Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
EGG CEPTIONAL 2.102.11,(C) PersonI In Charge could notd(espond
01 -102.11.(C). correctly to questions regardin
RESTAURANT REGULAR 2019-01-29 Yes (2).(3).(178 areas of knowledge dealing wit% c
employee health.
3-301.11.(A). Food employees are handling ready c
(B).(D) to eat foods with bare hands.
Food is adulterated, not safe or
s-101.11 honestly presented. c
Consumer advisory does not contain
3-603.11.(B) proper warning of raw or C
undercooked animal foods.
7-202.12.(A). Poisonous or toxic materials are c
(B) being improperly used / applied.
Nlon-fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
RS preclude accumulation of soil 0
residues.
6-501.12 The physical facilities are not clean. N
6-501.16 Mops are not being properly stored. N
EGG CEPTIONAL FOLLOW_UP_ Hand washing facility being used for
RESTAURANT FULL Al e g 5-205.11.(B) other than hand washing. i
Consumer advisory does not contain
3-603.11.(B) proper warning of raw or C
undercooked animal foods.
Insufficient hot holding and/or cold
vl holding equipment. i
Nlon-fo((j)d cor}tact surfaces are not
} cleaned at a frequency necessary to
A2 preclude accumulation of soil bt
residues.
Plumbin improper(I}/
5-202.11.(A) installed/maintained. (Unacceptable C
system)
6-501.11 The physical facilities are in disrepair. | N
6-501.12 The physical facilities are not clean. N




