Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

TECH EDUCATION CENTER
CULINARY

REGULAR

2019-11-18

No

5-202.12

Hand washing facility not properly
equipped/installed with hot water of
at least 100 F.

3-501.13

Improper thawing.

4-602.13

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

TECH EDUCATION CENTER
CULINARY

REGULAR

2023-02-17

No

3-304.12

Improper between-use storage of in-
use utensils.

TECH EDUCATION CENTER
CULINARY

REGULAR

2024-03-19

No

2-401.11

Food employee is eating, drinking, or
using any tobacco where the
contamination of exposed FOOD;
clean EQUIPMENT, UTENSILS, and
LINENS; unwrapped SINGLE-
SERVICE and SINGLE-USE
ARTICLES; or other items needing
protection can result.

5-202.12

Hand washing facility not properly
equipped/installed with hot water of
at least 100 F.

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

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

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.

8-201.13

Permit Holder did not submit required
HACCP plans to the Regulatory
Authority for approval when required
before engaging in that activity.

3-307.11

Food not protected from other
sources of contamination.

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.




