Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Sanitary towels / hand drying device
Bl DL bt L NEWOWNER | 2021-10-13 No 6-301.12 not provided for hand wash sink or N
RESTAURANT & PUB lavatory
Inadequate number of food
4-302.12.(A) temperature measuring devices N
provided.

. Outer openings are not protected
6-202.15 from the entry of insects or rodents. !
4-302.14 No chemical test kit available. N
5-104.11 Unapproved water delivery system. N

; Covered receptacle not provided.
5-501.17 (Female use) N

Floor and wall junctures are not
6-201.13.(A) enclosed and sealed. N
BEAR DEN FAMILY FOLLOW_UP No Certified Food Protection
RESTAURANT & PUB FULL — — | 2023-08-23 Yes 2-102.12 Manager. N
The person in charge failed to require
2-201.11.(A) food employees to submit required C
information.
Food employee is eating, drinking, or
using any tobacco where the
contamination of exposed FOOD;
2.401.11 clean EQUIPMENT, UTENSILS, and |
: LINENS; unwrapped SINGLE-
SERVICE and SINGLE-USE
ARTICLES; or other items needing
protection can result.
3-301.11.(A). Food employees are handling ready c
(B).(D) to eat foods with bare hands.
5-205.11.(A) Hand wash facility not accessible. N
Hand cleanser not available at hand
6-301.11 wash sink or lavatory. N
Food prepared in a private home is
3-201.11.(B) being used or offered for human C
consumption.
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.
Food subject to cross-contamination
3-302.11.(A).(4) | from dirty and unsanitized equipment | N
or utensils.
Manual and/or mechanical methods
4-703.11 of sanitizing incomplete. c
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
Inadequate number of food
4-302.12.(A) temperature measuring devices N
provided.

) Outer openings are not protected
6-202.15 from the entry of insects or rodents. N

Exterior walls and roof do not provide
6-202.16 required protection. N
6-501.111.(B) Not routinely inspecting premises for c

B evidence of pests.

Food not protected from other
3-307.11 sources of contamination. !

Single service/use articles are being
4-502.13.(A) Al N
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Singlg-IServi(r:]e or6$in Ie-UsﬁefiArticles
stored less than 6 inches off floor

4-903.11.(D) using dollies, pallets, racks, or skids N
not kept in closed packages.
4-302.14 No chemical test kit available. N
Nlon-fo(cj)d cor}tact surfaces are not
} cleaned at a frequency necessary to
Azl preclude accumulation of soil N
residues.
: Plumbing system not properly
5:205.15 maintained in good repair. c
Toilet room not enclosed, with a self
6-202.14 closing, tight fitting door. N
Floors, walls, and ceilings are not
6-201.11 smooth and easily cleanable. N
Floor and wall junctures are not
6-201.13.(A) enclosed and sealed. N
6-501.12 The physical facilities are not clean. N




