Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
2.102.11,(C) PersonI In Charge could notd(espond
01 -102.11.(C). correctly to questions regardin
THISTLE PIG RESTAURANT REGULAR 2019-01-07 No (2).(3).(178 areas of knowledge dealing wit%] C
employee health.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Food not protected from
3-305.11 contamination during storage. N
Multiuse food contact surfaces are
4-202.11 not properly designed and C
constructed.
6-202.11 Lights not shielded. N
; e ) Reduced oxygen packing without
Engrain REGULAR 2022-06-07 No 3-502.12.(B) required safeguards in p?ace. C
4-204.112.(A) Temperature measuring device not N

properly located.




