Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
3.302.11.(A) ﬁaw Ready-to-Eat food nc;t protected
-302.11.(A). rom cross contamination from raw
CHEZ HELEN REGULAR 2019-04-19 No 1).(A) animal foods during storage, N
preparation, holding, or display.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
3-501.13 Improper thawing. N
Inadequate number of food
4-302.12.(A) temperature measuring devices N
provided.
Food/ingredients containers not
Yl properly labeled. N
Wiping clothdc, u?]ed for wiping
] counters and other equipment
5-304.14.(8).(1) surfaces not held between uses in a bt
chemical sanitizer.
4-302.14 No chemical test kit available. N
Floors, walls, and ceilings are not
6-201.11 smooth and easily cleanable. N
No Certified Food Protection
2-102.12 Manager. N
3-301.11.(A). Food employees are handling ready c
(B).(D) to eat foods with bare hands.
e 3-301.11.(A). Food employees are handling ready
CHEZ HELEN REGULAR 2023-03-09 No ®).(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.
Manual and/or mechanical methods
e of sanitizing incomplete. c
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Frozen Potentially hazardous food(s)
3-501.12 being slacked at temperature above N
41 F.
Ambient air and water temperature
4-203.12.(B) measuring device is not accurate. N
(Scaled to Fahrenheit )
Food Employees not wearing
2-402.11 effective hair restraints. N
Wiping clothds uied for wiping
; counters and other equipment
3-304.14.(8).(2) surfaces not held between uses in a N
chemical sanitizer.
Floors, walls, and ceilings are not
6-201.11 smooth and easily cleanable. N
6-501.14.(A) Ventilation not clean. N




