Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

XINS RESTAURANT

REGULAR

2018-04-05

No

6-301.13

Sink other than hand wash sink
provided with hand washing aids.

4-702.11

Food contact surfaces not sanitized
before use after cleaning.

4-601.11.(A)

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

4-302.12.(A)

Inadequate number of food
temperature measuring devices
provided.

3-304.12

Improper between-use storage of in-
use utensils.

4-204.12

Equipment openings, closures and
deflectors are improperly designed
and constructed.

XINS RESTAURANT

REGULAR

2019-10-22

No

2-102.11.80).
(2)-(3).(27

Person In Charge could not respond
correctly to questions re ardingh
areas of knowledge dealing wit
employee health.

2-301.14

Food employees are not cleaning
their hands and exposed portions of
their arms as required.

3-302.11.(A).
1)-(A)

Raw Ready-to-Eat food not protected
from cross contamination from raw
animal foods during storage,
preparation, holding, or display.

3-304.14.(B).(1)

Wiping cloths used for wiping
counters and other equipment
surfaces not held between uses in a
chemical sanitizer.

3-304.12

Improper between-use storage of in-
use utensils.

4-903.11.(A)

Equipment, Utensils, Linens are
improperly stored.

XINS RESTAURANT

REGULAR

2022-10-20

No

2-301.12

Food employees are not following
proper hand cleaning procedures.

3-302.11.(A).
(2)-(A)

Raw Ready-to-Eat food not protected
from cross contamination from raw
animal foods during storage,
preparation, holding, or display.

6-501.111.(D)

Pests found on premises due to not
eliminating harborage conditions.

4-602.13

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

6-101.11.(A)

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

6-501.14.(A)

Ventilation not clean.




