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Rule Cited

Description of Violation

Severity

CERVESAS

REGULAR

2019-03-27

No

3-302.11.(A).(2)

Different types of Raw animal foods
are not stored in a way to prevent
cross contamination with each other
during storage, preparation, holding,
or display.

4-601.11.(A)

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

3-603.11.(A)

There is no consumer advisory.

Wiping cloths used for wiping
counters and other equipment

AR surfaces not held between uses in a N
chemical sanitizer.

. Equipment, Utensils, Linens are
4-903.11.(A) improperly stored. N
4-501.12 Cutting surfaces not easily cleanable. | N
4-501.11 Equipment in disrepair. N

Utensils or equipment food contact
4-101.11.(D) surfaces not smooth / easily N
cleanable.
The mechanical ware washing
4-501.110 equipment wash solution temperature | N
was too low.
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
6-501.11 The physical facilities are in disrepair. | N
6-202.11 Lights not shielded. N




