Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Non-potentially hazardous food
BLACK COW REGULAR 2018-03-23 No 4-602.11.(E) contact surfaces are not cleaned N
with proper frequency.
3-603.11.(A) There is no consumer advisory. C
C: The person in charge could not
2.102.11.(A) deﬂwont;strate relq_wred' r:10}\1/\_/Iedg(cj:),
_no. -102.11.(A). either by complying with this code
Bl Ly AECUbas Alliedele e (B) and no critical violations during this e
inspection or not having a current
CFPM certificate.
Ice used as exterior coolant being
e used as an ingredient. c
Nonfood contact surfaces are not
4-601.11.(C) S, C
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N
Equipment food-contact surfaces and
BLACK COW REGULAR 2019-09-23 No 4-601.11.(A) utenﬁils are not clean to sight and C
touch.
Utensils or equipment food contact
4-101.11.(D) surfaces not smooth / easily N
cleanable.
} Plumbing system not properly
5-205.15 maintained’in good repair. c
6-501.12 The physical facilities are not clean. N
6-501.16 Mops are not being properly stored. N
6-501.14.(A) Ventilation not clean. N
C: The person in charge could not
2102.11.(A) d_eﬂwonbstrate relq_Lured_ ﬁor\]/yledgde,
o -102.11.(A). either by complying with this code
BLACK COW REGULAR 2021-07-28 vz B) and no critical violations during this c
inspection or not having a current
CFPM certificate.
3-301.11.(A). Food employees are handling ready c
(B).(D) to eat foods with bare hands.
Dishes/utensils are not being
?1'?01'114'('6‘)' 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.
Food contact surfaces are not
4-602.11.(A) cleaned between uses. c
. Outer openings are not protected
6-202.15 from the entry of insects or rodents. N
Food not protected from
3-305.11 contamination during storage. N
Nlon—fogd cor}tact surfaces are not
} cleaned at a frequency necessary to
RS preclude accumulation of soil b
residues.
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N
BLACK COW REGULAR 2022-04-27 No 6-301.14 Hand wash signage not provided for |
: employee hand sink or lavatory.
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C

touch.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
3-603.11.(A) There is no consumer advisory. C
Utensils or equipment food contact
4-101.11.(D) surfaces not smooth / easily N
cleanable.
Nlon-fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
4-602.13 preclude accumulation of soil N
residues.
5-103.11.(B) Insufficient hot water supply. C
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N
Utensils or equipment food contact
BLACK COW REGULAR 2023-01-17 No 4-101.11.(D) surfaces not smooth / easily N
cleanable.
6-501.12 The physical facilities are not clean. N
BLACK COW REGULAR 2024-01-10 No 5-205.11.(A) Hand wash facility not accessible. N
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
g'HF, Igegdyﬁto-Efat (fjood notd
iscarded when food exceeds
3-501.18.(A) temperature and time combination as c
specified in 3-501.17.(A).

) Improper between-use storage of in-
Sl use utensils. i
4-501.11 Equipment in disrepair. N

Nlon—fogd cor}tact surfaces are not

) cleaned at a frequency necessary to
2L preclude accumulation of soil i

residues.

: Plumbing system not properly
5-205.15 maintained in good repair. c
6-501.12 The physical facilities are not clean. N
6-501.11 The physical facilities are in disrepair. | N
6-501.14.(A) Ventilation not clean. N




