
Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity

FEILE RESTAURANT & PUB REGULAR 2020-02-20 No 4-101.19

Nonfood contact surfaces of 
equipment that requires frequent 
cleaning not constructed of a 
corrosion-resistant, nonabsorbent, 
and smooth material.

N

4-602.13
Non-food contact surfaces are not 
cleaned at a frequency necessary to 
preclude accumulation of soil 
residues.

N

FEILE RESTAURANT & PUB REGULAR 2023-01-05 No 6-301.14 Hand wash signage not provided for 
employee hand sink or lavatory. N

6-301.12
Sanitary towels / hand drying device 
not provided for hand wash sink or 
lavatory.

N

4-602.11.(E)
Non-potentially hazardous food 
contact surfaces are not  cleaned 
with proper frequency.

N

7-201.11 Improper storage of poisonous or 
toxic materials. C

7-101.11
Containers of POISONOUS OR 
TOXIC MATERIALS and PERSONAL 
CARE ITEMS do not bear a legible 
manufacturer's label.

C

4-204.112.(A) Temperature measuring device not 
properly located. N

4-501.11 Equipment in disrepair. N

6-501.16 Mops are not being properly stored. N

6-101.11.(A)

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

N


