
Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity

RAINBOW RESTAURANT REGULAR 2019-04-05 No 3-305.11 Food not protected from 
contamination during storage. N

3-304.12 Improper between-use storage of in-
use utensils. N

4-603.14
Equipment food contact surfaces and 
utensils are not being effectively 
washed.

N

6-501.12 The physical facilities are not clean. N

RAINBOW RESTAURANT REGULAR 2021-05-20 No 6-301.14 Hand wash signage not provided for 
employee hand sink or lavatory. N

4-501.114.(A).
(1)

Dishes/utensils are not being 
sanitized in water with the correct 
chlorine sanitizer concentration.

C

3-501.13 Improper thawing. N

4-302.12.(A)
Inadequate number of food 
temperature measuring devices 
provided.

N

3-304.14.(B).(1)
Wiping cloths used for wiping 
counters and other equipment 
surfaces not held between uses in a 
chemical sanitizer.

N

4-101.11.(D)
Utensils or equipment food contact 
surfaces not smooth / easily 
cleanable.

N

4-302.14 No chemical test kit available. N

5-202.11.(A)
Plumbing improperly 
installed/maintained. (Unacceptable 
system)

C


