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Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

LONG RIVER

NEWOWNER

2018-11-05

No

2-102.11.80).
(2)-(3).(27

Person In Charge could not respond
correctly to questions re ardingh
areas of knowledge dealing wit
employee health.

3-302.11.(A).
(1)-(A)

Raw Ready-to-Eat food not protected
from cross contamination from raw
animal foods during storage,
preparation, holding, or display.

4-601.11.(A)

Equipment food-contact surfaces and
utenﬁns are not clean to sight and
touch.

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

4-302.12.(A)

Inadequate number of food
temperature measuring devices
provided.

3-601.12.(A)

Food presented for consumption not
honestly presented due to being
misleading or misinforming.

3-601.12.(C)

Food presented for consumption not
honestly presented due to
unidentified surimi.

3-601.12.(D)

Food presented for consumption not
honestly presented due to added
unidentified monosodium glutamate.

2-303.11

Food Employee wearing jewelry on
their arms or hands.

2-402.11

Food Employees not wearing
effective hair restraints.

4-904.11.(A).
©

Single service/use items are
improperly
handled/stored/displayed/dispensed.

4-101.19

Nonfood contact surfaces of
equipment that requires frequent
cleaning not constructed of a
corrosion-resistant, nonabsorbent,
and smooth material.

LONG RIVER

REGULAR

2022-10-26

Yes

2-102.11.(A).
(B)

C: The person in charge could not
demonstrate required knowledge,
either by complying with this code
and no critical violations during this
inspection or not having a current
CFPM certificate.

2-401.11

Food employee is eating, drinking, or
using any tobacco where the
contamination of exposed FOOD;
clean EQUIPMENT, UTENSILS, and
LINENS; unwrapped SINGLE-
SERVICE and SINGLE-USE
ARTICLES; or other items needing
protection can result.

2-301.11

Food employees are not keeping
their hands and exposed portions of
their arms clean.

5-202.12

Hand washing facility not properly
equipped/installed with hot water of
at least 100 F.

6-301.11

Hand cleanser not available at hand
wash sink or lavatory.

3-202.15

Food packages are not in good
condition and do not protect the
integrity of the contents.

3-302.11.(A).
(1)-(A)

Raw Ready-to-Eat food not protected
from cross contamination from raw
animal foods during storage,
preparation, holding, or display.
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4-501.114.(A).
o G

Dishes/utensils are not being
sanitized in water with the correct
chlorine sanitizer concentration.

4-602.11.(A)

Food contact surfaces are not
cleaned between uses.

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

3-501.17.(A).
s A

Packaged Food using Reduced
Oxygen Packaging or refrigerated
Ready-to-Eat PHF prepared and held
in the Eating establishment for more
than 24 hour not clearly dated
marked according to code.

7-207.11.(B).(2)

Medicines that are for the employees
use are not located so as to prevent
the contamination of FOOD,
EQUIPMENT, UTENSILS, LINENS,
and SINGLE-SERVICE and SINGLE-
USE ARTICLES.

3-501.12

Frozen Potentially hazardous food(s)
being slacked at temperature above
41 F.

6-202.13

Insect control devices are improperly
designed and constructed / located.

3-305.11

Food not protected from
contamination during storage.

2-402.11

Food Employees not wearing
effective hair restraints.

3-304.14.(B).(1)

Wiping cloths used for wiping
counters and other equipment
surfaces not held between uses in a
chemical sanitizer.

3-304.12

Improper between-use storage of in-
use utensils.

4-502.13.(A)

Single service/use articles are being
reused.

4-202.11

Multiuse food contact surfaces are
not properly designed and
constructed.

6-202.112

Lodging or sleeping quarters not
separated from food operations.

6-501.12

The physical facilities are not clean.

LONG RIVER ZHU inc.

REGULAR

2022-10-26

Yes

2-102.11.(A).
(B)

C: The person in charge could not
demonstrate required knowledge,
either by complying with this code
and no critical violations during this
inspection or not having a current
CFPM certificate.

2-401.11

Food employee is eating, drinking, or
using any tobacco where the
contamination of exposed FOOD;
clean EQUIPMENT, UTENSILS, and
LINENS; unwrapped SINGLE-
SERVICE and SINGLE-USE
ARTICLES; or other items needing
protection can result.

2-301.11

Food employees are not keeping
their hands and exposed portions of
their arms clean.

5-202.12

Hand washing facility not properly
equipped/installed with hot water of
at least 100 F.

6-301.11

Hand cleanser not available at hand
wash sink or lavatory.
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3-202.15

Food packages are not in good
condition and do not protect the
integrity of the contents.

4-703.11

Manual and/or mechanical methods
of sanitizing incomplete.

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

3-501.17.(A).
s A

Packaged Food using Reduced
Oxygen Packaging or refrigerated
Ready-to-Eat PHF prepared and held
in the Eating establishment for more
than 24 hour not clearly dated
marked according to code.

7-207.11.(B).(2)

Medicines that are for the employees
use are not located so as to prevent
the contamination of FOOD,
EQUIPMENT, UTENSILS, LINENS,
and SINGLE-SERVICE and SINGLE-
USE ARTICLES.

3-501.13

Improper thawing.

6-202.13

Insect control devices are improperly
designed and constructed / located.

3-305.11

Food not protected from
contamination during storage.

2-402.11

Food Employees not wearing
effective hair restraints.

3-304.14.(B).(1)

Wiping cloths used for wiping
counters and other equipment
surfaces not held between uses in a
chemical sanitizer.

3-304.12

Improper between-use storage of in-
use utensils.

4-904.11.(A).
%5 A)

Single service/use items are
improperly
handled/stored/displayed/dispensed.

4-101.19

Nonfood contact surfaces of
equipment that requires frequent
cleaning not constructed of a
corrosion-resistant, nonabsorbent,
and smooth material.

6-202.112

Lodging or sleeping quarters not
separated from food operations.

LONG RIVER ZHU Inc.

FOLLOW_UP_
FULL

2022-11-02

No

3-305.11

Food not protected from
contamination during storage.

4-904.11.(A).
©

Single service/use items are
improperly
handled/stored/displayed/dispensed.

4-101.19

Nonfood contact surfaces of
equipment that requires frequent
cleaning not constructed of a
corrosion-resistant, nonabsorbent,
and smooth material.

4-202.11

Multiuse food contact surfaces are
not properly designed and
constructed.

4-501.11

Equipment in disrepair.

4-602.13

Non-food contact surfaces are not
cleaned at a frequency necessary to
preclude accumulation of soil
residues.

5-203.13

Inadequate number of service sinks.

6-201.16

Wall and ceiling coverings are not
easily cleanable.
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6-202.112

Lodging or sleeping quarters not
separated from food operations.




