Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
3.302.11.(A) an Ready-to-Eat food nc;t protected
-302.11.(A). rom cross contamination from raw
AMERICAN LEGION POST #84 | REGULAR 2019-08-04 No 1).(A) animal foods during storage, N
preparation, holding, or display.
Food contact surfaces not sanitized
4-702.11 before use after cleaning. c
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
3 Improper storage of poisonous or
Ot toxic materials. c
} Equipment, Utensils, Linens are
4-903.11.(A) improperly stored. N
Single service/use items are
?5)304‘11'%)‘ improperly ] ] N
handled/stored/displayed/dispensed.
Nlon-fo((j)d cor}tact surfaces are not
) cleaned at a frequency necessary to
L2 preclude accumulation of soil E
residues.
6-501.12 The physical facilities are not clean. N




