Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

RI-RA IRISH RESTAURANT &
PUB

REGULAR

2018-03-29

No

6-301.11

Hand cleanser not available at hand
wash sink or lavatory.

6-301.12

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

4-601.11.(A)

Equipment food-contact surfaces and
utenrs]ns are not clean to sight and
touch.

3-305.11

Food not protected from
contamination during storage.

4-602.13

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

6-501.14.(A)

Ventilation not clean.

RI-RA IRISH RESTAURANT &
PUB

REGULAR

2018-10-30

No

4-601.11.(A)

Equipment food-contact surfaces and
utenrs]ns are not clean to sight and
touch.

4-702.11

Food contact surfaces not sanitized
before use after cleaning.

4-204.112.(A)

Temperature measuring device not
properly located.

4-101.11.(D)

Utensils or equipment food contact
surfaces not smooth / easily
cleanable.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

6-201.11

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

6-501.14.(A)

Ventilation not clean.

RI-RA IRISH RESTAURANT &
PUB

REGULAR

2019-04-29

Yes

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.

6-301.12

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

6-301.11

Hand cleanser not available at hand
wash sink or lavatory.

4-601.11.(A)

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

7-207.12.(A)

Medicines belonging to employees
that require refrigeration and are
stored in a FOOD refrigerator are not
stored in a package or container and
kept inside a covered, leak proof
container that is identified as a
container for the storage of
medicines.

7-102.11

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

4-204.112.(A)

Temperature measuring device not
properly located.




Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

6-501.111.(C)

Pests found on premises due to not
uhsmg proper methods to control
them.

4-903.11.(A)

Equipment, Utensils, Linens are
improperly stored.

4-602.13

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

5-205.15

Plumbing system not properly
maintained in good repair.

6-501.12

The physical facilities are not clean.

6-201.11

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

RI-RA IRISH RESTAURANT &
PUB

FOLLOW_UP_
FULL

2019-05-14

No

6-201.11

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

RI-RA IRISH RESTAURANT &

PUB

REGULAR

2019-12-16

No

4-601.11.(A)

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

7-102.11

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

3-304.12

Improper between-use storage of in-
use utensils.

6-101.11.(A)

Indoor surfaces are not proEerly
constructed as to be smooth,
durable, and easily cleanable or
constructed of nonabsorbent material
in areas of moisture.

6-501.12

The physical facilities are not clean.

RI-RA IRISH RESTAURANT &

PUB

REGULAR

2022-01-31

No

5-202.12

Hand washing facility not properly
equipped/installed with hot water of
at least 100 F.

4-601.11.(A)

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

7-102.11

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

6-501.111.(C)

Pests found on premises due to not
using proper methods to control
them.

6-101.11.(A)

Indoor surfaces are not proEerIy
constructed as to be smooth,
durable, and easily cleanable or
constructed of nonabsorbent material
in areas of moisture.

6-501.12

The physical facilities are not clean.

RI-RA IRISH RESTAURANT &

PUB

REGULAR

2022-12-09

Yes

4-601.11.(A)

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

3-501.18.(A)

PHF, Ready-to-Eat food not
discarded when food exceeds
temperature and time combination as
specified in 3-501.17.(A).




Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

7-102.11

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

6-501.111.(C)

Pests found on premises due to not
uhsing proper methods to control
them.

4-903.11.(D)

Clean equipment and utensils,
laundered linens stored less than 6
inches off floor using dollies, pallets,
racks, or skids not kept in closed
packages.

4-501.11

Equipment in disrepair.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

6-501.12

The physical facilities are not clean.

6-501.14.(A)

Ventilation not clean.

RI-RA IRISH RESTAURANT &
PUB

FOLLOW_UP_
FULL

2022-12-27

No

4-601.11.(A)

Equipment food-contact surfaces and
utenrs]lls are not clean to sight and
touch.

7-102.11

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

6-501.111.(C)

Pests found on premises due to not
uhsmg proper methods to control
them.

3-307.11

Food not protected from other
sources of contamination.

4-501.11

Equipment in disrepair.

RI-RA IRISH RESTAURANT &

PUB

REGULAR

2023-04-05

No

4-601.11.(A)

Equipment food-contact surfaces and
utenrs]ns are not clean to sight and
touch.

6-202.13

Insect control devices are improperly
designed and constructed / located.

4-101.11.(A)

Material used in construction of
utensils or food contact surfaces of
equipment is not safe.

4-101.11.(D)

Utensils or equipment food contact
surfaces not smooth / easily
cleanable.

RI-RA IRISH RESTAURANT &
PUB

REGULAR

2023-10-03

Yes

3-202.15

Food packages are not in good
condition and do not protect the
integrity of the contents.

4-601.11.(A)

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

3-501.18.(A)

PHF, Ready-to-Eat food not
discarded when food exceeds
temperature and time combination as
specified in 3-501.17.(A).

4-204.112.(B).
S B)

Cold or hot holding not equipped with
integral or permanently fixed
temperature measuring device.

6-501.111.(C)

Pests found on premises due to not
uhsmg proper methods to control
them.




Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

3-305.11

Food not protected from
contamination during storage.

3-307.11

Food not protected from other
sources of contamination.

4-101.11.(A)

Material used in construction of
utensils or food contact surfaces of
equipment is not safe.

4-602.13

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

6-501.12

The physical facilities are not clean.

RI-RA IRISH RESTAURANT &

PUB

REGULAR

2024-02-14

No

2-401.11

Food employee is eating, drinking, or
using any tobacco where the
contamination of exposed FOQOD;
clean EQUIPMENT, UTENSILS, and
LINENS; unwrapped SINGLE-
SERVICE and SINGLE-USE
ARTICLES; or other items needing
protection can result.

3-403.11.(A)

PHF not properle/ reheated to 165 F
for 15 seconds for hot holding.

2-501.11

Eating Establishment does not have
cleanup procedures of vomiting and
diarrheal events or employees are
not following procedures.

3-303.11

Ice used as exterior coolant being
used as an ingredient.

3-307.11

Food not protected from other
sources of contamination.

3-304.12

Improper between-use storage of in-
use utensils.

4-101.11.(D)

Utensils or equipment food contact
surfaces not smooth / easily
cleanable.




