Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

TASTY FRIED CHICKEN

REGULAR

2021-10-05

Yes

2-103.11.(B)

The Person in Charge did not ensure
that unnecessary persons were not in
the food areas.

3-302.11.(A).
(1).(A)

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

3-302.11.(A).(2)

Different types of Raw animal foods
are not stored in a way to prevent
cross contamination with each other
during storage, preparation, holding,
or display.

3-403.11.(A)

PHF not properP/ reheated to 165 F
for 15 seconds for hot holding.

3-501.19.(A)

No written procedures maintained or
available at the facility for food to be
held with time as the only control.

4-101.11.(A)

Material used in construction of
utensils or food contact surfaces of
equipment is not safe.

TASTY FRIED CHICKEN

REGULAR

2022-05-31

No

4-601.11.(A)

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

4-703.11

Manual and/or mechanical methods
of sanitizing incomplete.

3-304.14.(B).(1)

Wiping cloths used for wiping
counters and other equipment
surfaces not held between uses in a
chemical sanitizer.

4-501.12

Cutting surfaces not easily cleanable.

4-302.14

No chemical test kit available.

4-602.13

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

TASTY FRIED CHICKEN

REGULAR

2022-12-06

No

4-601.11.(A)

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

4-602.11.(B)

Equipment food contact surfaces and
utensils are being reused in contact
with foods that require a lower
cooking temperature than the one
before.

TASTY FRIED CHICKEN

REGULAR

2024-03-13

No

3-501.16.(A).(2)

PHF not maintained at 41 F or less.




