Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
LAKE REGION VOCATIONAL A 3-301.11.(A). Food employees are handling ready
CENTER- CULINARY ARTS REGULAR 2018-04-30 No (B).(D) to eat foods with bare hands. c

Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
Food/ingredients containers not
3-302.12 properly labeled. N
4-501.11 Equipment in disrepair. N
Nlon-fogd cor}tact surfaces are not
} cleaned at a frequency necessary to
4-602.13 preclude accumulation of soil N
residues.
) nE. 3-301.11.(A). Food employees are handling ready
LRVC - CULINARY ARTS REGULAR 2019-05-03 No ®).(D) to eat foods with bare hands. C
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
} Outer openings are not protected
6-202.15 from the entry of insects or rodents. N
6-501.12 The physical facilities are not clean. N
; 03 : Hand washing facility being used for
LRVC - CULINARY ARTS REGULAR 2023-03-22 No 5-205.11.(B) other than hand washing. N
) Hand wash signage not provided for
6-301.14 employee hand sink or lavatory. N
Food/ingredients containers not
3-302.12 properly labeled. N
Food not protected from
3-305.11 contamination during storage. N
Wiping cloths used for wiping
3-304.14.(B).(1) counters and other equipment N

surfaces not held between uses in a
chemical sanitizer.




