Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
3.302.11.(A) %?aw Ready-to-Eat food nc;t protected
-302.11.(A). rom cross contamination from raw
CROWN FRIED COLLEGE REGULAR 2022-04-04 No 1).(A) animal foods during storage, N
preparation, holding, or display.
Potentially hazardous food contact
4-602.11.(C) surfaces are not cleaned with proper | C
frequency. At least every 4 hours.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
4-601.11.(C) Nonfood contact surfaces are not c

clean.




