Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
EMILYS RESTAURANT REGULAR 2018-10-01 No 3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
3-501.15 Cooked foods improperly cooled. N
Food Employees not wearing
2-402.11 effective hair restraints. N
Wiping clothds uied for wiping
) counters and other equipment
3-304.14.(8).(1) surfaces not held between uses in a N
chemical sanitizer.
Single service/use items are
?6?04'11'(A)' improperly ] ] N
handled/stored/displayed/dispensed.
4-501.11 Equipment in disrepair. N
Outside receptacle or waste handling
unit US%(Ij for ref(ljjse_, rgecycla_blies, or
returnables used with materials
5-501.15.(A) containing food residue does not N
have tight-fitting lids, doors, or
covers.
Equipment food-contact surfaces and
EMILYS RESTAURANT REGULAR 2019-10-03 Yes 4-601.11.(A) utenﬁns are not clean to sight and C
touch.
Manual and/or mechanical methods
4-703.11 of sanitizing incomplete. c
Hot foods not maintained at a proper
3-501.16.(A).(1) temperature of 135 F or more. c
3-603.11.(A) There is no consumer advisory. C
3-501.15 Cooked foods improperly cooled. N
Food not protected from
3:305.11 contamination during storage. N
Food not protected from other
e sources of contamination. N
Wiping clothd% u?]ed for wiping
] counters and other equipment
SRR B surfaces not held between uses in a i
chemical sanitizer.
Food employee is eating, drinking, or
using any tobacco where the
OLLO clontami(gation of exposed FSOOSD; :
FOLLOW_UP clean EQUIPMENT, UTENSILS, an
EMILYS RESTAURANT FULL  — — | 2019-10-04 No 2-401.11 LINENS: unwrapped SINGLE- ©
SERVICE and SINGLE-USE
ARTICLES; or other items needing
protection can result.
3-603.11.(A) There is no consumer advisory. C
3-501.15 Cooked foods improperly cooled. N
3-501.13 Improper thawing. N
Food Employees not wearing
2-402.11 effective hair restraints. N
EMILYS RESTAURANT REGULAR 2021-10-06 No 4-702.11 Eg%?gﬂggag}tse‘r”éfgaﬁg‘g saniized | ¢
} PHF not properly reheated to 165 F
3-403.11.(A) for 15 seconds %r hot holding. c
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
4-501.12 Cutting surfaces not easily cleanable. | N
3.302.11.(A) ﬁaw Ready-to-Eat food nc;t protected
-302.11.(A). rom cross contamination from raw
EMILYS RESTAURANT REGULAR 2022-10-03 No 1).(A) animal foods during storage, N

preparation, holding, or display.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity

3-501.16.(A).(2) | PHF not maintained at 41 F or less. C

3-501.15 Cooked foods improperly cooled. N
Singlg—IServiﬁe or6$in Ie—U?feﬁArticles
stored less than 6 inches off floor

4-903.11.(D) using dollies, pallets, racks, or skids N
not kept in closed packages.

4-302.14 No chemical test kit available. N
Covered receptacle not provided.

5:901.17 (Female use) N

EMILYS RESTAURANT REGULAR 2023-10-04 No 3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Dr?/ wiping cloﬁhshand chemicalI .
} solutions in which wet wiping cloths

8-304.14.(D) are held between uses not free of E
food debris and visible soil.

3.304.12 Improper between-use storage of in- N

use utensils.




