Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
2.102.11,(C) PersonI In Charge could notd(espond
e -102.11.(C). correctly to questions regardin
BREA LU CAFE REGULAR 2019-05-14 Yes (2).(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.
5-205.11.(A) Hand wash facility not accessible. N
} Hand washing facility being used for
5-205.11.(B) other than hand washing. N
Food contact surfaces are not
Bl cleaned between uses. &
Potentially hazardous food contact
4-602.11.(C) surfaces are not cleaned with proper | C
frequency. At least every 4 hours.
CookeclI Pdoten;]ially hazardous food
) not cooled to the proper temperature
3-501.14.(A) within the proper time periods per c
code.
. Outer openings are not protected
6-202.15 from the entry of insects or rodents. 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.
) Equipment, Utensils, Linens are
4-903.11.(A) improperly stored. i
4-601.11.(C) 2122:100[1 contact surfaces are not c
Nlon-fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
RS preclude accumulation of soil 0
residues.
BREA LU CAFE EOLLOW_UP_ | 2019-05-24 No No Violations
Person in Charge did not ensure that
BREA LU CAFE REGULAR 2021-06-02 Yes 2-103.11.(H) employees are cooling food properly. N
Food employees are not keeping
2-301.11 their hands and exposed portions of C
their arms clean.
3-301.11.(A). Food employees are handling ready c
(B).(D) to eat foods with bare hands.
No written procedures maintained or
3-501.19.(A) available at the facility for food to be C
held with time as the only control.
) Improper between-use storage of in-
Sl use utensils. i
4-501.11 Equipment in disrepair. N
4-302.14 No chemical test kit available. N
4-601.11.(C) (l;llggl;]ood contact surfaces are not c
Nlon-fo(cj)d cor}tact surfaces are not
} cleaned at a frequency necessary to
Az preclude accumulation of soil i
residues.
6-501.12 The physical facilities are not clean. N
Hot foods not maintained at a proper
GEORGE & LEON REGULAR 2023-11-29 No 3-501.16.(A).(1) temperature of 135 F or more. C
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
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3-501.19.(A)

No written procedures maintained or
available at the facility for food to be
held with time as the only control.

4-602.13

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

6-501.11

The physical facilities are in disrepair.




