Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
2.102.11,(C) PersonI In Charge could notd(espond
e -102.11.(C). correctly to questions regardin
STANDARD GASTROPUB REGULAR 2019-06-07 No (2).(3).(178 areas of knowledge dealing witgh C

employee health.

3-501.16.(A).(2) | PHF not maintained at 41 F or less. C

3-502.11 No variance where required. C
Inadequate number of food

4-302.12.(A) temperature measuring devices N
provided.
Food not protected from

3-305.11 contamination during storage. N
Food Employees not wearing

2-402.11 effective hair restraints. N
Wiping cIothds ushed for wiping

) counters and other equipment

JERALA ) surfaces not held between uses in a N
chemical sanitizer.

4-501.12 Cutting surfaces not easily cleanable. | N
Floors, walls, and ceilings are not

6-201.11 smooth and easily cleanable. N

6-304.11 Insufficient ventilation provided. N




