Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

UNION KITCHEN

REGULAR

2018-05-02

No

4-302.12.(A)

Inadequate number of food
temperature measuring devices
provided.

3-304.12

Improper between-use storage of in-
use utensils.

4-903.11.(A).
©

Single service/ single use items
improperly stored or kept in the
original package or stored by using
other means that afford protection
from contamination until used.

4-501.12

Cutting surfaces not easily cleanable.

6-501.14.(A)

Ventilation not clean.

UNION KITCHEN

REGULAR

2018-11-28

No

4-601.11.(A)

Equipment food-contact surfaces and
utenﬁns are not clean to sight and
touch.

7-102.11

Working containers used for storing
POISONOUS OR TOXIC
MATERIALS such as cleaners and
SANITIZERS taken from bulk
supplies are not clearly and
individually identified with the
common name of the material.

4-501.12

Cutting surfaces not easily cleanable.

5-103.11.(B)

Insufficient hot water supply.

UNION KITCHEN

REGULAR

2019-05-31

No

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

4-903.11.(A).
©

Single service/ single use items
improperly stored or kept in the
original package or stored by using
other means that afford protection
from contamination until used.

6-101.11.(A)

Indoor surfaces are not prOﬁerIy
constructed as to be smooth,
durable, and easily cleanable or
constructed of nonabsorbent material
in areas of moisture.

6-501.14.(A)

Ventilation not clean.

UNION KITCHEN

REGULAR

2019-12-10

No

4-501.114.(A).
o QY

Dishes/utensils are not being
sanitized in water with the correct
chlorine sanitizer concentration.

4-903.11.(D)

Single-Service or Single-Use Articles
stored less than 6 inches off floor
using dollies, pallets, racks, or skids
not kept in closed packages.

4-101.11.(D)

Utensils or equipment food contact
surfaces not smooth / easily
cleanable.

4-602.13

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

6-101.11.(A)

Indoor surfaces are not proEerIy
constructed as to be smooth,
durable, and easily cleanable or
constructed of nonabsorbent material
in areas of moisture.

UNION KITCHEN

REGULAR

2021-08-04

No

4-601.11.(A)

Equipment food-contact surfaces and
utenﬁlls are not clean to sight and
touch.

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

4-204.112.(B).
©

Cold or hot holding not equipped with
integral or permanently fixed
temperature measuring device.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Single selrvice/ s(ijnglekuse_itews
) improperly stored or kept in the
?CS))O&ll.(A). original package or stored by using N
other means that afford protection
from contamination until used.
Utensils or equipment food contact
4-101.11.(D) surfaces not smooth / easily N
cleanable.
Nlon—fogd cor}tact surfaces are not
} cleaned at a frequency necessary to
RS preclude accumulation of soil b
residues.
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N
3.302.41.(A) ]Baw Ready-to-Eat food n(]gt protected
-302.11.(A). rom cross contamination from raw
UNION KITCHEN REGULAR 2022-06-03 No 1).(A) animal foods during storage, N
preparation, holding, or display.
) Cold or hot holding not equipped with
?C§O4'112'(B)' integral or permanently fixed N
temperature measuring device.
Utensils or equipment food contact
4-101.11.(D) surfaces not smooth / easily N
cleanable.
6-501.12 The physical facilities are not clean. N
6-303.11 Insufficient lighting provided. N
6-501.14.(A) Ventilation not clean. N
Food packages are not in good
UNION KITCHEN REGULAR 2023-01-11 No 3-202.15 condition and do not protect the C
integrity of the contents.
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
Hot foods not maintained at a proper
3-501.16.(A).(1) temperature of 135 F or more. c
Sanitary towels / hand drying device
UNION KITCHEN REGULAR 2023-07-26 No 6-301.12 not provided for hand wash sink or N
lavatory.
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
Singlg-IServi(r:]e or Sin Ie-U?_fefiArticles
stored less than 6 inches off floor
4-903.11.(D) using dollies, pallets, racks, or skids N
not kept in closed packages.
4-501.11 Equipment in disrepair. N
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N




