Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Working containers used for storing
POISONOUS OR TOXIC
MATERIALS such as cleaners and
CHEESE LOUISE REGULAR 2023-07-20 No 7-102.11 SANITIZERS taken from bulk C
supplies are not clearly and
individually identified with the
common name of the material.
Inadequate number of food
4-302.12.(A) temperature measuring devices N
provided.
5-103.11.(A) Insufficient water supply. C
2.102.11,(C) PersonI In Charge could notdrespond
10 -102.11.(C). correctly to questions regardin
CHEESE LOUISE REGULAR 2023-10-02 Yes (1).(4-16) e T deaﬁng with food | C
handling.
Sanitary towels / hand drying device
6-301.12 not provided for hand wash sink or N
lavatory.
Potentially hazardous food contact
4-602.11.(C) surfaces are not cleaned with proper | C
frequency. At least every 4 hours.
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
Pests found on premises due to not
6-501.111.(C) using proper methods to control C
them.
Food not protected from
3-305.11 contamination during storage. N
Single service/use items are
?6?04'11'(A)' improperly ] ] N
handled/stored/displayed/dispensed.
4-501.11 Equipment in disrepair. N
Sewage / liquid waste not properly
5-402.14 TR N
FOLLOW_UP_ 10 ) Person in Charge did not ensure that
CHEESE LOUISE FULL 2023-10-03 No 2-103.11.(H) employees are cooling food properly. N
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
3-501.15 Cooked foods improperly cooled. N




