Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
1. 3-301.11.(A). Food employees are handling ready
KRISTAS RESTAURANT INC REGULAR 2022-12-02 No (8).(D) to eat foods with bare hands. C
} Hand washing facility being used for
5-205.11.(B) other than hand washing. N
~ Hand wash signage not provided for
6-301.14 employee hand sink or lavatory. N
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.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
) Temperature measuring device not
4-204.112.(A) properly located. N
Food not protected from
SeEl contamination during storage. i
Food Employees not wearing
2-402.11 effective hair restraints. N
Utensils or equipment food contact
4-101.11.(D) surfaces not smooth / easily N
cleanable.
6-201.11 Floors, walls, and ceilings are not N

smooth and easily cleanable.




