Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Cooked (Ij?feady-to-Eat food not
rotected from cross contamination
gfé%ngE GALLET ARUEE O s 2022-12-02 No ?1) C()é).ll.(A). ﬁ’om raw animal foods during N
: storage, preparation, holding, or
display.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
} Temperature measuring device not
4-204.112.(A) properly located. i
Food Employees not wearing
2-402.11 effective hair restraints. N
Wiping clothds u%ed for wiping
) counters and other equipment
S ERALEEN) surfaces not held between uses in a 0
chemical sanitizer.
} Improper between-use storage of in-
3-304.12 use utensils. N
Singlg-IServi(r:]e OESS'in Ie-UsﬁeﬂArticIes
stored less than 6 inches off floor
4-903.11.(D) using dollies, pallets, racks, or skids N
not kept in closed packages.
4-501.11 Equipment in disrepair. N
6-501.12 The physical facilities are not clean. N




