Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

MARKET SQUARE
RESTAURANT

REGULAR

2019-05-13

Yes

2-102.11.(A).
(B)

C: The person in charge could not
demonstrate required knowledge,
either by complying with this code
and no critical violations during this
inspection or not having a current
CFPM certificate.

2-102.11.80).
(2)-(3).(17

Person In Charge could not respond
correctly to questions regardin%1
areas of knowledge dealing wit
employee health.

2-301.14

Food employees are not cleaning
their hands and exposed portions of
their arms as required.

6-301.14

Hand wash signage not provided for
employee hand sink or lavatory.

3-302.11.(A).
(2).(B)

Cooked Ready-to-Eat food not
Protected from cross contamination
rom raw animal foods during
storage, preparation, holding, or
display.

4-703.11

Manual and/or mechanical methods
of sanitizing incomplete.

4-601.11.(A)

Equipment food-contact surfaces and
utenﬁils are not clean to sight and
touch.

3-403.11.(A)

PHF not proper!y reheated to 165 F
for 15 seconds for hot holding.

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

3-501.17.(D)

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

7-202.12.(A).
(B)

Poisonous or toxic materials are
being improperly used / applied.

3-601.12.(C)

Food presented for consumption not
honestly presented due to
unidentified surimi.

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.

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.

3-304.12

Improper between-use storage of in-
use utensils.

4-903.11.(B)

Clean equipment and utensils not
stored by being covered/ inverted/ or
self draining.

4-501.11

Equipment in disrepair.

4-501.116

Chemical sanitizer concentration was
not accurately determined by using a
test kit or other device.

4-602.13

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

5-501.17

Covered receptacle not provided.
(Female use)




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
6-501.12 The physical facilities are not clean. N
6-501.11 The physical facilities are in disrepair. | N
6-501.14.(A) Ventilation not clean. N
6-304.11 Insufficient ventilation provided. N
MARKET SQUARE FOLLOW_UP Perslon e OfIiOI r]OtdenfSL}J1m'
_UP_ e : employees were informed of their
RESTAURANT FULL 2019-06-03 No 2-103.11.(N) responsibility to report to the Person N
in Charge about their health.
3-301.11.(A). Food employees are handling ready c
(B).(D) to eat foods with bare hands.
Sanitary towels / hand drying device
6-301.12 not provided for hand wash sink or N
lavatory.
} Hand wash signage not provided for
6-301.14 employee hand sink or lavatory. N
Raw Ready-to-Eat food not protected
3-302.11.(A). from cross contamination from raw N
(2).(A) animal foods during storage,
preparation, holding, or display.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
3-501.15 Cooked foods improperly cooled. N
4-501.11 Equipment in disrepair. N
Nlon-fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
LR preclude accumulation of soil N
residues.
6-501.11 The physical facilities are in disrepair. | N
6-304.11 Insufficient ventilation provided. N
MARKET SQUARE NA. 3-301.11.(A). Food employees are handling ready
RESTAURANT REGULAR 2021-06-01 Yes (B).(D) to eat foods with bare hands. c
Hand cleanser not available at hand
6-301.11 wash sink or lavatory. N
Raw Ready-to-Eat food not protected
3-302.11.(A). from cross contamination from raw N
2).(A) animal foods during storage,
preparation, holding, or display.
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
3-501.16.(A).(1) Hot foods not maintained at a proper c
P temperature of 135 F or more.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
3-501.15 Cooked foods improperly cooled. N
3-501.13 Improper thawing. N
Inadequate number of food
4-302.12.(A) temperature measuring devices N
provided.
Food/ingredients containers not
3-302.12 properly labeled. N
3.305.11 Food not protected from N

contamination during storage.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
~ Food Employees not wearing
2-402.11 effective hair restraints. 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. N
Clean equipment and utensils not
4-903.11.(B) stored by being covered/ inverted/ or | N
self draining.
4-501.11 Equipment in disrepair. N
Ware washing equipment not
4-501.14 cleaned before use, at a frequency N
: necessary to prevent
recontamination, or every 24 hours.
Nlon-fo((j)d cor}tact surfaces are not
) cleaned at a frequency necessary to
L2 preclude accumulation of soil E
residues.
Floors, walls, and ceilings are not
6-201.11 smooth and easily cleanable. N
6-501.12 The physical facilities are not clean. N
THE SQUARE FOLLOW_UP_ | 2021-06-22 No 3-501.16.(A).(2) | PHF not maintained at 41 For less. | C
Inadequate number of food
4-302.12.(A) temperature measuring devices N
provided.

. Outer openings are not protected
6-202.15 from the entry of insects or rodents. N
Food not protected from
3-305.11 contamination during storage. N

Wiping clothds u%ed for wiping
) counters and other equipment
Sehls B @) surfaces not held between uses in a i
chemical sanitizer.
Clean equipment and utensils not
4-903.11.(B) stored by being covered/ inverted/or | N
self draining.
4-501.11 Equipment in disrepair. N
Floors, walls, and ceilings are not
6-201.11 smooth and easily cleanable. N
6-501.12 The physical facilities are not clean. N
THE SQUARE REGULAR 2023-07-26 Yes 2.301.12 Efoopdefﬂ‘g’r'f’ gggg;eg”p"rggoe"&"g‘g c
3-301.11.(A). Food employees are handling ready c
(B).(D) to eat foods with bare hands.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Consumer advisory does not contain
3-603.11.(B) proper warning of raw or C
undercooked animal foods.
3-501.15 Cooked foods improperly cooled. N
Inadequate number of food
4-302.12.(A) temperature measuring devices N
provided.
3.305.11 Food not protected from N

contamination during storage.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
~ Food Employees not wearing
2-402.11 effective hair restraints. N
Clean equipment and utensils not
4-903.11.(B) stored by being covered/ inverted/ or | N
self draining.
Nlon-fo(cj)d cor}tact surfaces are not
} cleaned at a frequency necessary to
Azl preclude accumulation of soil N
residues.
Toilet room not enclosed, with a self
B closing, tight fitting door. i
Covered receptacle not provided.
5-501.17 (Female use) N
6-501.16 Mops are not being properly stored. N
FOLLOW_UP_ 04 ) Hand wash signage not provided for
THE SQUARE FULL 2023-08-04 No 6-301.14 employee hand sink or lavatory. N
Hand cleanser not available at hand
6-301.11 wash sink or lavatory. N
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Food not protected from
3-305.11 contamination during storage. N
Food Employees not wearing
2-402.11 effective hair restraints. N
Nlon-fogd cor}tact surfaces are not
} cleaned at a frequency necessary to
A preclude accumulation of soil N
residues.
6-501.16 Mops are not being properly stored. N
6-501.12 The physical facilities are not clean. N




