Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

WAVES RESTAURANT

REGULAR

2019-04-18

No

2-301.15

Food Employees washing hands in
other than an approved hand wash
facility.

5-205.11.(A)

Hand wash facility not accessible.

4-602.11.(A)

Food contact surfaces are not
cleaned between uses.

3-501.17.(C)

Refrigerated, Ready-to-Eat PHF
ingredient or portion thereof that is
combined with additional ingredients
or portions of food has not retained a
date marking of the earliest prepared
or first-prepared ingredient.

3-304.14.(B).(1)

Wiping cloths used for wiping
counters and other equipment
surfaces not held between uses in a
chemical sanitizer.

6-102.11

Outdoor areas are not properly
constructed.

WAVES RESTAURANT

REGULAR

2022-06-07

No

3-302.11.(A).
(1)-(A)

Raw Ready-to-Eat food not protected
from cross contamination from raw
animal foods during storage,
preparation, holding, or display.

3-302.11.(A).(2)

Different types of Raw animal foods
are not stored in a way to prevent
cross contamination with each other
during storage, preparation, holding,
or display.

7-202.12.(C)

Pesticides not being applied by
certified and licensed commercial
applicator or by a person under his or
her direct supervision.

3-305.11

Food not protected from
contamination during storage.

3-304.14.(E)

Wiping cloths sanitizer containers not
used in a manner that prevents
contamination of food, equipment, or
utensils.

4-903.11.(D)

Single-Service or Single-Use Articles
stored less than 6 inches off floor
using dollies, pallets, racks, or skids
not kept in closed packages.

4-502.11.(A)

Utensils not maintained.

WAVES RESTAURANT

NEWOWNER

2023-03-10

No

5-501.17

Covered receptacle not provided.
(Female use)

6-501.14.(A)

Ventilation not clean.




