Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

TJ'S SANDWICH SHOP

REGULAR

2021-12-10

Yes

6-301.14

Hand wash signage not provided for
employee hand sink or lavatory.

4-703.11

Manual and/or mechanical methods
of sanitizing incomplete.

3-501.16.(A).(1)

Hot foods not maintained at a proper
temperature of 135 F or more.

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

4-302.12.(A)

Inadequate number of food
temperature measuring devices
provided.

6-501.115

There are live animal(s) on the
premises.

3-304.14.(B).(1)

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

4-101.19

Nonfood contact surfaces of
equipment that requires frequent
cleaning not constructed of a
corrosion-resistant, nonabsorbent,
and smooth material.

4-302.14

No chemical test kit available.

4-602.13

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

5-203.13

Inadequate number of service sinks.

5-501.17

Covered receptacle not provided.
(Female use)

6-201.11

Floors, walls, and ceilings are not
smooth and easily cleanable.

6-501.11

The physical facilities are in disrepair.

6-501.12

The physical facilities are not clean.

WALKERS LANDING

NEWOWNER

2023-02-28

No

2-401.11

Food employee is eating, drinking, or
using any tobacco where the
contamination of exposed FOOD;
clean EQUIPMENT, UTENSILS, and
LINENS; unwrapped SINGLE-
SERVICE and SINGLE-USE
ARTICLES; or other items needing
protection can result.

3-302.11.(A).(4)

Food subject to cross-contamination
from dirty and unsanitized equipment
or utensils.

4-703.11

Manual and/or mechanical methods
of sanitizing incomplete.

2-402.11

Food Employees not wearing
effective hair restraints.

4-903.11.(D)

Single-Service or Single-Use Atrticles
stored less than 6 inches off floor
using dollies, pallets, racks, or skids
not kept in closed packages.

4-101.11.(A)

Material used in construction of
utensils or food contact surfaces of
equipment is not safe.

4-402.11

Unacceptable installation of
equipment.

4-301.13

Drain boards not provided or large
enough to accommodate all soiled
and cleaned items.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
4-302.14 No chemical test kit available. N
Refuse, Recyclables, and
5-501.110 Returnables accessible to insects / N
rodents.
6-201.11 Floors, walls, and ceilings are not N
: smooth and easily cleanable.
6-501.11 The physical facilities are in disrepair. | N




