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OFFICIAL INSPECTION REPORT

Owner Name

Site AddressFacility

33 S CENTRAL AV, CAMPBELL, CA 95008

Program

PR0302200 - FOOD PREP / FOOD SVC OP  6-25 EMPLOYEES RC 3 - FP14

Inspection Date

11/15/2024

Inspection Time

13:05 - 13:50EDMOND ZENCIRCI

Inspected By

EDDIE
Consent ByInspection Type

FOLLOW-UP INSPECTIONPRINCESS LAGANA

FA0200348 - A BELLAGIO

GREEN
N/A

Placard Color & Score

Comments and Observations

Major Violations

Cited On: 11/14/2024

K09 - 8 Points - Improper cooling methods; 114002, 114002.1

This violation found not in compliance on 11/15/2024. See details below.

Cited On: 11/14/2024

K14 - 8 Points - Food contact surfaces unclean and unsanitized; 113984(e), 114097, 114099.1, 114099.4, 114099.6, 114101, 114105, 

114109, 114111, 114113, 114115(a,b,d), 114117, 14125(b), 114141

Compliance of this violation has been verified on: 11/15/2024

Cited On: 11/14/2024

K23 - 8 Points - Observed rodents, insects, birds, or animals; 114259.1, 114259.4, 114259.5

Compliance of this violation has been verified on: 11/15/2024

Minor Violations

Cited On: 11/14/2024

K48 - 2 Points - Plan review unapproved; 114380

This violation found not in compliance on 11/15/2024. See details below.

Measured Observations

N/A

Follow up inspection for routine inspection on 11/14/2024 for the following violations:

-K09 - Improper cooling methods

-K14 - Food contact surfaces clean, sanitized

-K23 - No rodents, insects, birds, or animals

Specialist observations:

-K09 - Improper cooling methods: not observed due to no food preparation over night. Discussed proper cooling procedures with 

Owner.

-K14 - Food contact surfaces clean, sanitized: CORRECTED; high temp dish machine measured 168F on dish contact surface.

-K23 - No rodents, insects, birds, or animals: CORRECTED; no evidence of vermin activity after thorough inspection of the facility. 

Per Owner, pest control service occurred on 11/14/2024. Another pest control service will take place on 11/21/2024.  

Discussed with Owner that plans shall be submitted to DEH Plan Check by 12/14/2024 regarding unapproved bar remodeling and 

unapproved flooring at service station.

Any new construction, remodeling or structural change to the food facility, removing or installing new equipment, or any 

significant menu change, must submit complete plans to DEH Plan Check prior to initiating change. Plan check requirements may 

be obtained at www. https://deh.santaclaracounty.gov/. Technical questions may be addressed via phone call at 408-918-3400 

(ask for Plan Check Program). 

Continued non-compliance may subject the facility to enforcement actions and charged follow up inspection.

FACILITY IS APPROVED TO RE-OPEN.

Overall Comments:
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When required to determine compliance, a single reinspection will be conducted without additional charge. If subsequent reinspections are required, an 

hourly fee (minimum one hour) at the current rate approved by the Board of Supervisors will be assessed for each and every reinspection until the 

necessary changes or corrections are made. Unless otherwise noted by the inspector, all violations are to be corrected no later than 11/29/2024.Any major 

change in menu or any change in ownership must have prior approval by this Department. This may require structural and/or equipment changes or 

remodeling to accommodate new operations.

FACILITY RE-OPENED / PERMIT REINSTATED

Owner

Eddie ZencirciReceived By:  

November 15, 2024Signed On:  

Legend: 
[CA] Corrective Action

[COS] Corrected on Site

[N] Needs Improvement

[NA] Not Applicable

[NO] Not Observed

[PBI] Performance-based Inspection

[PHF] Potentially Hazardous Food

[PIC] Person in Charge

[PPM] Part per Million

[S] Satisfactory

[SA] Suitable Alternative

[TPHC] Time as a Public Health Control
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