
Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity

BIG FIN POKE REGULAR 2022-01-21 No 4-602.11.(C)
Potentially hazardous food contact 
surfaces are not  cleaned with proper 
frequency. At least every 4 hours.

C

3-501.16.(A).(1) Hot foods not maintained at a proper 
temperature of 135 F or more. C

3-304.12 Improper between-use storage of in-
use utensils. N

BIG FIN POKE REGULAR 2024-02-20 No 3-501.16.(A).(1) Hot foods not maintained at a proper 
temperature of 135 F or more. C

3-603.11.(B)
Consumer advisory does not contain 
proper warning of raw or 
undercooked animal foods.

C

3-304.12 Improper between-use storage of in-
use utensils. N


