Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
TESTAS BAR & GRILL REGULAR 2019-06-07 No 6-201.11 QgggfhV;ﬁ'('fveg‘;‘i‘l‘yccelgg‘r?;b?ée o N
6-501.12 The physical facilities are not clean. N
0. 3-301.11.(A). Food employees are handling ready
TESTAS BAR & GRILL REGULAR 2022-10-20 Yes (®).(D) to eat foods with bare hands. C
Manual and/or mechanical methods
4-703.11 of sanitizing incomplete. c
) PHF not properly reheated to 165 F
3-403.11.(A) for 15 seconds T%r hot holding. c
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Food Employees not wearing
2-402.11 effective hair restraints. !
) Improper between-use storage of in-
9:304.12 use utensils. )
Backflow prevention device does not
5-202.14 meet the design standard. c
Toilet room not enclosed, with a self
6-202.14 closing, tight fitting door. N
6-201.11 Floors, walls, and ceilings are not N
: smooth and easily cleanable.
6-501.12 The physical facilities are not clean. N
Food employees are not following
TESTAS BAR & GRILL REGULAR 2023-09-28 Yes 2-301.12 proper hand cleaning procedures. C
Inadequate number of hand wash
B 2L facilities. ©
Sanitary towels / hand drying device
6-301.12 not provided for hand wash sink or N
lavatory.
Manual and/or mechanical methods
4-703.11 of sanitizing incomplete. c
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
3-603.11.(A) There is no consumer advisory. C
: Improper between-use storage of in-
el use utensils. i
Floors, walls, and ceilings are not
6-201.11 smooth and easily cleanable. N
6-501.14.(A) Ventilation not clean. N
Hand washing facility not properly
TESTAS BAR & GRILL FOLLOW_UP_ | 2023-10-24 No 5-202.12 equipped/installed with hot water of | N
at least 100 F.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
6-202.14 Toilet room not enclosed, with a self N

closing, tight fitting door.




