Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

TASTE OF HOME
RESTAURANT

REGULAR

2023-05-31

Yes

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.

5-202.12

Hand washing facility not properly
equipped/installed with hot water of
at least 100 F.

3-201.11.(B)

Food prepared in a private home is
being used or offered for human
consumption.

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

3-603.11.(A)

There is no consumer advisory.

4-301.11

Insufficient hot holding and/or cold
holding equipment.

3-305.11

Food not protected from
contamination during storage.

2-402.11

Food Employees not wearing
effective hair restraints.

5-103.11.(B)

Insufficient hot water supply.

6-202.14

Toilet room not enclosed, with a self
closing, tight fitting door.

6-201.13.(A)

Floor and wall junctures are not
enclosed and sealed.

TASTE OF HOME
RESTAURANT

FOLLOW_UP_
FULL

2023-08-24

No

4-203.12.(B)

Ambient air and water temperature
measuring device is not accurate.
(Scaled to Fahrenheit )

6-101.11.(A)

constructed as to be smoot

durable, and easily cleanable or
constructed of nonabsorbent material
in areas of moisture.

Indoor surfaces are not proEerIy




