Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
2.102.11,(C) PersonI In Charge could notd(espond
A7 -102.11.(C). correctly to questions regardin
CONGRESS BAR & GRILL REGULAR 2018-07-25 Yes (2).(3).(178 areas of knowledge dealing Witgh C
employee health.
) Food not contacting only clean
Sl equipment and utensils. c
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
Dishes/utensils are not being
?1')501'114'(’6‘)' sanitized in water with the correct C
chlorine sanitizer concentration.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
3-501.15 Cooked foods improperly cooled. N
Wiping cIothds ushed for wiping
) counters and other equipment
3-304.14.(B).(1) surfaces not held between uses in a N
chemical sanitizer.
4-501.11 Equipment in disrepair. N
Nonfood contact surfaces are not
4-601.11.(C) clean. C
Covered receptacle not provided.
5-501.17 (Female use) N
Refuse, recyclables, and returnables
5.502.11 not removed from the premises at a N
: frequency that will minimize odors or
attract or harbor insects and rodents.
6-501.12 The physical facilities are not clean. N
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.
6-501.14.(A) Ventilation not clean. N
FOLLOW_UP_ na. : Not routinely inspecting premises for
CONGRESS BAR & GRILL FULL 2018-08-16 No 6-501.111.(B) evidence of pests. C
4-501.11 Equipment in disrepair. N
Indoor surfaces are not proEerly
constructed as to be smooth,
6-101.11.(A) durable, and easily cleanable or N
constructed of nonabsorbent material
in areas of moisture.
6-501.12 The physical facilities are not clean. N
C: The person in charge could not
2102.11.(A) deﬂwont;strate relqplred' rr]1o}\1/\_lledgc¢je,
1oL -102.11.(A). either by complying with this code
CONGRESS BAR & GRILL REGULAR 2018-12-26 No (®) and no critical violations during this C
inspection or not having a current
CFPM certificate.
Dishes/utensils are not being
?1')501'114'(’6‘)' sanitized in water with the correct C
chlorine sanitizer concentration.
4-501.11 Equipment in disrepair. N
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.
6-501.12 The physical facilities are not clean. N
6-303.11 Insufficient lighting provided. N




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
4-501.114.(A) Dishes/utensils are not being
CONGRESS BAR & GRILL REGULAR 2019-04-24 No @ PR sanitized in water with the correct C
chlorine sanitizer concentration.
} Temperature measuring device not
4-204.112.(A) properly located. N
4-501.11 Equipment in disrepair. N
Utensils or equipment food contact
4-101.11.(D) surfaces not smooth / easily N
cleanable.
6-501.12 The physical facilities are not clean. N
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.
6-303.11 Insufficient lighting provided. N
Equipment food-contact surfaces and
CONGRESS BAR & GRILL REGULAR 2019-12-17 No 4-601.11.(A) utenﬁils are not clean to sight and C
touch.
Hand washing facility not properly
CONGRESS BAR & GRILL REGULAR 2021-08-10 No 5-202.12 equipped/installed with hot water of N
at least 100 F.
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
: Temperature measuring device not
4-204.112.(A) properly located. N
) Unpackaged food not protected
3-305.14 during preparation. N
4-601.11.(C) (r;llggfnood contact surfaces are not c
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.
6-501.12 The physical facilities are not clean. N
6-303.11 Insufficient lighting provided. N
4-501.114.(A) Dishes/utensils are not being
CONGRESS ST BAR & GRILL REGULAR 2022-09-22 No Q) PR sanitized in water with the correct C
chlorine sanitizer concentration.
3-603.11.(A) There is no consumer advisory. C
) Cold or hot holding not equipped with
?C§O4'112'(B)' integral or permanently fixed N
temperature measuring device.
6-501.12 The physical facilities are not clean. N
6-303.11 Insufficient lighting provided. N
Date marking system used at the
CONGRESS ST BAR & GRILL REGULAR 2023-04-20 No 3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
. Insect control devices are improperly
6-202.13 designed and constructed / located. !
6-501.12 The physical facilities are not clean. N
6-303.11 Insufficient lighting provided. N




