Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

ROSE FOODS

REGULAR

2018-04-18

No

4-601.11.(A)

Equipment food-contact surfaces and
utenrs]ns are not clean to sight and
touch.

7-102.11

Working containers used for storing
POISONOUS OR TOXIC
MATERIALS such as cleaners and
SANITIZERS taken from bulk
supplies are not clearly and
individually identified with the
common name of the material.

4-204.112.(B).
©

Cold or hot holding not equipped with
integral or permanently fixed
temperature measuring device.

ROSE FOODS

REGULAR

2018-10-17

No

4-601.11.(A)

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

3-501.15

Cooked foods improperly cooled.

4-204.112.(B).
©

Cold or hot holding not equipped with
integral or permanently fixed
temperature measuring device.

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.

ROSE FOODS

REGULAR

2019-04-22

No

3-301.11.(E).(1)

Permit holder allowing its Food
Employees to contact exposed
Ready-to-Eat food with their bare
hands without prior approval from the
regulatory authority.

3-603.11.(B)

Consumer advisory does not contain
proper warning of raw or
undercooked animal foods.

4-204.112.(B).
©

Cold or hot holding not equipped with
integral or permanently fixed
temperature measuring device.

3-307.11

Food not protected from other
sources of contamination.

3-304.12

Improper between-use storage of in-
use utensils.

ROSE FOODS

REGULAR

2019-10-07

No

3-301.11.(A).
(B).(D)

Food employees are handling ready
to eat foods with bare hands.

5-202.12

Hand washing facility not properly
equipped/installed with hot water of
at least 100 F.

3-603.11.(B)

Consumer advisory does not contain
proper warning of raw or
undercooked animal foods.

7-102.11

Working containers used for storing
POISONOUS OR TOXIC
MATERIALS such as cleaners and
SANITIZERS taken from bulk
sucijplies are not clearly and
individually identified with the
common name of the material.

3-307.11

Food not protected from other
sources of contamination.

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.
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4-903.11.(D)

Single-Service or Single-Use Articles
stored less than 6 inches off floor
using dollies, pallets, racks, or skids
not kept in closed packages.

6-501.16

Mops are not being properly stored.

ROSE FOODS

REGULAR

2021-10-26

No

4-601.11.(A)

Equipment food-contact surfaces and
utenrs]ns are not clean to sight and
touch.

4-204.112.(B).
©

Cold or hot holding not equipped with
integral or permanently fixed
temperature measuring device.

4-101.19

Nonfood contact surfaces of
equipment that requires frequent
cleaning not constructed of a
corrosion-resistant, nonabsorbent,
and smooth material.

ROSE FOODS

REGULAR

2022-09-13

No

3-301.11.(A).
(B)-(D)

Food employees are handling ready
to eat foods with bare hands.

5-202.12

Hand washing facility not properly
equipped/installed with hot water of
at least 100 F.

3-202.15

Food packages are not in good
condition and do not protect the
integrity of the contents.

4-903.11.(D)

Single-Service or Single-Use Articles
stored less than 6 inches off floor
using dollies, pallets, racks, or skids
not kept in closed packages.

4-501.11

Equipment in disrepair.

4-602.13

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

ROSE FOODS

REGULAR

2023-11-01

No

2-102.11.(A).
(B)

C: The person in charge could not
demonstrate required knowledge,
either by complying with this code
and no critical violations during this
inspection or not having a current
CFPM certificate.

4-501.11

Equipment in disrepair.




