Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
2.102.11.(C) PersonI In Charge could notd(espond
0C. -102.11.(C). correctly to questions regardin
FREEPORT CAFE REGULAR 2018-05-08 No (2).(4-16) areas of knowledge dealing with food c
handling.
Food contact surfaces are not
4-602.11.(A) cleaned between uses. c
) Cold or hot holding not equipped with
?504'112'(8)' integral or permanently fixed N
temperature measuring device.
Wiping clothds ushed for wiping
) counters and other equipment
AR surfaces not held between uses in a N
chemical sanitizer.
Utensils or equipment food contact
4-101.11.(D) surfaces not smooth / easily N
cleanable.
Nlon-fo(cj)d cor}tact surfaces are not
} cleaned at a frequency necessary to
Az preclude accumulation of soil i
residues.
6-201.11 Floors, walls, and ceilings are not N
’ smooth and easily cleanable.
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N
Equipment food-contact surfaces and
FREEPORT CAFE REGULAR 2023-02-02 No 4-601.11.(A) utenﬁlls are not clean to sight and C
touch.
Working containers used for storing
POISONOUS OR TOXIC
MATERIALS such as cleaners and
7-102.11 SANITIZERS taken from bulk C
supplies are not clearly and
individually identified with the
common name of the material.
3-501.13 Improper thawing. N
Food Employees not wearing
z ot effective hair restraints. i
) Improper between-use storage of in-
3-304.12 use utensils. N
4-501.11 Equipment in disrepair. N
4-302.14 No chemical test kit available. N
4-601.11.(C) (l;llggLood contact surfaces are not c
6-501.11 The physical facilities are in disrepair. | N
6-501.12 The physical facilities are not clean. N
6-202.11 Lights not shielded. N
6-501.14.(A) Ventilation not clean. N




