Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
2.102.11.(C) PersonI In Charge could notd(espond
A7 -102.11.(C). correctly to questions regardin
HARRASEEKET LUNCH REGULAR 2018-07-25 No (1).(4-16) areas of knowledge dealing with food C
handling.
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.
~ Not routinely inspecting premises for
6-501.111.(B) evidence of pests. c
Food not protected from other
3-307.11 sources of contamination. N
Single selrvice/ scijnglekuse_itews
) improperly stored or kept in the
?C€)303'11'(A)' original package or stored by using N
other means that afford protection
from contamination until used.
4-501.11 Equipment in disrepair. N
Non-food contact surfaces are not
4-602.13 cleaned at a frequency necessary to N

preclude accumulation of soil
residues.




