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Insp. Type

Insp. Date
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Rule Cited

Description of Violation

Severity

YAO LIN

NEWOWNER

2019-01-10

No

2-103.11.(J)

Person in Charge did not ensure that
employees are properly sanitizing.

4-601.11.(A)

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

4-703.11

Manual and/or mechanical methods
of sanitizing incomplete.

3-305.11

Food not protected from
contamination during storage.

4-204.16

Beverage tubing and/or cold plate
improperly installed in contact with
stored ice.

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.

6-501.114

The premises is littered / )
unnecessary equipment and articles
present.

6-501.12

The physical facilities are not clean.

6-501.14.(A)

Ventilation not clean.

CHEUNG LEE

REGULAR

2022-09-29

No

2-301.15

Food Employees washing hands in
other than an approved hand wash
facility.

3-501.17.(D)

Date marking system used at the
Eating Establishment does not meet
the criteria list in code.

3-305.11

Food not protected from
contamination during storage.

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.

4-602.13

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




