Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Food employees are not cleaning
KENTUCKY FRIED CHICKEN | ReGULAR 2019-03-22 No 2-301.14 their hands and exposed portions of | C
their arms as required.
4-501.11 Equipment in disrepair. N
) Nonfood contact surfaces are not
4-601.11.(C) e Eah C
: Plumbing system not properly
5-205.15 maintained in good repair. c
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N
’ Nlon-fo((j)d cor}tact surfaces are not
KENTUCKY FRIED CHICKEN 07 B cleaned at a frequency necessary to
TACO BELL B ER AL e L2 preclude accumulation of soil E
residues.
6-501.12 The physical facilities are not clean. N
KENTUCKY FRIED CHICKEN / REGULAR 2022-08-03 Yes 5-205.11.(A) Hand wash facility not accessible. N
TACO BELL
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Food contact surfaces of cooking
4-601.11.(B) equipment not clean. c
) Nonfood contact surfaces are not
4-601.11.(C) e Eah C
Floors, walls, and ceilings are not
6-201.11 smooth and easily cleanable. N
The premises is littered / ]
6-501.114 unnecessary equipment and articles N
present.
6-501.12 The physical facilities are not clean. N
Ventilation may cause food
6:202:12 contamination. N
KENTUCKY FRIED CHICKEN / | FOLLOW_UP Equipment food-contact surfaces and
- — | 2022-08-30 No 4-601.11.(A) utensils are not clean to sight and C
TACO BELL FULL touch
4-601.11.(C) gllggfnood contact surfaces are not c
Floors, walls, and ceilings are not
6-201.11 smooth and easily cleanable. N
6-501.12 The physical facilities are not clean. N




