Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
FOLLOW UP 3.302.11.(A) ﬁaw Ready-to-Eat food nc;t protected
-302.11.(A). rom cross contamination from raw

STEP IN TIME FULL — — | 2020-11-10 g 1).(A) animal foods during storage, !

preparation, holding, or display.
} Quaternary ammonium compound

?2)501'114'((:)' solution concentration is too low or C
too high.
Inadequate number of food

4-302.12.(A) temperature measuring devices N
provided.
Clean equipment and utensils not

4-903.11.(B) stored by being covered/ inverted/ or | N
self draining.
Single service/use items are

?6?04'11'('6‘)' improperly ] ] N
handled/stored/displayed/dispensed.

HANDLEBAR SALOON REGULAR 2022-10-13 No 5-205.11.(A) Hand wash facility not accessible. 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.
Manual and/or mechanical methods
4-703.11 of sanitizing incomplete. c
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Food Employees not wearing
2 Azl effective hair restraints. i
Clean equipment and utensils not
4-903.11.(B) stored by being covered/ inverted/ or | N
self draining.

B EREN T POINT OF REGULAR 2024-04-01 No 4-302.14 No chemical test kit available. N
Indoor surfaces are not proEerIy
constructed as to be smooth,

6-101.11.(A) durable, and easily cleanable or N
constructed of nonabsorbent material
in areas of moisture.
Floor and wall junctures are not
6-201.13.(A) enclosed and sealed. N




