Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

AMICIS CUCINA

REGULAR

2018-11-29

No

5-202.12

Hand washing facility not properly
equipped/installed with hot water of
at least 100 F.

3-302.11.(A).(3)

Comminuted/ non-intact meats being
stored over whole intact cuts of meat.

4-501.112

Unacceptable hot water sanitization
temperature(s) for mechanical ware
washing.

3-501.13

Improper thawing.

2-402.11

Food Employees not wearing
effective hair restraints.

6-202.14

Toilet room not enclosed, with a self
closing, tight fitting door.

6-101.11.(A)

constructed as to be smoot

durable, and easily cleanable or
constructed of nonabsorbent material
in areas of moisture.

Indoor surfaces are not proEerIy

6-201.11

Floors, walls, and ceilings are not
smooth and easily cleanable.

AMICIS CUCINA

REGULAR

2024-03-20

Yes

2-401.11

Food employee is eating, drinking, or
using any tobacco where the
contamination of exposed FOOD;
clean EQUIPMENT, UTENSILS, and
LINENS; unwrapped SINGLE-
SERVICE and SINGLE-USE
ARTICLES; or other items needing
protection can result.

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

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

5-202.12

Hand washing facility not properly
equipped/installed with hot water of
at least 100 F.

3-302.11.(A).
(1)-(A)

Raw Ready-to-Eat food not protected
from cross contamination from raw
animal foods during storage,
preparation, holding, or display.

4-601.11.(A)

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

4-703.11

Manual and/or mechanical methods
of sanitizing incomplete.

3-305.11

Food not protected from
contamination during storage.

2-402.11

Food Employees not wearing
effective hair restraints.

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.

4-901.11.(A)

Equipment and utensils not being
dried properly.

4-903.11.(B)

Clean equipment and utensils not
stored by being covered/ inverted/ or
self draining.

4-101.19

Nonfood contact surfaces of
equipment that requires frequent
cleaning not constructed of a
corrosion-resistant, nonabsorbent,
and smooth material.

4-501.11

Equipment in disrepair.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
4-302.14 No chemical test kit available. N
Nlon-fo((j)d cor}tact surfaces are not
} cleaned at a frequency necessary to
A2 preclude accumulation of soil bt
residues.
Plumbin improper(I}/
5-202.11.(A) installed/maintained. (Unacceptable C
system)
Toilet room not enclosed, with a self
6-202.14 closing, tight fitting door. N
6-501.11 The physical facilities are in disrepair. | N
6-501.14.(A) Ventilation not clean. N




