Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

C & J BUDDHA ASIAN
BISTRO

NEWOWNER

2019-03-01

Yes

2-301.12

Food employees are not following
proper hand cleaning procedures.

5-205.11.(A)

Hand wash facility not accessible.

6-301.12

Sanitary towels / hand drying device
not provided for hand wash sink or
lavatory.

3-302.11.(A).(2)

Different types of Raw animal foods
are not stored in a way to prevent
cross contamination with each other
during storage, preparation, holding,
or display.

4-501.114.(A).
(1)

Dishes/utensils are not being
sanitized in water with the correct
chlorine sanitizer concentration.

4-601.11.(A)

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

7-202.11

There are Poisonous or toxic
materials that are not required for the
operation and maintenance of a food
establishment present.

3-501.12

Frozen Potentially hazardous food(s)
being slacked at temperature above
41 F.

3-305.11

Food not protected from
contamination during storage.

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.

5-205.15

Plumbing system not properly
maintained in good repair.

C & J BUDDHA ASIAN
BISTRO

FOLLOW_UP_
FULL

2019-03-08

No

6-301.12

Sanitary towels / hand drying device
not provided for hand wash sink or
lavatory.

3-304.14.(B).(1)

Wiping cloths used for wiping
counters and other equipment
surfaces not held between uses in a
chemical sanitizer.

6-501.114

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

BURNT ENDS BARBEQUE

REGULAR

2022-01-25

No

No Violations

BURNT ENDS BARBEQUE

REGULAR

2022-03-24

No

3-307.11

Food not protected from other
sources of contamination.




