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

MOON HING RESTAURANT @ 
DOVER-FOXCROFT MALL REGULAR 2018-06-26 Yes 2-102.12 No Certified Food Protection 

Manager. N

2-301.14
Food employees are not cleaning 
their hands and exposed portions of 
their arms as required.

C

3-301.11.(A).
(B).(D)

Food employees are handling ready 
to eat foods with bare hands. C

6-301.14 Hand wash signage not provided for 
employee hand sink or lavatory. N

4-601.11.(A)
Equipment food-contact surfaces and 
utensils are not clean to sight and 
touch.

C

4-302.12.(B)
Food temperature measuring device 
not designed with suitable small 
diameter probe for thin foods.

N

3-305.11 Food not protected from 
contamination during storage. N

3-304.14.(B).(1)
Wiping cloths used for wiping 
counters and other equipment 
surfaces not held between uses in a 
chemical sanitizer.

N

3-304.12 Improper between-use storage of in-
use utensils. N

4-903.11.(A) Equipment, Utensils, Linens  are 
improperly stored. N

4-904.11.(A).
(C)

Single service/use items are 
improperly 
handled/stored/displayed/dispensed.

N

4-501.12 Cutting surfaces not easily cleanable. N

4-501.11 Equipment in disrepair. N

4-101.19

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

N

4-101.11.(D)
Utensils or equipment food contact 
surfaces not smooth / easily 
cleanable.

N

4-601.11.(C) Nonfood contact surfaces are not 
clean. C

5-501.113.(B)
Receptacles used outside that 
contain food residue not kept covered 
with tight-fitting lids or doors.

N

6-501.12 The physical facilities are not clean. N

6-501.11 The physical facilities are in disrepair. N

MOON HING RESTAURANT @ 
DOVER-FOXCROFT MALL

FOLLOW_UP_
FULL 2018-07-31 No 2-102.12 No Certified Food Protection 

Manager. N

2-102.11.(C).
(2).(3).(17)

Person In Charge could not respond 
correctly to questions regarding 
areas of knowledge dealing with 
employee health.

C

3-301.11.(A).
(B).(D)

Food employees are handling ready 
to eat foods with bare hands. C

3-304.14.(B).(1)
Wiping cloths used for wiping 
counters and other equipment 
surfaces not held between uses in a 
chemical sanitizer.

N
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4-101.19

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

N

4-501.11 Equipment in disrepair. N

6-501.11 The physical facilities are in disrepair. N

MOON HING RESTAURANT REGULAR 2018-09-28 No 4-703.11 Manual and/or mechanical methods 
of sanitizing incomplete. C

3-501.14.(A)
Cooked Potentially hazardous food 
not cooled to the proper temperature 
within the proper time periods per 
code.

C

3-501.19.(A)
No written procedures maintained or 
available at the facility for food to be 
held with time as the only control.

C

3-305.11 Food not protected from 
contamination during storage. N

3-304.12 Improper between-use storage of in-
use utensils. N

4-101.19

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

N

4-501.11 Equipment in disrepair. N

6-501.11 The physical facilities are in disrepair. N

MOON HING RESTAURANT NEWOWNER 2022-07-21 No 6-301.14 Hand wash signage not provided for 
employee hand sink or lavatory. N

4-703.11 Manual and/or mechanical methods 
of sanitizing incomplete. C

3-501.16.(A).(2) PHF not maintained at 41 F or less. C

3-601.12.(C)
Food presented for consumption not 
honestly presented due to 
unidentified surimi.

N

3-304.12 Improper between-use storage of in-
use utensils. N

4-101.19

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

N

6-202.11 Lights not shielded. N


