Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Equipment food-contact surfaces and
RUBY TUESDAY REGULAR 2019-10-22 No 4-601.11.(A) utenrs]ns are not clean to sight and C
touch.
Cooked| Pdoten;]ially hazardous food
) not cooled to the proper temperature
3-501.14.(A) within the proper time periods per c
code.
) Cold or hot holding not equipped with
?504'112'(8)' integral or permanently fixed N
temperature measuring device.
Food not protected from
3-305.11 contamination during storage. N
4-501.11 Equipment in disrepair. N
Ware washing sink not
4-501.16.(B) cleaned/sanit?zed between uses. )
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
6-501.11 The physical facilities are in disrepair. | N
6-501.16 Mops are not being properly stored. N
ST RPN NEWOWNER | 2021-04-29 No 4-501.11 Equipment in disrepair. N
EL AGAVE'S MEXICAN Food packages are not in good
RESTAUTANT REGULAR 2022-01-31 No 3-202.15 condition and do not protect the C
integrity of the contents.
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.
Different types of Raw animal foods
are not stored in a way to prevent
3-302.11.(A).(2) | cross contamination with each other C
during storage, preparation, holding,
or display.
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
Food not protected from
3-305.11 contamination during storage. N
Wiping clothés, u?]ed for wiping
) counters and other equipment
3-304.14.8).(1) surfaces not held between uses in a N
chemical sanitizer.
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N
EL AGAVE'S MEXICAN 10 3-301.11.(A). Food employees are handling ready
RESTAURANT REGULAR 2023-12-27 Yes (B).(D) to eat foods with bare hands. c
Different types of Raw animal foods
are not stored in a way to prevent
3-302.11.(A).(2) | cross contamination with each other C
during storage, preparation, holding,
or display.
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
} PHF not properly reheated to 165 F
3-403.11.(A) for 15 seconds 1% c

r hot holding.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
PHF not beleing c%ole(jbwithin 4 hourg
~ to 41 F or less when being prepare
3-501.14.(B) from ingredients at ambient c
temperature.
3-501.13 Improper thawing. N
Food not protected from
3-305.11 contamination during storage. N
Clean equipment and utensils not
4-903.11.(B) stored by being covered/ inverted/ or | N
self draining.
Nlon-fo(cj)d cor}tact surfaces are not
} cleaned at a frequency necessary to
Azl preclude accumulation of soil N
residues.
Receptacles used outside that
5-501.113.(B) contain food residue not kept covered | N
with tight-fitting lids or doors.
6-501.12 The physical facilities are not clean. N
6-501.16 Mops are not being properly stored. N
EL AGAVE'S MEXICAN FOLLOW_UP_ N1l : Food employees are not following
RESTAURANT FULL 2024-01-09 No 2-301.12 proper hand cleaning procedures. c
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 contact surfaces are not
4-602.11.(A) cleaned between uses. c
3-302.15.(A) Fruits/vegetables not washed. N
Refuse, Recyclables, and
5-501.110 Returnables accessible to insects / N
rodents.
6-501.16 Mops are not being properly stored. N




