Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
2.102.11,(C) PersonI In Charge could notd(espond
07 -102.11.(C). correctly to questions regardin
THE SLICE @ VO JA WA REGULAR 2019-07-18 No (2).(3).(178 areas of knowledge dealing wit% C
employee health.
3-301.11.(A). Food employees are handling ready c
(B).(D) to eat foods with bare hands.
Raw Ready-to-Eat food not protected
3-302.11.(A). from cross contamination from raw N
(2).(A) animal foods during storage,
preparation, holding, or display.
Chemical solution for sanitization has
4-501.114.(D). not been approved or is not properly c
(E).(F) used according to manufacturer's
instructions.
The cavities and door seals of
4-602.12.(C) microwave ovens are not cleaned N
with proper frequency.
Inadequate number of food
4-302.12.(A) temperature measuring devices N
provided.
85?02'11'((:)' Bulk food not properly labeled. N
Food not protected from other
3-307.11 sources of contamination. N
Wiping cIothds u%ed for wiping
) counters and other equipment
JERA ) surfaces not held between uses in a N
chemical sanitizer.
Nlon—fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
RS preclude accumulation of soil i
residues.
Floor and wall junctures are not
6-201.13.(A) enclosed and sealed. N
6-501.14.(A) Ventilation not clean. N
The person in charge failed to require
THE SLICE AT VA JO WA EOLEOW_UP_ | 2020-06-25 Yes 2-201.11.(A) food employees to submit required c
information.
3-301.11.(A). Food employees are handling ready c
(B).(D) to eat foods with bare hands.
Different types of Raw animal foods
are not stored in a way to prevent
3-302.11.(A).(2) | cross contamination with each other C
during storage, preparation, holding,
or display.
3 Improper storage of poisonous or
e toxic materials. c
Inadequate number of food
4-302.12.(A) temperature measuring devices N
provided.
Food not protected from
3-305.11 contamination during storage. N
Food not protected from other
3-307.11 sources of contamination. N
Nlon-fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
RS preclude accumulation of soil 0
residues.
Indoor surfaces are not proEerIy
constructed as to be smooth,
6-101.11.(A) durable, and easily cleanable or N

constructed of nonabsorbent material
in areas of moisture.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Floors, walls, and ceilings are not
6-201.11 smooth and easily cleanable. N
6-501.12 The physical facilities are not clean. N
6-501.16 Mops are not being properly stored. N
Ventilation hood systems not
4-301.14 adequate. N
6-202.11 Lights not shielded. N
THE SLICE AT VA JO WA FOLLOW_UP_ | 2020-07-16 No 4-302.14 No chemical test kit available. N
. Plumbing system not properly
5-205.15 maintained in good repair. c
6-501.14.(A) Ventilation not clean. N




