Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

ORIENTAL PEARL

REGULAR

2018-04-10

Yes

2-102.12

No Certified Food Protection
Manager.

2-102.11.SC).
(2).(3).(17

Person In Charge could not respond
correctly to questions re ardin%
areas of knowledge dealing wit
employee health.

6-301.11

Hand cleanser not available at hand
wash sink or lavatory.

3-302.11.(A).(2)

Different types of Raw animal foods
are not stored in a way to prevent
cross contamination with each other
during storage, preparation, holding,
or display.

4-601.11.(A)

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

3-501.16.(A).(1)

Hot foods not maintained at a proper
temperature of 135 F or more.

7-202.11

There are Poisonous or toxic
materials that are not required for the
operation and maintenance of a food
establishment present.

3-501.15

Cooked foods improperly cooled.

3-304.14.(B).(1)

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

4-602.13

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

ORIENTAL PEARL

REGULAR

2020-10-22

Yes

3-302.11.(A).
(2)-(A)

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

3-302.11.(A).(4)

Food subject to cross-contamination
from dirty and unsanitized equipment
or utensils.

3-304.11

Food not contacting only clean
equipment and utensils.

4-601.11.(A)

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

4-602.11.(A)

Food contact surfaces are not
cleaned between uses.

4-602.12.(C)

The cavities and door seals of
microwave ovens are not cleaned
with proper frequency.

3-501.14.(A)

Cooked Potentially hazardous food
not cooled to the proper temperature
Wltcr'un the proper time periods per
code.

3-501.19.(A)

No written procedures maintained or
available at the facility for food to be
held with time as the only control.

7-201.11

Improper storage of poisonous or
toxic materials.

7-202.11

There are Poisonous or toxic
materials that are not required for the
operation and maintenance of a food
establishment present.

3-305.11

Food not protected from
contamination during storage.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Dr?/ wiping cloﬁ_hshand ch_emicalI .
) solutions in which wet wiping cloths
3-304.14.(D) are held between uses not free of !
food debris and visible soil.
Nlon-fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
A preclude accumulation of soil N
residues.
The premises is littered / )
6-501.114 unnecessary equipment and articles N
present.
FOLLOW UP 3.302.11.(A) Faw Ready-to-Eat food n(%t protected
-302.11.(A). rom cross contamination from raw
ORIENTAL PEARL FULL — — | 2020-10-29 No (1).(A) animal foods during storage, N
preparation, holding, or display.
No written procedures maintained or
3-501.19.(A) available at the facility for food to be C
held with time as the only control.
3 Improper storage of poisonous or
7-201.11 toxic materials. c
Food not protected from
3-305.11 contamination during storage. N
3.304.12 Improper between-use storage of in- N

use utensils.




