Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
4-501.114.(A) Dishes/utensils are not being

99 RESTAURANT & PUB REGULAR 2019-10-31 No : Y sanitized in water with the correct C

1)
chlorine sanitizer concentration.
} Cold or hot holding not equipped with
?C§04‘112'(B)' integral or permanently fixed N
temperature measuring device.
Utensils or equipment food contact
4-101.11.(D) surfaces not smooth / easily N
cleanable.
Nlon-fogd cor}tact surfaces are not
} cleaned at a frequency necessary to
A preclude accumulation of soil N
residues.

99 RESTAURANT & PUB REGULAR 2022-01-04 No 3-305.11 Egr?gg?;gtﬁg;egbﬁ?ngos’}‘orage N
Singlg-IServiﬁe or6$in Ie-UsﬁeﬂArticIes
stored less than 6 inches off floor

4-903.11.(D) using dollies, pallets, racks, or skids N
not kept in closed packages.
Floors, walls, and ceilings are not
6-201.11 smooth and easily cleanable. N
6-202.11 Lights not shielded. N
6-501.14.(A) Ventilation not clean. N




