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DOLCE AMICI

REGULAR

2022-09-29

No

3-301.11.(A).
(B).(D)

Food employees are handling ready
to eat foods with bare hands.

C

4-602.11.(A)

Food contact surfaces are not
cleaned between uses.

3-501.17.(D)

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

3-601.11

Packaged food not properly
identified.

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.

3-302.15.(A)

Fruits/vegetables not washed.

4-904.11.(A).
©

Single service/use items are
improperl

y
handled/stored/displayed/dispensed.

4-101.19

Nonfood contact surfaces of
equipment that requires frequent
cleaning not constructed of a
corrosion-resistant, nonabsorbent,
and smooth material.

4-602.13

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

6-304.11

Insufficient ventilation provided.




