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Meat Sauce
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Beef Tips
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Rice

Hot Water
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Quat Sani

Serv Safe
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dish machine
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bucket
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: CAFE ARTHUR'S Establishment ID: 3034010532

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

4 2-401.11 Eating, Drinking, or Using Tobacco - C: An employee was observed eating on the cook line. An employee shall eat, drink, or use any form
of tobacco only in designated areas where the contamination of exposed food; clean equipment, utensils, and linens; unwrapped single-service and
single-use articles; or other items needing protection cannot result.

42 4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing -REPEAT- C: Clean dishes are being
stored on soiled shelving on the cook line. Cleaned equipment and utensils shall be stored in a clean, dry location. *left at half credit due to
improvement from previous inspection*

47 4-602.13 Nonfood Contact Surfaces -REPEAT- C: Cleaning is needed to/on the following: shelves along the cooking line, pan shelf, shelves holding
drink syrup, condiment shelves, shelves in the walk-in cooler, fan covers in the walk-in cooler, and walk-in freezer floor. Nonfood-contact surfaces of
equipment shall be clean.

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C: Recaulk around toilet in women's restroom. Physical facilities
shall be maintained in good repair.

54 6-303.11 Intensity-Lighting -REPEAT- C: Lighting at hand sink in men's restroom measured at 8 ft candles. Lighting shall be at least 20 foot candles
30 inches above the floor in toilet rooms.


