Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
} Cold or hot holding not equipped with
SILVER HOUSE TAVERN REGULAR 2018-10-19 No 2‘504-112-(5)- integral or permanently fixed N
temperature measuring device.
Nlon-fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
RS preclude accumulation of soil 0
residues.
Toilet room not enclosed, with a self
6-202.14 closing, tight fitting door. N
4-501.114.(A) Dishes/utensils are not being
SILVER HOUSE TAVERN REGULAR 2019-10-16 No Q) PR 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.
) Cold or hot holding not equipped with
?504'112'(5)' integral or permanently fixed N
temperature measuring device.
Toilet room not enclosed, with a self
6-202.14 closing, tight fitting door. N
Indoor surfaces are not prOﬁerIy
constructed as to be smooth,
6-101.11.(A) durable, and easily cleanable or N
constructed of nonabsorbent material
in areas of moisture.
Equipment food-contact surfaces and
JAKES TAVERN REGULAR 2022-01-19 No 4-601.11.(A) utenﬁlls are not clean to sight and C
touch.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Cold or hot holding not equipped with
?('504'112'(8)' integral or permanently fixed N
temperature measuring device.
: Food employee caring for or handling
2-403.11 animal(s). C
Nlon-fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
LR preclude accumulation of soil N
residues.
Toilet room not enclosed, with a self
6-202.14 closing, tight fitting door. N
Floor and wall junctures are not
Akl enclosed and sealed. N
6-501.12 The physical facilities are not clean. N
A : Outer openings are not protected
THE TAVERN REGULAR 2023-04-06 No 6-202.15 from the entry of insects or rodents. N
6-501.12 The physical facilities are not clean. N
Sanitary towels / hand drying device
PORTTOWN PUBLIC HOUSE REGULAR 2023-11-14 No 6-301.12 Inot provided for hand wash sink or N
avatory.
Packaged Food using Reduced
Oxygen Packaging or refrigerated
3-501.17.(A). Ready-to-Eat PHF prepared and held | ~
(E) in the Eating establishment for more
than 24 hour not clearly dated
marked according to code.
3-501.15 Cooked foods improperly cooled. N
Inadequate number of food
4-302.12.(A) temperature measuring devices N

provided.




