Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

THE TROUGH

REGULAR

2021-07-28

No

2-201.11.(A)

The person in charge failed to require
food employees to submit required
information.

5-205.11.(A)

Hand wash facility not accessible.

4-501.114.(D).
(B)-(F)

Chemical solution for sanitization has
not been approved or is not properly
used according to manufacturer's
instructions.

3-501.13

Improper thawing.

4-302.12.(A)

Inadequate number of food
temperature measuring devices
provided.

3-302.12

Food/ingredients containers not
properly labeled.

6-202.15

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

2-402.11

Food Employees not wearing
effective hair restraints.

3-304.14.(B).(1)

Wiping cloths used for wiping
counters and other equipment
surfaces not held between uses in a
chemical sanitizer.

4-904.11.(A).
©

Single service/use items are
improperly ] ]
handled/stored/displayed/dispensed.

4-302.14

No chemical test kit available.

4-602.13

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

5-205.15

Plumbing system not properly
maintained in good repair.

THE TROUGH

FOLLOW_UP_
FULL

2021-08-11

No

2-301.12

Food employees are not following
proper hand cleaning procedures.

5-205.11.(A)

Hand wash facility not accessible.

3-501.17.(D)

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

4-302.12.(A)

Inadequate number of food
temperature measuring devices
provided.

3-302.12

Food/ingredients containers not
properly labeled.

3-307.11

Food not protected from other
sources of contamination.

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.

6-501.14.(A)

Ventilation not clean.




