Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
A 3-301.11.(A). Food employees are handling ready
THE KINGS HEAD REGULAR 2018-04-04 No (8).(D) to eat foods with bare hands. C
) Improper between-use storage of in-
3-304.12 use utensils. N
Utensils or equipment food contact
4-101.11.(D) surfaces not smooth / easily N
cleanable.
6-501.16 Mops are not being properly stored. N
6-303.11 Insufficient lighting provided. N
Consumer advisory does not contain
THE KINGS HEAD REGULAR 2018-10-19 No 3-603.11.(B) proper warning of raw or C
undercooked animal foods.
Wiping clothds u?]ed for wiping
} counters and other equipment
S ERALAEN) surfaces not held between uses in a b
chemical sanitizer.
4-501.11 Equipment in disrepair. N
6-501.12 The physical facilities are not clean. N
Equipment food-contact surfaces and
THE KINGS HEAD REGULAR 2019-06-25 No 4-601.11.(A) utenﬁlls are not clean to sight and C
touch.
) Temperature measuring device not
4-204.112.(A) properly located. N
6-501.12 The physical facilities are not clean. N
Non-potentially hazardous food
THE KINGS HEAD REGULAR 2020-01-14 No 4-602.11.(E) contact surfaces are not cleaned N
with proper frequency.
: Plumbing system not properly
D:206.05 maintained in good repair. c
6-501.11 The physical facilities are in disrepair. | N
6-501.12 The physical facilities are not clean. N
6-501.16 Mops are not being properly stored. N
Different types of Raw animal foods
are not stored in a way to prevent
THE KINGS HEAD REGULAR 2022-02-22 Yes 3-302.11.(A).(2) | cross contamination with each other C
during storage, preparation, holding,
or display.
Dishes/utensils are not being
?1')501'114'(A)' sanitized in water with the correct C
chlorine sanitizer concentration.
} Quaternary ammonium compound
?2)501'114'(@' solution concentration is too low or C
too high.
Ware washing sink used for hand
4-501.16.(A) washing. N
Nlon-fogd cor}tact surfaces are not
} cleaned at a frequency necessary to
A2 preclude accumulation of soil bt
residues.
5-103.11.(B) Insufficient hot water supply. C
: Plumbing system not properly
5-205.15 maintained in good repair. c
6-501.12 The physical facilities are not clean. N
6-303.11 Insufficient lighting provided. N
6-501.14.(A) Ventilation not clean. N




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Different types of Raw animal foods
FOLLOW UP are not stored in a way to prevent
THE KINGS HEAD FULL . —  — 2022-03-10 No 3-302.11.(A).(2) | cross contamination with each other C
during storage, preparation, holding,
or display.
Dishes/utensils are not being
?]:)501'114'('6‘)' sanitized in water with the correct C
chlorine sanitizer concentration.
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N
Dishes/utensils are not being
THE KINGS HEAD REGULAR 2022-07-26 Yes 2‘1')501-114-(”‘)- sanitized in water with the correct c
chlorine sanitizer concentration.
} Quaternary ammonium compound
?2)501‘114'(0)' solution concentration is too low or C
too high.
CookedI Pdoten;]ially hazardous food
) not cooled to the proper temperature
3-501.14.(A) within the proper time periods per c
code.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Consumer advisory does not contain
3-603.11.(C) the required wording. c
Wiping clothds u%ed for wiping
) counters and other equipment
S ERALEEN) surfaces not held between uses in a 0
chemical sanitizer.
Nlon—fogd cor}tact surfaces are not
. cleaned at a frequency necessary to
2 preclude accumulation of soil i
residues.
6-501.12 The physical facilities are not clean. N
THE KINGS HEAD EOLLOW_UP_ | 2022.08-09 No 3-501.16.(A).(2) | PHF not maintained at 41 Forless. | C
6-501.12 The physical facilities are not clean. N
Equipment food-contact surfaces and
THE KINGS HEAD REGULAR 2023-01-11 No 4-601.11.(A) utenrs]ns are not clean to sight and C
touch.
Chemical sanitizer concentration was
4-501.116 not accurately determined by usinga | N
test kit or other device.
6-303.11 Insufficient lighting provided. N
C: The person in charge could not
210211.(A) d_err:wonbstrate relq_uwed_ t210r\]/\_/ledg§,
.02 -102.11.(A). either by complying with this code
THE KINGS HEAD REGULAR 2024-03-21 No (®) and no critical violations during this C
inspection or not having a current
CFPM certificate.
Utensils or equipment food contact
4-101.11.(D) surfaces not smooth / easily N
cleanable.
6-501.12 The physical facilities are not clean. N




