Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Equipment food-contact surfaces and
THE DOGFISH CAFE REGULAR 2018-02-23 No 4-601.11.(A) utenrs]ns are not clean to sight and C
touch.
4-501.12 Cutting surfaces not easily cleanable. | N
3.302.41.(A) }?aw Ready-to-Eat food nc;t protected
-302.11.(A). rom cross contamination from raw
THE DOGFISH CAFE REGULAR 2018-09-07 No 1).(A) animal foods during storage, N
preparation, holding, or display.
Dishes/utensils are not being
?]:)501‘114'(A)' sanitized in water with the correct C
chlorine sanitizer concentration.
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
Nlon-fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
A preclude accumulation of soil N
residues.
Different types of Raw animal foods
are not stored in a way to prevent
THE DOGFISH CAFE REGULAR 2019-09-06 No 3-302.11.(A).(2) | cross contamination with each other C
during storage, preparation, holding,
or display.
Dishes/utensils are not being
?1';’01'114'(A)' sanitized in water with the correct C
chlorine sanitizer concentration.
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
: Equipment and/or utensils are not
4-201.11 sufficiently durable. N
nE. ) Temperature measuring device not
THE DOGFISH CAFE REGULAR 2022-05-04 No 4-204.112.(A) properly located. N
: Improper between-use storage of in-
el use utensils. i
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
6-501.14.(A) Ventilation not clean. N




