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
MACS DELI & CATERING REGULAR 2018-06-26 No (1).(4-16) areas of knowledge dealing with food C
handling.
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Toilet room not enclosed, with a self
6-202.14 closing, tight fitting door. N
KIRIN SUSHI HIBACHI REGULAR 2020-09-10 No 3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
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.
3-603.11.(A) There is no consumer advisory. C
Wiping clothés u?]ed for wiping
} counters and other equipment
3-304.14.8).(1) surfaces not held between uses in a i
chemical sanitizer.
Nlon-fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
4-602.13 preclude accumulation of soil N
residues.
3.302.11.(A) fRaw Ready-to-Eat food n(]gt protected
-302.11.(A). rom cross contamination from raw
KIRIN SUSHI HIBACHI REGULAR 2022-11-23 No 1).(A) animal foods during storage, N
preparation, holding, or display.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
7-202.12.(A). Poisonous or toxic materials are c
(B) being improperly used / applied.
Food not protected from
3-305.11 contamination during storage. N
Utensils or equipment food contact
4-101.11.(D) surfaces not smooth / easily N
cleanable.
4-204.13.(A). Dispensing equipment is improperly N

(B)-(C).(D)

designed and constructed.




