Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

99 RESTAURANT & PUB

REGULAR

2018-10-03

No

4-501.114.(A).
o G

Dishes/utensils are not being
sanitized in water with the correct
chlorine sanitizer concentration.

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

6-501.111.(B)

Not routinely inspecting premises for
evidence of pests.

4-901.11.(A)

Equipment and utensils not being
dried properly.

4-904.11.(A).
©

Single service/use items are
improperly
handled/stored/displayed/dispensed.

4-201.11

Equipment and/or utensils are not
sufficiently durable.

6-201.11

Floors, walls, and ceilings are not
smooth and easily cleanable.

6-501.14.(A)

Ventilation not clean.

99 RESTAURANT & PUB

REGULAR

2020-02-11

No

4-602.13

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

6-201.11

Floors, walls, and ceilings are not
smooth and easily cleanable.

99 RESTAURANT & PUB #
10067

FOLLOW_UP_
FULL

2021-06-01

No

4-602.13

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

99 RESTAURANT & PUB #
10067

REGULAR

2023-11-14

No

2-401.11

Food employee is eating, drinking, or
using any tobacco where the
contamination of exposed FOOD;
clean EQUIPMENT, UTENSILS, and
LINENS; unwrapped SINGLE-
SERVICE and SINGLE-USE
ARTICLES; or other items needing
protection can result.

6-301.12

Sanitary towels / hand drying device
not provided for hand wash sink or
lavatory.

4-601.11.(A)

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

4-904.13

Preset tableware not properly
handled/protected.

5-205.15

Plumbing system not properly
maintained in good repair.

6-201.11

Floors, walls, and ceilings are not
smooth and easily cleanable.




