Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Equipment food-contact surfaces and
RED ONION RESTAURANT REGULAR 2023-01-03 No 4-601.11.(A) utenﬁlls are not clean to sight and C
touch.
Manual and/or mechanical methods
43703.11 of sanitizing incomplete. c
Refrigerated, Ready-to-Eat PHF
prepared and packaged by a Food
3-501.17.(B). processing Plant not clearly date c
(E).(F) marked according to code at the time
the original container was opened
and held for more than 24 hours.
3-501.15 Cooked foods improperly cooled. N
6-501.12 The physical facilities are not clean. N




