Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
o : Hand wash signage not provided for
THE BLACK HORSE TAVERN REGULAR 2025-02-19 No 6-301.14 employee hand sink or lavatory. N
Different types of Raw animal foods
are not stored in a way to prevent
3-302.11.(A).(2) | cross contamination with each other C
during storage, preparation, holding,
or display.
Non-potentially hazardous food
4-602.11.(E) contact surfaces are not cleaned N
with proper frequency.
CookedI Pdoten;]ially hazardous food
) not cooled to the proper temperature
3-501.14.(A) within the proper time periods per c
code.
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
Utensils or equipment food contact
4-101.11.(D) surfaces not smooth / easily N
cleanable.
6-501.12 The physical facilities are not clean. N
6-501.11 The physical facilities are in disrepair. | N
Floor and wall junctures are not
6-201.13.(A) enclosed and sealed. N
6-303.11 Insufficient lighting provided. N
Ventilation may cause food
6-202.12 contamination. N
N, 3-301.11.(A). Food employees are handling ready
THE BLACK HORSE TAVERN REGULAR 2026-05-27 No (®).(D) to eat foods with bare hands. C
~ Hand wash signage not provided for
6-301.14 employee hand sink or lavatory. N
Non-potentially hazardous food
4-602.11.(E) contact surfaces are not cleaned N
with proper frequency.
: Quter openings are not protected
6-202.15 from the entry of insects or rodents. N
6-501.12 The physical facilities are not clean. N




