Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
The person in charge failed to require
RENDEZVOUS RESTAURANT REGULAR 2019-01-17 No 2-201.11.(A) food employees to submit required C
information.
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.
Food subject to cross-contamination
3-302.11.(A).(4) | from dirty and unsanitized equipment | N
or utensils.

Date marking system used at the
3-501.17.(D) Eating Establishment does not meet Cc
the criteria list in code.

3 Improper storage of poisonous or
7-201.11 toxic materials. c
5-203.13 Inadequate number of service sinks. N

The premises is littered /
6-501.114 unnecessary equipment and articles N
present.
6-501.12 The physical facilities are not clean. N
6-501.16 Mops are not being properly stored. N
Ventilation hood systems not
4-301.14 adequate. N
FOLLOW UP 3.302.11.(A) fRaw Ready-to-Eat food n(]zt protected
-302.11.(A). rom cross contamination from raw
RENDEZVOUS RESTAURANT | g~ — — | 2020-09-17 No 1).(A) animal foods during storage, N
preparation, holding, or display.
Chemical solution for sanitization has
4-501.114.(D). not been approved or is not properly c
(E).(F) used according to manufacturer's
instructions.
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.

: Outer openings are not protected

6-202.15 from the entry of insects or rodents. N
Food not protected from other
2L sources of contamination. i
Wiping clothdc, u?]ed for wiping
) counters and other equipment
3-304.14.(8).(1) surfaces not held between uses in a E
chemical sanitizer.
Equipment, Utensils, Linens are
4-903.11.(A) improperly stored. N
4-302.14 No chemical test kit available. N
Non-food contact surfaces are not
4-602.13 cleaned at a frequency necessary to N

preclude accumulation of soil
residues.




