Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

SCALES

REGULAR

2018-04-19

No

4-601.11.(A)

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

7-102.11

Working containers used for storing
POISONOUS OR TOXIC
MATERIALS such as cleaners and
SANITIZERS taken from bulk
supplies are not clearly and
individually identified with the
common name of the material.

3-304.12

Improper between-use storage of in-
use utensils.

SCALES

REGULAR

2019-01-29

No

3-501.15

Cooked foods improperly cooled.

4-204.112.(A)

Temperature measuring device not
properly located.

SCALES

REGULAR

2019-07-29

No

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

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

4-602.11.(E)

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

7-102.11

Working containers used for storing
POISONOUS OR TOXIC
MATERIALS such as cleaners and
SANITIZERS taken from bulk
supplies are not clearly and
individually identified with the
common name of the material.

3-304.12

Improper between-use storage of in-
use utensils.

4-602.13

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

6-501.16

Mops are not being properly stored.

SCALES

REGULAR

2020-01-29

No

4-601.11.(A)

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

4-204.112.(A)

Temperature measuring device not
properly located.

SCALES

REGULAR

2022-05-04

No

4-601.11.(A)

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

4-501.12

Cutting surfaces not easily cleanable.

SCALES

REGULAR

2023-07-19

No

4-601.11.(A)

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




