Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
3.302.11.(A) ﬁaw Ready-to-Eat food nc;t protected
-302.11.(A). rom cross contamination from raw
YOBO REGULAR 2018-02-08 No (1).(A) animal foods during storage, N
preparation, holding, or display.
} Quaternary ammonium compound
?2)501'114'((:)' solution concentration is too low or C
too high.
YOBO REGULAR 2018-09-05 No 4-601.11.(C) pisler) GEETE TG P EO el c
6-501.14.(A) Ventilation not clean. N
Date marking system used at the
YOBO REGULAR 2019-10-09 No 3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
6-501.14.(A) Ventilation not clean. N
Consumer advisory does not contain
NOM CAFE REGULAR 2022-07-14 No 3-603.11.(B) proper warning of raw or C
undercooked animal foods.
) Cold or hot holding not equipped with
?(%04'112'(8)' integral or permanently fixed N
temperature measuring device.
Wiping clothés, u?]ed for wiping
) counters and other equipment
3-304.14.8).(1) surfaces not held between uses in a N
chemical sanitizer.
Covered receptacle not provided.
S Elly (Female use) N
Consumer advisory does not contain
NOM CAFE REGULAR 2023-09-28 No 3-603.11.(B) proper warning of raw or C
undercooked animal foods.
} Cold or hot holding not equipped with
?504'112'(8)' integral or permanently fixed N
temperature measuring device.
Food not protected from
3-305.11 contamination during storage. N
) Improper between-use storage of in-
Sl use utensils. i
Nlon-fo((j)d cor}tact surfaces are not
) cleaned at a frequency necessary to
L2 preclude accumulation of soil E
residues.
6-501.14.(A) Ventilation not clean. N




