Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
AA. 3-301.11.(A). Food employees are handling ready
HARRIS FAMILY TAKEOUT REGULAR 2018-06-06 No (8).(D) to eat foods with bare hands. C
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
‘35?02'11'(@' Bulk food not properly labeled. N
Food not protected from
3-305.11 contamination during storage. N
~ Food Employees not wearing
2L effective hair restraints. i
Unacceptable mobile water tank
5-302.11 design. N
Non-sewage liquids not properly
Skl drained N
3.302.11.(A) Faw Ready-to-Eat food n(%t protected
-302.11.(A). rom cross contamination from raw
HARRIS FAMILY TAKEOUT REGULAR 2021-08-17 No 1)-(A) animal foods during storage, N
preparation, holding, or display.
Ambient air and/or water temperature
4-203.12.(A) measuring device not accurate. N
(Scaled Celsius and Fahrenheit)
} Outer openings are not protected
6-202.15 from the entry of insects or rodents. N
Food not protected from
3-305.11 contamination during storage. N
Food Employees not wearing
2-402.11 effective hair restraints. N
Floors, walls, and ceilings are not
6-201.11 smooth and easily cleanable. N
6-202.11 Lights not shielded. N




