Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
The person in charge failed to require
BACK ALLEY RESTAURANT REGULAR 2018-01-03 No 2-201.11.(A) food employees to submit required C
information.
5-205.11.(A) Hand wash facility not accessible. N
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
: Food Employees not wearing
2-402.11 effective hair restraints. N
Equipment, Utensils, Linens are
4-903.11.(A) improperly stored. N
Nonfood contact surfaces of
equipment that requires frequent
4-101.19 cleaning not constructed of a N
corrosion-resistant, nonabsorbent,
and smooth material.
Toilet room not enclosed, with a self
6-202.14 closing, tight fitting door. N
Floors, walls, and ceilings are not
6-201.11 smooth and easily cleanable. N
6-202.11 Lights not shielded. N
4-501.114.(C) Quaternary ammonium compound
BACK ALLEY RESTAURANT REGULAR 2019-08-28 No @ solurt]i.orr\] concentration is too low or C
too high.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
} Cold or hot holding not equipped with
?504'112'(5)' integral or permanently fixed N
temperature measuring device.
Nonfood contact surfaces of
equipment that requires frequent
4-101.19 cleaning not constructed of a N
corrosion-resistant, nonabsorbent,
and smooth material.
4-302.14 No chemical test kit available. N
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
6-202.11 Lights not shielded. N




