Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
A2 3-301.11.(A). Food employees are handling ready
GRITTY MCDUFFS REGULAR 2018-03-01 No (8).(D) to eat foods with bare hands. C
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Utensils or equipment food contact
4-101.11.(D) surfaces not smooth / easily N
cleanable.
Floor and wall junctures are not
6-201.13.(A) enclosed and sealed. i
6-501.14.(A) Ventilation not clean. N
Equipment food-contact surfaces and
GRITTY MCDUFFS REGULAR 2018-07-06 No 4-601.11.(A) utenﬁns are not clean to sight and C
touch.
Utensils or equipment food contact
4-101.11.(D) surfaces not smooth / easily N
cleanable.
4-501.12 Cutting surfaces not easily cleanable. | N
Floor and wall junctures are not
6-201.13.(A) enclosed and sealed. N
6-501.14.(A) Ventilation not clean. N
GRITTY MCDUFFS REGULAR 2019-03-26 No 3-501.15 Cooked foods improperly cooled. N
) Cold or hot holding not equipped with
?504'112'(8)' integral or permanently fixed N
temperature measuring device.
) Improper between-use storage of in-
3-304.12 use utensils. N
Singlg-IServicr:]e or6$in Ie-UsﬁeﬂArticIes
stored less than 6 inches off floor
4-903.11.(D) using dollies, pallets, racks, or skids N
not kept in closed packages.
Utensils or equipment food contact
4-101.11.(D) surfaces not smooth / easily N
cleanable.
4-501.12 Cutting surfaces not easily cleanable. | N
Nlon—fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
2L preclude accumulation of soil i
residues.
5-103.11.(B) Insufficient hot water supply. C
Equipment food-contact surfaces and
GRITTY MCDUFFS REGULAR 2019-09-30 No 4-601.11.(A) utenﬁns are not clean to sight and C
touch.
) Outer openings are not protected
6-202.15 from the entry of insects or rodents. N
4-501.12 Cutting surfaces not easily cleanable. | N
4-601.11.(C) (l;llggl;]ood contact surfaces are not c
6-501.12 The physical facilities are not clean. N
Equipment food-contact surfaces and
GRITTY MCDUFFS REGULAR 2022-01-20 No 4-601.11.(A) utenﬁns are not clean to sight and C
touch.
PHF, Ready-to-Eat food not
3-501.18.(A) discarded when food exceeds c

temperature and time combination as
specified in 3-501.17.(A).
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4-602.13

Non-food contact surfaces are not
cleaned at a frequency necessary to
preclude accumulation of soil
residues.

GRITTY MCDUFFS

REGULAR

2023-04-27

No

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.

4-204.112.(B).
3 (B)

Cold or hot holding not equipped with
integral or permanently fixed
temperature measuring device.

4-501.12

Cutting surfaces not easily cleanable.

GRITTY MCDUFFS

REGULAR

2023-12-13

No

3-301.11.(A).
(B).(D)

Food employees are handling ready
to eat foods with bare hands.

4-601.11.(A)

Equipment food-contact surfaces and
utenﬁils are not clean to sight and
touch.

3-501.14.(A)

Cooked Potentially hazardous food
not cooled to the proper temperature
Wltéun the proper time periods per
code.




