Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
7. 3-301.11.(A). Food employees are handling ready
CHINA TASTE REGULAR 2018-07-26 Yes (8).(D) to eat foods with bare hands. C
5-205.11.(A) Hand wash facility not accessible. N
Hand cleanser not available at hand
el wash sink or lavatory. i
; Food not contacting only clean
3-304.11 equipment and utensils. c
Food contact surfaces not sanitized
4-702.11 before use after cleaning. c
: Quter openings are not protected
6-202.15 from the entry of insects or rodents. N
6-501.111.(B) Not routinely inspecting premises for c
B evidence of pests.
Food not protected from
3-305.11 contamination during storage. N
) Improper between-use storage of in-
3-304.12 use utensils. N
Non-food contact surfaces are
4-202.16 improperly designed and constructed. N
4-302.14 No chemical test kit available. N
4-601.11.(C) cNIggLOOd contact surfaces are not c
Nlon-fogd cor}tact surfaces are not
} cleaned at a frequency necessary to
LR preclude accumulation of soil N
residues.
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N
CHINA TASTE FOLLOW_UP_ | 2018-08-09 No 6-501.14.(A) Ventilation not clean. N
CHINA TASTE REGULAR 2023-01-11 No 6-301.11 e gi'ﬁf(“g)srel;{/‘;‘o";‘)‘,’ai'ab'e BIEG |y
Food not contacting only clean
3-304.11 equipment and utensils. c
Food contact surfaces not sanitized
4-702.11 before use after cleaning. c
. Outer openings are not protected
6-202.15 from the entry of insects or rodents. N
Food not protected from
3-305.11 contamination during storage. N
4-501.12 Cutting surfaces not easily cleanable. | N
Non-food contact surfaces are
4-202.16 improperly designed and constructed. N
Nlon-fo(cj)d cor}tact surfaces are not
} cleaned at a frequency necessary to
ARz preclude accumulation of soil i
residues.
4-601.11.(C) (r;llggfnood contact surfaces are not c
6-501.12 The physical facilities are not clean. N




