilings

29

Lighting

30

Ventilation

31

Dressing rooms and Locker rooms

32

General Premises

33

Administrative

¢ - Diamond Exceptional
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# U.S. Centers for Disease Control and Prevention "high risk" for
foodborne illness and establishment of priority of inspection.
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S - SATISFACTORY NO - NOT OBSERVED NA - NOT APPLICABLE V - VIOLATION
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Ay ALLEGHENY COUNTY HEALTH DEPARTMENT
e FOOD SAFETY PROGRAM FOOD SAFETY ASSESSMENT
2121 NOBLESTOWN RD, SUITE #210 REPORT

PITTSBURGH, PA 15205
PHONE: 412-578-8044 FAX: 412-578-8190

INSPECTION DETAILS

Inspector Name: Leah Gruss Balance Amount: $61.00

Placarding: Imminent Hazzard - Closure Contact: Domino’s Pizza #9087
Start Time: 10:55 PM  End Time: 12:45 PM

Violation: 16 Waste Water Disposal

Comments: IMMINENT HAZARD *LOW RISK*

*Imminent Hazard **

The grease trap in the unused basement is overflowing, with wastewater and food debris pooling on
the ground around it. This problem appears to be chronic and recurrent, as surrounding this area, the
following was found:

-A squeegee

-Old car floor mats as a walkway through wastewater

-Grease and debris are encrusted on the floor drain

-Water marks from pooling and water flow through the basement

-A black, mold-like substance on the walls in the surrounding area.

*LOW RISK*
-The toilet in the men’s room has a weak flush.
-The mop sink pipe is damaged, causing water to pool on the floor.

Food Code Section(s): 320

Corrective Action: Close food facility

Corrective Action: Dispose of waste water in an approved manner.
Corrective Action: Repair, replace or eliminate

Corrective Action: Restrict access

Violation: 17 Plumbing

Comments: *LOW RISK*

-PIC could not produce grease trap maintenance logs.
Food Code Section(s): 339

Corrective Action: Provide grease trap maintenance logs.
Violation: 32 General Premises
Comments: *LOW RISK*

-The women’s restroom is out of order, and no plumbing fixtures can be visualized due to clutter.
Food Code Section(s): 315
Corrective Action: Remove miscellaneous items

OTHER ASSESSMENT OBSERVATIONS AND COMMENTS

Satisfactory Observations:
PIC removed chairs so that customer seating + employees does not exceed 15. Only one restroom is available.

Exceptional Observations:
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General Comments:
EH Supervisor C. Angel present for inspection. Inspector contacted facility owner via phone call during inspection.

Facility is subject to immediate closure due to lack of functional sewage system. In order to reopen, the following conditions must
be met:

1. Repair the sewage backup

2. Empty the entire basement.

3. Disinfect the entire basement.

4. A service contract must be provided for the grease interceptor maintenance.

5. Access must be allowed to the basement during routine inspections. A key must be on premises and available at all times, or
additional orders will be given to move the grease interceptor upstairs.

Note to the landlord: There is evidence of a black mold-like substance in the basement. It is recommended to fix this issue to

improve working conditions for employees. Be advised - mold exposure can be hazardous to your health. See '
https://www.cdc.gov/mold-health/about/index.html ' for more details about mold.
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