Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

HOWIES PUB

REGULAR

2018-02-02

No

4-601.11.(A)

Equipment food-contact surfaces and
utenrs]ns are not clean to sight and
touch.

4-204.112.(B).
©

Cold or hot holding not equipped with
integral or permanently fixed
temperature measuring device.

6-202.13

Insect control devices are improperly
designed and constructed / located.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

5-502.11

Refuse, recyclables, and returnables
not removed from the premises at a

frequency that will minimize odors or
attract or harbor insects and rodents.

6-501.12

The physical facilities are not clean.

6-303.11

Insufficient lighting provided.

HOWIES PUB

REGULAR

2018-10-19

No

3-501.17.(D)

Date marking system used at the
Eating Establishment does not meet
the criteria list in code.

7-102.11

Working containers used for storing
POISONOUS OR TOXIC
MATERIALS such as cleaners and
SANITIZERS taken from bulk
supplies are not clearly and
individually identified with the
common name of the material.

4-602.13

Non-food contact surfaces are not
cleaned at a frequency necessary to
preclude accumulation of soil
residues.

6-501.12

The physical facilities are not clean.

6-303.11

Insufficient lighting provided.

HOWIES PUB

REGULAR

2019-04-05

No

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

HOWIES PUB

REGULAR

2019-10-08

No

4-204.112.(A)

Temperature measuring device not
properly located.

4-602.13

Non-food contact surfaces are not
cleaned at a frequency necessary to
preclude accumulation of soil
residues.

6-501.12

The physical facilities are not clean.

HOWIES PUB

REGULAR

2021-09-23

No

3-202.15

Food packages are not in good
condition and do not protect the
integrity of the contents.

4-601.11.(A)

Equipment food-contact surfaces and
utenﬁns are not clean to sight and
touch.

4-204.112.(B).
©

Cold or hot holding not equipped with
integral or permanently fixed
temperature measuring device.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

5-502.11

Refuse, recyclables, and returnables
not removed from the premises at a

frequency that will minimize odors or
attract or harbor insects and rodents.

6-501.12

The physical facilities are not clean.

6-501.14.(A)

Ventilation not clean.

HOWIES PUB

REGULAR

2023-01-17

No

4-601.11.(A)

Equipment food-contact surfaces and
utenﬁns are not clean to sight and
touch.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
} Cold or hot holding not equipped with
?C§O4'112'(B)' integral or permanently fixed N
temperature measuring device.
Nlon-fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
RS preclude accumulation of soil 0
residues.
Covered receptacle not provided.
5-501.17 (Female use) N
6-501.12 The physical facilities are not clean. N
oy 3-301.11.(A). Food employees are handling ready
HOWIES PUB REGULAR 2024-02-08 Yes (8).(D) to eat foods with bare hands. C
Raw Ready-to-Eat food not protected
3-302.11.(A). from cross contamination from raw N
(2).(A) animal foods during storage,
preparation, holding, or display.
Dishes/utensils are not being
Ell')501'll4'(A)' sanitized in water with the correct C
chlorine sanitizer concentration.
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
] PHF not properly reheated to 165 F
3-403.11.(A) for 15 seconds %r hot holding. c
Insufficient hot holding and/or cold
weil holding equipment. i
) Temperature measuring device not
4-204.112.(A) properly located. N
Inadequate number of food
4-302.12.(A) temperature measuring devices N
provided.
The premises is littered /
6-501.114 unnecessary equipment and articles N
present.
6-501.12 The physical facilities are not clean. N




