
Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity

JASMINE CAFE REGULAR 2018-03-28 Yes 4-602.11.(D)

Equipment food contact surfaces and 
utensils used with potentially 
hazardous food, are not cleaned 
throughout the day at proper 
frequency according to code.

C

3-501.16.(A).(2) PHF not maintained at 41 F or less. C

3-501.17.(D)
Date marking system used at the 
Eating Establishment does not meet 
the criteria list in code.

C

3-501.19.(B).
(1).(2).(3)

Ready to Eat PHF held before 
cooking or display, or held for sale or 
service beyond the 4 hours.

C

3-302.12 Food/ingredients containers not 
properly labeled. N

3-305.11 Food not protected from 
contamination during storage. N

2-402.11 Food Employees not wearing 
effective hair restraints. N

3-304.14.(B).(1)
Wiping cloths used for wiping 
counters and other equipment 
surfaces not held between uses in a 
chemical sanitizer.

N

3-304.12 Improper between-use storage of in-
use utensils. N

4-101.11.(A)
Material used in construction of 
utensils or food contact surfaces of 
equipment is not safe.

C

4-602.13
Non-food contact surfaces are not 
cleaned at a frequency necessary to 
preclude accumulation of soil 
residues.

N

5-202.11.(A)
Plumbing improperly 
installed/maintained. (Unacceptable 
system)

C

5-501.115
Refuse areas and enclosures not 
maintained free of unnecessary items 
or not kept clean.

N

6-201.11 Floors, walls, and ceilings are not 
smooth and easily cleanable. N

JASMINE CAFE REGULAR 2019-03-21 Yes 6-301.14 Hand wash signage not provided for 
employee hand sink or lavatory. N

3-501.19.(A)
No written procedures maintained or 
available at the facility for food to be 
held with time as the only control.

C

3-501.19.(B).
(1).(2).(3)

Ready to Eat PHF held before 
cooking or display, or held for sale or 
service beyond the 4 hours.

C

4-302.12.(A)
Inadequate number of food 
temperature measuring devices 
provided.

N

3-305.11 Food not protected from 
contamination during storage. N

3-304.12 Improper between-use storage of in-
use utensils. N

4-101.11.(A)
Material used in construction of 
utensils or food contact surfaces of 
equipment is not safe.

C

4-202.11
Multiuse food contact surfaces are 
not properly designed and 
constructed.

C

4-501.12 Cutting surfaces not easily cleanable. N



Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity

5-501.17 Covered receptacle not provided. 
(Female use) N

6-501.15
Food preparation sink, hand washing 
sink or ware washing equipment 
contaiminated by unacceptable use.

C


