
Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity

CHINA VILLA RESTAURANT REGULAR 2018-10-02 Yes 5-205.11.(A) Hand wash facility not accessible. N

4-601.11.(A)
Equipment food-contact surfaces and 
utensils are not clean to sight and 
touch.

C

4-702.11 Food contact surfaces not sanitized 
before use after cleaning. C

3-501.16.(A).(2) PHF not maintained at 41 F or less. C

3-305.11 Food not protected from 
contamination during storage. N

3-304.12 Improper between-use storage of in-
use utensils. N

4-903.11.(A) Equipment, Utensils, Linens  are 
improperly stored. N

4-601.11.(C) Nonfood contact surfaces are not 
clean. C

4-602.13
Non-food contact surfaces are not 
cleaned at a frequency necessary to 
preclude accumulation of soil 
residues.

N

6-501.15
Food preparation sink, hand washing 
sink or ware washing equipment 
contaiminated by unacceptable use.

C

CHINA VILLA RESTAURANT REGULAR 2022-12-06 No 5-205.11.(A) Hand wash facility not accessible. N

4-601.11.(A)
Equipment food-contact surfaces and 
utensils are not clean to sight and 
touch.

C

4-702.11 Food contact surfaces not sanitized 
before use after cleaning. C

3-501.15 Cooked foods improperly cooled. N

3-501.13 Improper thawing. N

4-302.12.(A)
Inadequate number of food 
temperature measuring devices 
provided.

N

3-305.11 Food not protected from 
contamination during storage. N

4-601.11.(C) Nonfood contact surfaces are not 
clean. C


