Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
ANDERSONS MILL POND 3-302.11.(A) B R G protected
-302.11.(A). rom cross contamination from raw
DAIRY BAR REGULAR 2019-05-02 No (1).(A) animal foods during storage, N
preparation, holding, or display.
Food not protected from
3:305.11 contamination during storage. i
The Person in Charge did not ensure
ANDERSONS MILL POND REGULAR 2021-06-09 No 2-103.11.(D) that employees are effectively N
cleaning their hands.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
Inadequate number of food
4-302.12.(A) temperature measuring devices N
provided.
) Improper between-use storage of in-
3-304.12 use utensils. N
Chemical sanitizer concentration was
4-501.116 not accurately determined by usinga | N
test kit or other device.
Indoor surfaces are not proEerIy
constructed as to be smooth,
6-101.11.(A) durable, and easily cleanable or N

constructed of nonabsorbent material
in areas of moisture.




