Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Food Employees washing hands in
THE COURTYARD CAFE REGULAR 2019-05-02 No 2-301.15 ]gthtler than an approved hand wash N
acility.
5-205.11.(A) Hand wash facility not accessible. N
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.
Dishes/utensils are not being
4-501.114.(A). sanitized in water with the correct C
1) ] o 2
chlorine sanitizer concentration.
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.
Food not protected from other
3-307.11 sources of contamination. N
Wiping clothds u%ed for wiping

) counters and other equipment
Sehl B surfaces not held between uses in a i

chemical sanitizer.
} Equipment, Utensils, Linens are
4-903.11.(A) improperly stored. N
5-202.13 Air gap required. C
Plumbing Fixtures such as hand

6-501.18 washing sinks, toilets, and urinals not |

’ cleaned as often as necessary to

keep them clean.

3.302.11.(A) fRaw Ready-to-Eat food n(]gt protected

-302.11.(A). rom cross contamination from raw
THE SHIRE ALE HOUSE NEWOWNER 2023-02-02 No 1).(A) animal foods during storage, N

preparation, holding, or display.
Indoor surfaces are not proEerIy
constructed as to be smooth,

6-101.11.(A) durable, and easily cleanable or N
constructed of nonabsorbent material
in areas of moisture.
Floor and wall junctures are not

6-201.13.(A) enclosed and sealed. N
The premises is littered / ]

6-501.114 unnecessary equipment and articles N
present.

6-304.11 Insufficient ventilation provided. N




