Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
EMILYS RESTAURANT REGULAR 2018-08-27 No 3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
Containers of POISONOUS OR
7-101.11 TOXIC MATERIALS and PERSONAL C
: CARE ITEMS do not bear a legible
manufacturer's label.
Food Employees not wearing
2-402.11 effective hair restraints. N
Toilet room not enclosed, with a self
6-202.14 closing, tight fitting door. N
6-202.11 Lights not shielded. N
EMILYS RESTAURANT REGULAR 2019-08-26 No 5-203.11 AL NS il N (e c
~ Hand wash signage not provided for
6-301.14 employee hand sink or lavatory. N
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
Ready to Eat PHF held before
?1)5?21)%%(8) cooking or display, or held for saleor | C
e service beyond the 4 hours.
?6?02'11'((:)' Bulk food not properly labeled. N
) Improper between-use storage of in-
3-304.12 use utensils. N
The bulk milk container dispensing
4-502.13.(8) tube was improperly cut. N
Utensils or equipment food contact
4-101.11.(D) surfaces not smooth / easily N
cleanable.
A manual ware washing sink with at
4-301.12.(A) least three compartments not N
provided.
Plumbing fixtures such as hand
5-202.11.(B) washing sinks, toilets, or urinals not N
easily cleanable.
EMILYS RESTAURANT REGULAR 2021-08-30 No 6-301.14 Qg’;?o‘;,"ggmgggd”g‘%i g?ﬁg&g}’é%?d for 1 N
Food/ingredients containers not
3-302.12 properly labeled. N
) Improper between-use storage of in-
3:304.12 use utensils. N
EMILYS RESTAURANT REGULAR 2022-08-31 No 6-301.14 Qgg?o‘;,"ggmgingdng%i g?ﬁg\jg;’g?)‘fd for 1 N
Food contact surfaces are not
4-602.11.(A) cleaned between uses. c
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
: Improper between-use storage of in-
3-304.12 use utensils. N
EMILYS RESTAURANT REGULAR 2023-08-28 No 4-603.15 CEIEC SR [IOGEE G Mo N

being followed.




