Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
The person in charge failed to require
PC'S COYOTE REGULAR 2019-12-06 No 2-201.11.(A) food employees to submit required C

information.
Hand cleanser not available at hand

oSOl LL wash sink or lavatory. )
Raw Ready-to-Eat food not protected

3-302.11.(A). from cross contamination from raw N

(2).(A) animal foods during storage,
preparation, holding, or display.
Date marking system used at the

3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.

3-603.11.(A) There is no consumer advisory. C
Inadequate number of food

4-302.12.(A) temperature measuring devices N
provided.
Single service/use items are

?5)04'11'(A)' improperly ) ) N
handled/stored/displayed/dispensed.
Chemical sanitizer concentration was

4-501.116 not accurately determined by usinga | N
test kit or other device.

5-203.13 Inadequate number of service sinks. N
Toilet room not enclosed, with a self

6-202.14 closing, tight fitting door. N
Plumbing Fixtures such as hand

6-501.18 washing sinks, toilets, and urinals not |

’ cleaned as often as necessary to

keep them clean.

6-501.12 The physical facilities are not clean. N




