Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
ANNEMARIES CATERING Nlon-fo(cj)d cor}tact surfaces are not
10 } cleaned at a frequency necessary to
FRIED DOUGH AECUbas S e Azl preclude accumulation of soil N
residues.
6-202.11 Lights not shielded. N
ANNEMARIES CATERING Food Employees not wearing
FRIED DOUGH REGULAR 2019-10-03 No 2-402.11 effective hair restraints. N
Nlon—fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
RS preclude accumulation of soil i
residues.
Wiping clothdc, u?]ed for wiping
ANNEMARIES CATERING counters and other equipment
FRIED DOUGH AL A OO e 3-304.14.(8).(1) surfaces not held between uses in a E
chemical sanitizer.
e A ATIERISE REGULAR 2023-10-03 No 6-501.11 The physical facilities are in disrepair. | N
6-202.11 Lights not shielded. N




