Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

THE CROOKED MILE

REGULAR

2018-06-01

No

No Violations

THE CROOKED MILE

REGULAR

2018-12-03

No

3-301.11.(A).
(B).(D)

Food employees are handling ready
to eat foods with bare hands.

4-601.11.(A)

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

4-204.112.(B).
©

Cold or hot holding not equipped with
integral or permanently fixed
temperature measuring device.

4-602.13

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

6-501.12

The physical facilities are not clean.

THE CROOKED MILE

REGULAR

2019-06-25

No

6-101.11.(A)

constructed as to be smoot

durable, and easily cleanable or
constructed of nonabsorbent material
in areas of moisture.

Indoor surfaces are not proEerIy

6-501.12

The physical facilities are not clean.

THE CROOKED MILE

REGULAR

2019-12-10

No

3-301.11.(A).
(B).(D)

Food employees are handling ready
to eat foods with bare hands.

7-204.11

Chemical SANITIZERS and other
chemical antimicrobials applied to
FOOD-CONTACT Surfaces do not
meet the requirements specified in 40
CFR 180.940 or 40 CFR 180.2020
sanitizing solutions.

4-204.112.(B).
©

Cold or hot holding not equipped with
integral or permanently fixed
temperature measuring device.

3-305.11

Food not protected from
contamination during storage.

6-101.11.(A)

Indoor surfaces are not proEerly
constructed as to be smooth,
durable, and easily cleanable or
constructed of nonabsorbent material
in areas of moisture.

THE CROOKED MILE

REGULAR

2021-08-26

No

4-602.11.(E)

Non-potentially hazardous food
contact surfaces are not cleaned
with proper frequency.

6-201.13.(A)

Floor and wall junctures are not
enclosed and sealed.

THE CROOKED MILE

REGULAR

2022-09-29

No

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.

4-601.11.(A)

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

7-204.11

Chemical SANITIZERS and other
chemical antimicrobials applied to
FOOD-CONTACT Surfaces do not
meet the requirements specified in 40
CFR 180.940 or 40 CFR 180.2020
sanitizing solutions.

4-602.13

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

6-501.12

The physical facilities are not clean.

THE CROOKED MILE

REGULAR

2023-09-28

No

7-201.11

Improper storage of poisonous or
toxic materials.
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4-204.112.(B).
3 (B)

Cold or hot holding not equipped with
integral or permanently fixed
temperature measuring device.

2-303.11

Food Employee wearing jewelry on
their arms or hands.

4-903.11.(A)

Equipment, Utensils, Linens are
improperly stored.




