Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
7. 3-301.11.(A). Food employees are handling ready
RIVER LANES REGULAR 2020-07-01 Yes (8).(D) to eat foods with bare hands. C
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
6-501.115 gpeenrw?s%rse live animal(s) on the c
Ice used as exterior coolant being
3-303.11 used as an ingredient. c
Food contact surfaces are not
RIVER LANES REGULAR 2020-08-05 No 4-602.11.(A) SR EEEN TR C
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
RIVER LANES REGULAR 2023-04-06 No 6-301.11 e gi'ﬁﬁgsrelg\?&g?)‘/’a”ab'e sy
Cooked cEzlgady-to-Eat food not
rotected from cross contamination
3-302.11.(A). ﬁ'om raw animal foods durin N
(1)-(B) - S
: storage, preparation, holding, or
display.
) PHF not properly reheated to 165 F
3-403.11.(A) for 15 seconds T)c,)r hot holding. c
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
Food not protected from
3-305.11 contamination during storage. N
2.402.11 Food Employees not wearing N

effective hair restraints.




