Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

THE CARRIAGE HOUSE
TAVERN & BISTRO

REGULAR

2019-07-18

No

4-703.11

Manual and/or mechanical methods
of sanitizing incomplete.

3-501.16.(A).(1)

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

4-602.13

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

6-202.14

Toilet room not enclosed, with a self
closing, tight fitting door.

THE CARRIAGE HOUSE
TAVERN & BISTRO

REGULAR

2023-03-23

No

2-402.11

Food Employees not wearing
effective hair restraints.

3-304.14.(A)

Wiﬂpin? cloths being used for wiping
spills from containers of food being is
not maintained dry or is being used
for other purposes.

4-903.11.(D)

Single-Service or Single-Use Articles
stored less than 6 inches off floor
using dollies, pallets, racks, or skids
not kept in closed packages.

4-204.117.(A)

Ware washing machine not equipped
to automatically dispense detergent
and sanitizer.

3-501.17.(D)

Date marking system used at the
Eating Establishment does not meet
the criteria list in code.

3-603.11.(A)

There is no consumer advisory.

3-501.11

Stored frozen foods not maintained
frozen.

6-202.15

Outer openings are not protected
from the entry of insects or rodents.

3-305.11

Food not protected from
contamination during storage.




