Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
_no. : Person in Charge did not ensure that
HAPPY GARDEN REGULAR 2022-09-07 Yes 2-103.11.(H) employees are cooling food properly N
} Hand wash signage not provided for
6-301.14 employee hand sink or lavatory. N
Sanitary towels / hand drying device
6-301.12 not provided for hand wash sink or N
lavatory.
Hand cleanser not available at hand
6-301.11 wash sink or lavatory. N
Hand washing facility being used for
5-205.11.(B) other than hand washing. i
Food contact surfaces not sanitized
4-702.11 before use after cleaning. c
Food contact surfaces are not
sy cleaned between uses. c
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
) Cold or hot holding not equipped with
?504'112'(8)' integral or permanently fixed N
temperature measuring device.
Food not protected from
3-305.11 contamination during storage. N
4-501.12 Cutting surfaces not easily cleanable. | N
Non-food contact surfaces are
4-202.16 improperly designed and constructed. N
Nlon-fo(cj)d cor}tact surfaces are not
} cleaned at a frequency necessary to
Azl preclude accumulation of soil N
residues.
4-601.11.(C) (l;llggl;]ood contact surfaces are not c
6-501.12 The physical facilities are not clean. N
6-201.11 Floors, walls, and ceilings are not N

smooth and easily cleanable.




