Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity

Sanitary towels / hand drying device

BETHS KITCHEN CAFE REGULAR 2019-07-22 Yes 6-301.12 not provided for hand wash sink or N
lavatory.

Hand washing facility not properly
5-202.12 equipped/installed with hot water of N

at least 100 F.

Food contact surfaces not sanitized
4-702.11 before use after cleaning. c

Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C

touch.
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.
3-603.11.(A) There is no consumer advisory. C

Insufficient hot holding and/or cold
4-301.11 holding equipment. N

Food/ingredients containers not
Szl properly labeled. i

~ Not routinely inspecting premises for
6-501.111.(B) evidence of pests. c
4-302.14 No chemical test kit available. N
Nlon-fogd cor}tact surfaces are not
} cleaned at a frequency necessary to
A preclude accumulation of soil N
residues.
5-103.11.(B) Insufficient hot water supply. C

Toilet room not enclosed, with a self
B closing, tight fitting door. i
6-501.12 The physical facilities are not clean. N
6-202.11 Lights not shielded. N

BETHS KITCHEN CAFE FOLLOW_UP_ | 2019.07-31 No 3-501.16.(A).(2) | PHF not maintained at 41 For less. | C

Insufficient hot holding and/or cold
4-301.11 holding equipment. N

Nlon—fogd cor}tact surfaces are not

} cleaned at a frequency necessary to
RS preclude accumulation of soil b
residues.

Manual and/or mechanical methods

BETHS KITCHEN CAFE REGULAR 2024-01-12 Yes 4-703.11 of sanitizing incomplete C

Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C

touch.

While using a Non-continuous
3.401.14.(A Cooking Procedure for cooking raw
®).(C) (DS 8E) animal food proper cooking and C

Rty coollngOProcedures not being

followed.

Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C

the criteria list in code.
6-501.111.(B) Not routinely inspecting premises for c

B evidence of pests.
3.305.11 Food not protected from N

contamination during storage.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Wi_pin? cloths being used for wiping
3-304.14.(A) spills from containers of food being is N
o not maintained dry or is being used
for other purposes.
4-501.11 Equipment in disrepair. N
Nlon-fo(cj)d cor}tact surfaces are not
} cleaned at a frequency necessary to
Azl preclude accumulation of soil N
residues.
Toilet room not enclosed, with a self
6-202.14 closing, tight fitting door. N
6-501.12 The physical facilities are not clean. N
Indoor surfaces are not proEerIy
constructed as to be smooth,
6-101.11.(A) durable, and easily cleanable or N
constructed of nonabsorbent material
in areas of moisture.
FOLLOW_UP_ 0o ] PHF not properly reheated to 165 F
BETHS KITCHEN CAFE FULL 2024-02-08 No 3-403.11.(A) for 15 seconds %r hot holding. 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.
3-501.13 Improper thawing. N
?é?oz'll'(A)' Packaged food not properly labeled. N
Non-food contact surfaces are not
4-602.13 cleaned at a frequency necessary to N

preclude accumulation of soil
residues.




