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- No Placard Color

OFFICIAL INSPECTION REPORT

Owner Name

Site AddressFacility

373 E CAMPBELL AV, CAMPBELL, CA 95008

Program

PR0379351 - FOOD PREP / FOOD SVC OP  6-25 EMPLOYEES RC 2 - FP13

Inspection Date

12/19/2024

Inspection Time

11:30 - 12:00SACCOMURO CORPORATION

Inspected By

EMANUELE BIGNARDI
Consent ByInspection Type

FOLLOW-UP INSPECTIONPRINCESS LAGANA

FA0258966 - LA PIZZERIA

N/A
N/A

Placard Color & Score

Comments and Observations

Major Violations

N/A

Minor Violations

Cited On: 12/12/2024

K23 - 3 Points - Observed rodents, insects, birds, or animals; 114259.1, 114259.4, 114259.5

This violation found not in compliance on 12/19/2024. See details below.

Cited On: 12/19/2024

K23 - 3 Points - Observed rodents, insects, birds, or animals; 114259.1, 114259.4, 114259.5

Inspector Observations: In the third door of the 3 door dry storage area, rodent droppings were observed on top of 

food containers and on the floor. Gnaw marks observed on the pre-packaged walnut bag. Per Manager, pest 

control service occurred on 12/17/2024. 

[CA]: Eliminate evidence of rodent/rodent droppings in a safe, effective and legal manner. Ensure food and food 

contact surfaces are protected from possible contamination at all times. Continue to follow pest control service 

recommendations and monitor for vermin activity. Discussed sealing all cracks, crevices, and gaps under any 

exterior doors to prevent entry and harborage of vermin.

[COS]: Walnut bag voluntarily discarded by Manager.

Follow-up By

12/20/2024

Cited On: 12/12/2024

K35 - 2 Points - Equipment, utensils - Unapproved, unclean, not in good repair, inadequate capacity; 114130, 114130.1, 114130.2, 

114130.3, 114130.4, 114130.5, 114132, 114133, 114137, 114139, 114153, 114155, 114163, 114165, 114167, 114169, 114175, 114177, 

114180, 114182

This violation found not in compliance on 12/19/2024. See details below.

Cited On: 12/19/2024

K35 - 2 Points - Equipment, utensils - Unapproved, unclean, not in good repair, inadequate capacity; 114130, 114130.1, 114130.2, 

114130.3, 114130.4, 114130.5, 114132, 114133, 114137, 114139, 114153, 114155, 114163, 114165, 114167, 114169, 114175, 114177, 

114180, 114182

Inspector Observations: Pizza boxes stored in the unapproved shed. 

[CA]: Discontinue using back storage shed until approved by the department and remove any food items and food 

contact surface products (pizza boxes, napkins, etc.). Only items that could be stored out there for now are 

chemicals.

Follow-up By

12/20/2024

Measured Observations

N/A

Follow up inspection for routine inspection conducted on 12/12/2024 for the following violations:

-K23 - Observed rodents, insects, birds, or animals;

-K35 - Equipment, utensils - Unapproved, unclean, not in good repair, inadequate capacity

Specialist observations:

-K23 - Observed rodents, insects, birds, or animals; not corrected

-K35 - Equipment, utensils - Unapproved, unclean, not in good repair, inadequate capacity; not corrected 

Overall Comments:
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This is the facility's first follow up inspection. Subsequent follow up inspections shall be charged at $298 per hour.

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 1/2/2025.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.

Manager

Emanuele BignardiReceived By:  

December 19, 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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