Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

LANGS EXPRESS

REGULAR

2018-01-22

Yes

3-302.11.(A).
(2)-(A)

Raw Ready-to-Eat food not protected
from cross contamination from raw
animal foods during storage,
preparation, holding, or display.

4-601.11.(A)

Equipment food-contact surfaces and
utenﬁlls 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.

7-204.11

Chemical SANITIZERS and other
chemical antimicrobials applied to
FOOD-CONTACT Surfaces do not
meet the requirements specified in 40
CFR 180.940 or 40 CFR 180.2020
sanitizing solutions.

3-304.12

Improper between-use storage of in-
use utensils.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

6-501.11

The physical facilities are in disrepair.

6-501.12

The physical facilities are not clean.

6-501.16

Mops are not being properly stored.

LANGS EXPRESS

REGULAR

2018-03-22

No

3-302.11.(A).
(2)-(A)

Raw Ready-to-Eat food not protected
from cross contamination from raw
animal foods during storage,
preparation, holding, or display.

3-302.11.(A).(2)

Different types of Raw animal foods
are not stored in a way to prevent
cross contamination with each other
during storage, preparation, holding,
or display.

7-102.11

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

3-501.13

Improper thawing.

3-304.14.(B).(1)

Wiping cloths used for wiping
counters and other equipment
surfaces not held between uses in a
chemical sanitizer.

3-304.12

Improper between-use storage of in-
use utensils.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

6-501.11

The physical facilities are in disrepair.

6-303.11

Insufficient lighting provided.

LANGS EXPRESS

REGULAR

2018-04-26

No

2-102.11.SC).
?).3).(7

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

3-302.11.(A).
(2)-(A)

Raw Ready-to-Eat food not protected
from cross contamination from raw
animal foods during storage,
preparation, holding, or display.

4-601.11.(C)

Nonfood contact surfaces are not
clean.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
6-501.11 The physical facilities are in disrepair. | N
6-501.12 The physical facilities are not clean. N
6-303.11 Insufficient lighting provided. N
LANGS EXPRESS REGULAR 2018-05-25 No 6-501.11 The physical facilities are in disrepair. | N
6-501.12 The physical facilities are not clean. N
6-303.11 Insufficient lighting provided. N
Non-potentially hazardous food
LANGS EXPRESS REGULAR 2018-06-29 No 4-602.11.(E) contact surfaces are not cleaned N
with proper frequency.
3.304.12 Iurggrgt%%rs lialgtween-use storage of in- N
Non-food contact surfaces are not
so0z13 | Seanedatafiequency necessany o |
residues.
6-501.11 The physical facilities are in disrepair. | N
6-501.12 The physical facilities are not clean. N
6-303.11 Insufficient lighting provided. N
LANGS EXPRESS REGULAR 2018-10-17 No 4-601.11.(A) ?g%lﬁgirlgeanrtef?]g?ggg;a% :il,ér;‘]?%%%and C
4-601.11.(C) (l;llggao'od contact surfaces are not c
620214 | Joletroom notenclosed. wihaself |
6-501.11 The physical facilities are in disrepair. | N
6-501.12 The physical facilities are not clean. N
6-303.11 Insufficient lighting provided. N
Equipment food-contact surfaces and
LANGS EXPRESS REGULAR 2019-01-24 No 4-601.11.(A) tjotﬁgﬁils are not clean to sight and C
3-305.11 Egr?g%?rtle%?g%egber?ngosqqorage. N
4-601.11.(C) (l;llggao.od contact surfaces are not c
6-501.11 The physical facilities are in disrepair. | N
6-501.14.(A) Ventilation not clean. N




