Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
PAM & FAM FORKING GOOD | ReGULAR 20220723 | No | 3-501.16.(A).(2) | PHF not maintained at 41 F or less. | C
No written procedures maintained or
3-501.19.(A) available at the facility for food to be C
held with time as the only control.
) Outer openings are not protected
6-202.15 from the entry of insects or rodents. N
Wiping clothds u?]ed for wiping
) counters and other equipment
Sehl Bl surfaces not held between uses in a i
chemical sanitizer.
) Improper between-use storage of in-
3-304.12 use utensils. !
Nlon-fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
RS preclude accumulation of soil 0
residues.
5-103.11.(B) Insufficient hot water supply. C




