Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

TIQA

REGULAR

2018-04-18

No

3-502.12.(B)

Reduced oxygen packing without
required safeguards in place.

C

3-502.12.(C)

Unfrozen fish being packaged using
a Reduced Oxygen Packaging
method.

3-502.12.(D)

Establishment using a cook-chill or
sous vide process without a HACCP
plan or adequate safeguards in
place.

4-501.12

Cutting surfaces not easily cleanable.

TIQA

REGULAR

2018-10-26

No

4-601.11.(A)

Equipment food-contact surfaces and
utenrs]ns are not clean to sight and
touch.

3-603.11.(B)

Consumer advisory does not contain
proper warning of raw or
undercooked animal foods.

3-502.12.(D)

Establishment using a cook-chill or
sous vide process without a HACCP
plan or adequate safeguards in
place.

4-602.13

Non-food contact surfaces are not
cleaned at a frequency necessary to
preclude accumulation of soil
residues.

TIQA

REGULAR

2019-05-09

No

4-601.11.(A)

Equipment food-contact surfaces and
utenﬁlls are not clean to sight and
touch.

7-201.11

Improper storage of poisonous or
toxic materials.

3-305.11

Food not protected from
contamination during storage.

4-101.11.(A)

Material used in construction of
utensils or food contact surfaces of
equipment is not safe.

6-501.12

The physical facilities are not clean.

TIQA

REGULAR

2019-11-26

No

4-602.11.(E)

Non-potentially hazardous food
contact surfaces are not cleaned
with proper frequency.

3-501.14.(A)

Cooked Potentially hazardous food
not cooled to the proper temperature
W|tcl]1|n the proper time periods per
code.

4-602.13

Non-food contact surfaces are not
cleaned at a frequency necessary to
preclude accumulation of soil
residues.

6-201.13.(A)

Floor and wall junctures are not
enclosed and sealed.

6-501.12

The physical facilities are not clean.

TIQA

REGULAR

2020-10-27

No

3-301.11.(A).
(B).(D)

Food employees are handling ready
to eat foods with bare hands.

6-201.13.(A)

Floor and wall junctures are not
enclosed and sealed.

TIQA

REGULAR

2022-07-14

No

5-205.11.(A)

Hand wash facility not accessible.

4-601.11.(A)

Equipment food-contact surfaces and
utenﬁlls are not clean to sight and
touch.

3-307.11

Food not protected from other
sources of contamination.




Establishment Name
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3-304.14.(B).(1)

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




