Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

NEST CAFE

REGULAR

2023-03-17

No

2-102.12

No Certified Food Protection
Manager.

4-703.11

Manual and/or mechanical methods
of sanitizing incomplete.

6-501.115

There are live animal(s) on the
premises.

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.

3-304.12

Improper between-use storage of in-
use utensils.

4-301.12.(B)
©

Manual ware washing sink
compartments not large enough to
accommodate immersion of the
largest equipment and utensils.

4-302.14

No chemical test kit available.

4-501.110

The mechanical ware washing
equipment wash solution temperature
was too low.

4-501.16.(B)

Ware washing sink not
cleaned/sanitized between uses.

4-501.17

Ware washing equipment does not
contain proper cleaning agents.

6-501.11

The physical facilities are in disrepair.

NEST CAFE

FOLLOW_UP_
FULL

2023-05-17

No

2-401.11

Food employee is eating, drinking, or
using any tobacco where the
contamination of exposed FOOD;
clean EQUIPMENT, UTENSILS, and
LINENS; unwrapped SINGLE-
SERVICE and SINGLE-USE
ARTICLES; or other items needing
protection can result.

7-201.11

Improper storage of poisonous or
toxic materials.

4-204.112.(B).
©

Cold or hot holding not equipped with
integral or permanently fixed
temperature measuring device.

3-304.12

Improper between-use storage of in-
use utensils.

4-501.110

The mechanical ware washing
equipment wash solution temperature
was too low.




