Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

MARIOS

REGULAR

2019-01-03

No

4-101.11.(A)

Material used in construction of
utensils or food contact surfaces of
equipment is not safe.

6-101.11.(A)

Indoor surfaces are not proEerIy
constructed as to be smooth,
durable, and easily cleanable or
constructed of nonabsorbent material
in areas of moisture.

RED ENVELOPE

REGULAR

2022-07-19

No

6-301.14

Hand wash signage not provided for
employee hand sink or lavatory.

3-202.15

Food packages are not in good
condition and do not protect the
integrity of the contents.

3-501.17.(D)

Date marking system used at the
Eating Establishment does not meet
the criteria list in code.

6-202.15

Outer openings are not protected
from the entry of insects or rodents.

3-305.11

Food not protected from
contamination during storage.

4-903.11.(D)

Single-Service or Single-Use Articles
stored less than 6 inches off floor
using dollies, pallets, racks, or skids
not kept in closed packages.

6-501.12

The physical facilities are not clean.

6-501.14.(A)

Ventilation not clean.




