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No

3-302.11.(A).
(2)-(A)

Raw Ready-to-Eat food not protected
from cross contamination from raw
animal foods during storage,
preparation, holding, or display.

4-501.114.(C).
(2

Quaternary ammonium compound
solution concentration is too low or
too high.

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

7-102.11

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

3-601.12.(C)

Food presented for consumption not
honestly presented due to
unidentified surimi.

3-304.12

Improper between-use storage of in-
use utensils.

4-903.11.(A)

Equipment, Utensils, Linens are
improperly stored.

4-101.19

Nonfood contact surfaces of
equipment that requires frequent
cleaning not constructed of a
corrosion-resistant, nonabsorbent,
and smooth material.

6-201.11

Floors, walls, and ceilings are not
smooth and easily cleanable.




