Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
TWO BLACK DOGS COUNTRY No Certified Food Protection
PUB REGULAR 2019-06-05 Yes 2-102.12 Manager. N
3-301.11.(A). Food employees are handling ready c
(B).(D) to eat foods with bare hands.
Hand washing facility not properly
5-202.12 equipped/installed with hot water of N
at least 100 F.
5-205.11.(A) Hand wash facility not accessible. N
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.
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
Manual and/or mechanical methods
4-703.11 of sanitizing incomplete. c
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
Consumer advisory does not contain
3-603.11.(B) proper warning of raw or C
undercooked animal foods.
7-202.12.(A). Poisonous or toxic materials are c
(B) being improperly used / applied.
Food temperature measuring
4-203.11 device(s) not accurate for its intended | N
range of use.
Food/ingredients containers not
Yl properly labeled. N
Pests found on premises due to not
6-501.111.(C) using proper methods to control C
them.
Food not protected from
Sl contamination during storage. N
Food Employees not wearing
2-402.11 effective hair restraints. N
Clean equipment and utensils not
4-903.11.(B) stored by being covered/ inverted/ or | N
self draining.
Nonfood contact surfaces of
equipment that requires frequent
4-101.19 cleaning not constructed of a N
corrosion-resistant, nonabsorbent,
and smooth material.
4-501.12 Cutting surfaces not easily cleanable. | N
Chemical sanitizer concentration was
4-501.116 not accurately determined by usinga | N
test kit or other device.
Nlon-fo(cj)d cor}tact surfaces are not
} cleaned at a frequency necessary to
Azl preclude accumulation of soil N
residues.
6-501.12 The physical facilities are not clean. N
6-202.11 Lights not shielded. N
6-501.14.(A) Ventilation not clean. N
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TWO BLACK DOGS COUNTRY
PUB

FOLLOW_UP_
FULL

2019-06-19

No

5-202.12

Hand washing facility not properly
equipped/installed with hot water of
at least 100 F.

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

3-501.17.(D)

Date marking system used at the
Eating Establishment does not meet
the criteria list in code.

4-204.112.(A)

Temperature measuring device not
properly located.

6-501.112

Dead or trapped birds, rodents, or
insects not removed from control
devices and the premises at a
frequency that prevents their
accumulation, decomposition, or the
attraction of pests.

6-501.111.(B)

Not routinely inspecting premises for
evidence of pests.

6-202.15

Outer openings are not protected
from the entry of insects or rodents.

3-305.11

Food not protected from
contamination during storage.

4-501.11

Equipment in disrepair.

4-602.13

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

6-501.12

The physical facilities are not clean.

HOMETOWN COFFEE CO

REGULAR

2022-12-28

No

No Violations




