Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
_no. : Hand wash signage not provided for
FLATLANDA DINER REGULAR 2023-09-19 Yes 6-301.14 employee hand sink or lavatory. N
Raw Ready-to-Eat food not protected
3-302.11.(A). from cross contamination from raw N
(2).(A) animal foods during storage,
preparation, holding, or display.
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
Manual and/or mechanical methods
e of sanitizing incomplete. c
. Outer openings are not protected
6-202.15 from the entry of insects or rodents. !
Wiping cIothds u%ed for wiping
) counters and other equipment
S ERALEEN) surfaces not held between uses in a 0
chemical sanitizer.
Clean equipment and utensils not
4-903.11.(B) stored by being covered/ inverted/or | N
self draining.
4-501.11 Equipment in disrepair. N
4-302.14 No chemical test kit available. N
Nlon—fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
RS preclude accumulation of soil i
residues.
Toilet room not enclosed, with a self
6-202.14 closing, tight fitting door. !
6-501.19 Toilet room door is not closed. N
6-501.11 The physical facilities are in disrepair. | N
6-304.11 Insufficient ventilation provided. N
6-501.14.(A) Ventilation not clean. N
Food employee is eating, drinking, or
using any tobacco where the
FOLLOW_UP Clomanlgl(rg]%tllIgrl:/lclgl\?'i'(plcﬁ'elszFsoll?SD; d
clean , , an
FLATLANDA DINER FULL  — — | 2023-10-04 Yes 2-401.11 LINENS: unwrapped SINGLE- C
SERVICE and SINGLE-USE
ARTICLES; or other items needing
protection can result.
3-301.11.(A). Food employees are handling ready c
(B).(D) to eat foods with bare hands.
} Hand wash signage not provided for
6-301.14 employee hand sink or lavatory. N
Raw Ready-to-Eat food not protected
3-302.11.(A). from cross contamination from raw N
(2).(A) animal foods during storage,
preparation, holding, or display.
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
Manual and/or mechanical methods
4-703.11 of sanitizing incomplete. c
Cooked| Pdoten;]ially hazardous food
) not cooled to the proper temperature
3-501.14.(A) within the proper time periods per c
code.
3-501.15 Cooked foods improperly cooled. N
4-501.11 Equipment in disrepair. N




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
4-302.14 No chemical test kit available. N
Nlon-fogd cor}tact surfaces are not
} cleaned at a frequency necessary to
A2 preclude accumulation of soil bt
residues.
Toilet room not enclosed, with a self
6-202.14 closing, tight fitting door. N
6-501.19 Toilet room door is not closed. N
6-501.11 The physical facilities are in disrepair. | N
6-202.11 Lights not shielded. N
6-304.11 Insufficient ventilation provided. N
6-501.14.(A) Ventilation not clean. N
FOLLOW_UP No Certified Food Protection
FLATLANDA DINER FULL  —  — | 2023-12-27 No 2-102.12 Manager. N
Hand cleanser not available at hand
6-301.11 wash sink or lavatory. N
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.

) Improper between-use storage of in-
8-304.12 use utensils. N
4-501.11 Equipment in disrepair. N

Nlon-fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
A preclude accumulation of soil N
residues.
Receptacles used outside that
5-501.113.(B) contain food residue not kept covered | N
with tight-fitting lids or doors.
6-501.11 The physical facilities are in disrepair. | N
6-501.12 The physical facilities are not clean. N
6-202.11 Lights not shielded. N




