Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

ERIKS CHURCH

REGULAR

2019-05-08

Yes

2-102.11.80).
(2)-(3).(27

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

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.

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

3-603.11.(A)

There is no consumer advisory.

3-502.11

No variance where required.

3-307.11

Food not protected from other
sources of contamination.

3-304.12

Improper between-use storage of in-
use utensils.

4-903.11.(B)

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

4-904.11.(A).
©

Single service/use items are
improperly
handled/stored/displayed/dispensed.

4-202.11

Multiuse food contact surfaces are
not properly designed and
constructed.

4-501.11

Equipment in disrepair.

ERIKS CHURCH

FOLLOW_UP_
FULL

2019-05-23

No

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.

3-501.17.(D)

Date marking system used at the
Eating Establishment does not meet
the criteria list in code.

2-402.11

Food Employees not wearing
effective hair restraints.

ERIKS CHURCH

REGULAR

2022-09-14

No

3-305.11

Food not protected from
contamination during storage.

4-903.11.(D)

Single-Service or Single-Use Articles
stored less than 6 inches off floor
using dollies, pallets, racks, or skids
not kept in closed packages.

6-501.11

The physical facilities are in disrepair.

6-501.16

Mops are not being properly stored.




