Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

SUN BAKERY & RESTAURANT

REGULAR

2018-01-19

No

5-205.11.(A)

Hand wash facility not accessible.

3-501.15

Cooked foods improperly cooled.

3-601.12.(A)

Food presented for consumption not
hqnestg( presented due to being
misleading or misinforming.

3-305.11

Food not protected from
contamination during storage.

3-304.14.(B).(1)

Wiping cloths used for wiping
counters and other equipment
surfaces not held between uses in a
chemical sanitizer.

6-501.14.(A)

Ventilation not clean.

SUN BAKERY & RESTAURANT

REGULAR

2018-07-24

No

3-501.16.(B)

Shell eggs not stored in refrigerated
equipment that maintains an ambient
temperature of 45 F or colder.

3-501.17.(D)

Date marking system used at the
Eating Establishment does not meet
the criteria list in code.

3-304.14.(B).(1)

Wiping cloths used for wiping
counters and other equipment
surfaces not held between uses in a
chemical sanitizer.

3-304.12

Improper between-use storage of in-
use utensils.

SUN BAKERY & RESTAURANT

REGULAR

2019-01-16

No

6-301.12

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

3-501.17.(D)

Date marking system used at the
Eating Establishment does not meet
the criteria list in code.

3-305.11

Food not protected from
contamination during storage.

3-304.14.(B).(1)

Wiping cloths used for wiping
counters and other equipment
surfaces not held between uses in a
chemical sanitizer.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

SUN BAKERY & RESTAURANT

REGULAR

2019-07-11

No

3-301.11.(A).
(B).(D)

Food employees are handling ready
to eat foods with bare hands.

3-501.17.(D)

Date marking system used at the
Eating Establishment does not meet
the criteria list in code.

4-602.13

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

SUN BAKERY & RESTAURANT

REGULAR

2020-01-03

No

4-601.11.(A)

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

4-204.112.(A)

Temperature measuring device not
properly located.

3-305.11

Food not protected from
contamination during storage.

4-904.11.(B)

Eating utensils not properly handled,
displayed, dispensed.

4-101.11.(A)

Material used in construction of
utensils or food contact surfaces of
equipment is not safe.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Nonfood contact surfaces are not
4-601.11.(C) SEEm C
Nlon—fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
RS preclude accumulation of soil i
residues.
6-501.14.(A) Ventilation not clean. N
1o ) Temperature measuring device not
SUN BAKERY & RESTAURANT | REGULAR 2021-12-13 No 4-204.112.(A) properly located. N
Material used in construction of
4-101.11.(A) utensils or food contact surfaces of C
equipment is not safe.
Nonfood contact surfaces are not
4-601.11.(C) e, C
Nlon-fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
4-602.13 preclude accumulation of soil N
residues.
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N
C: The person in charge could not
@) derr:\onbstrate relqwred r?or\]/vledgéa,
19 2-102.11.(A). either by complying with this code
SUN BAKERY & RESTAURANT [ REGULAR 2022-12-28 No ®) and no critical violations during this C
inspection or not having a current
CFPM certificate.
3-301.11.(A). Food employees are handling ready c
(B).(D) to eat foods with bare hands.
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
) Improper between-use storage of in-
3-304.12 use utensils. !
Nlon-fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
RS preclude accumulation of soil 0
residues.
6-501.12 The physical facilities are not clean. N
07 3-301.11.(A). Food employees are handling ready
SUN BAKERY & RESTAURANT [ REGULAR 2023-07-11 No (®).(D) to eat foods with bare hands. @
Hand cleanser not available at hand
6-301.11 wash sink or lavatory. N
Sanitary towels / hand drying device
6-301.12 not provided for hand wash sink or N
lavatory.
Food that is unsafe, adulterated, or
3-701.11.(A) not honestly presented has not been C
discarded, or properly reconditioned.
There alre Eoisonous or to>_<icd S
3 materials that are not required for the
TAVZLL operation and maintenance of a food ©
establishment present.
3-501.13 Improper thawing. N
6-501.12 The physical facilities are not clean. N
6-303.11 Insufficient lighting provided. N
6-501.14.(A) Ventilation not clean. N




