Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

NEWCASTLE PUBLIK HOUSE

REGULAR

2018-03-12

Yes

2-102.12

No Certified Food Protection
Manager.

4-601.11.(A)

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

3-603.11.(B)

Consumer advisory does not contain
proper warning of raw or
undercooked animal foods.

7-102.11

Working containers used for storing
POISONOUS OR TOXIC
MATERIALS such as cleaners and
SANITIZERS taken from bulk
sucjjplies are not clearly and
individually identified with the
common name of the material.

3-502.12.(C)

Unfrozen fish being packaged using
a Reduced Oxygen Packaging
method.

3-305.11

Food not protected from
contamination during storage.

4-204.115

Ware washing machine not properly
equipped with temperature
measuring devices.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

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

6-501.14.(A)

Ventilation not clean.

NEWCASTLE PUBLIK HOUSE

REGULAR

2022-11-14

No

2-102.11.80).
(2)-(3).(17

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

6-301.12

Sanitary towels / hand drying device
not provided for hand wash sink or
lavatory.

3-501.17.(D)

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

4-204.112.(D)

Temperature measuring devices are
not easily readable.

6-202.15

Outer openings are not protected
from the entry of insects or rodents.

3-305.11

Food not protected from
contamination during storage.

3-304.12

Improper between-use storage of in-
use utensils.

5-203.14

Backflow prevention device not
installed when required.

5-501.17

Covered receptacle not provided.
(Female use)

6-201.11

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




