Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
o 3-301.11.(A). Food employees are handling ready
NONE SUCH RIVER BREWING | REGULAR 2019-02-12 No (8).(D) to eat foods with bare hands. C
Potentially hazardous food contact
4-602.11.(C) surfaces are not cleaned with proper | C
frequency. At least every 4 hours.
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
Non-food contact surfaces are
4-202.16 improperly designed and constructed. N
Nlon-fo(cj)d cor}tact surfaces are not
} cleaned at a frequency necessary to
Azl preclude accumulation of soil N
residues.
6-501.12 The physical facilities are not clean. N
Working containers used for storing
POISONOUS OR TOXIC
MATERIALS such as cleaners and
NONE SUCH RIVER BREWING | REGULAR 2024-01-18 No 7-102.11 SANITIZERS taken from bulk C
supplies are not clearly and
individually identified with the
common name of the material.
4-501.12 Cutting surfaces not easily cleanable. | N
6-501.11 The physical facilities are in disrepair. | N
6-501.16 Mops are not being properly stored. N




