Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Equipment food-contact surfaces and
ROYAL RIVER GRILLHOUSE REGULAR 2022-10-26 No 4-601.11.(A) utenrs]ns are not clean to sight and C
touch.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
3-501.15 Cooked foods improperly cooled. N
Food not protected from
3-305.11 contamination during storage. N
) Improper between-use storage of in-
53800.02 use utensils. N
4-501.12 Cutting surfaces not easily cleanable. | N
Nlon-fo((j)d cor}tact surfaces are not
) cleaned at a frequency necessary to
L2 preclude accumulation of soil E
residues.
There is a direct connection between
the sewage system and a drain
5-402.11 originating from Equipment in which C
Food, portable equipment or Utensils
are placed
6-501.12 The physical facilities are not clean. N
Food Employees not minimizing bare
ROYAL RIVER GRILLHOUSE REGULAR 2022-11-10 No 3-301.11.(C) hand and arm contact with exposed C
food that is not in a ready to eat form.
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
Wiping clothdc, u?]ed for wiping
] counters and other equipment
5-304.14.(8).(1) surfaces not held between uses in a bt
chemical sanitizer.
3.304.12 Improper between-use storage of in- N

use utensils.




