Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
01 3-301.11.(A). Food employees are handling ready
DUNSTAN TAP & TABLE REGULAR 2019-01-18 Yes (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.
CookedI ID(jotenEaIIy 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
; Reduced oxygen packing without
3-502.12.(B) required safeguards in place. c
Food not protected from
3-305.11 contamination during storage. N
: Food being stored in prohibited
3-305.12 area(s). N
There is a direct connection between
the sewage system and a drain
5-402.11 originating from Equipment in which C
Food, portable equipment or Utensils
are placed
DUNSTAN TAP & TABLE FOLLOW_UP_ | 2019-01-28 No No Violations
Person in Charge did not ensure that
DUNSTAN TAP & TABLE REGULAR 2024-01-18 Yes 2-103.11.(H) employees are cooling food properly. N
Person In Charge could not respond
2-102.11.(C). correctly to questions re ardlngh c
(2).(3).(17 areas of knowledge dealing wit
employee health.
3-301.11.(A). Food employees are handling ready c
(B).(D) to eat foods with bare hands.
Inadequate number of hand wash
S facilities. €
5-205.11.(A) Hand wash facility not accessible. N
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
Food not protected from
3-305.11 contamination during storage. N
: Food being stored in prohibited
3-305.12 area(s). N
Wiping clothdc, u?]ed for wiping
] counters and other equipment
5-304.14.(8).(1) surfaces not held between uses in a bt
chemical sanitizer.
3-302.15.(A) Fruits/vegetables not washed. N
) Improper between-use storage of in-
3-304.12 use utensils. N
Equipment and utensils not being
4-901.11.(A) e e N
4-501.12 Cutting surfaces not easily cleanable. | N
6-501.12 The physical facilities are not clean. N




