Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

CORSETTIS

REGULAR

2018-11-29

No

4-602.11.(A)

Food contact surfaces are not
cleaned between uses.

C

4-601.11.(A)

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

3-304.12

Improper between-use storage of in-
use utensils.

4-202.16

Non-food contact surfaces are

improperly designed and constructed.

4-602.13

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

CORSETTIS

REGULAR

2019-02-14

No

4-202.16

Non-food contact surfaces are

improperly designed and constructed.

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.

CORSETTIS

REGULAR

2023-02-27

No

5-202.12

Hand washing facility not properly
equipped/installed with hot water of
at least 100 F.

4-602.11.(C)

Potentially hazardous food contact
surfaces are not cleaned with proper
frequency. At least every 4 hours.

3-501.16.(A).(1)

Hot foods not maintained at a proper
temperature of 135 F or more.

4-204.112.(B).
©)

Cold or hot holding not equipped with
integral or permanently fixed
temperature measuring device.

3-304.12

Improper between-use storage of in-
use utensils.

4-101.19

Nonfood contact surfaces of
equipment that requires frequent
cleaning not constructed of a
corrosion-resistant, nonabsorbent,
and smooth material.

4-602.13

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

6-201.11

Floors, walls, and ceilings are not
smooth and easily cleanable.

6-501.12

The physical facilities are not clean.




