Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Food employees are not cleaning
LUIGGIS PIZZERIA REGULAR 2019-07-11 No 2-301.14 their hands and exposed portions of C
their arms as required.
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
} Outer openings are not protected
6-202.15 from the entry of insects or rodents. N
Food not protected from
DBl contamination during storage. i
4-501.11 Equipment in disrepair. N
Nonfood contact surfaces of
equipment that requires frequent
4-101.19 cleaning not constructed of a N
corrosion-resistant, nonabsorbent,
and smooth material.
Nlon—fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
2L preclude accumulation of soil i
residues.
Floors, walls, and ceilings are not
6-201.11 smooth and easily cleanable. N
Hand wash signage not provided for
LUIGGIS PIZZERIA REGULAR 2022-04-14 No 6-301.14 employee hand sink or lavatory. N
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
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
Insufficient hot holding and/or cold
4-301.11 holding equipment. N
Food not protected from other
Sl sources of contamination. i
4-501.11 Equipment in disrepair. N
Nlon—fogd cor}tact surfaces are not
} cleaned at a frequency necessary to
RS preclude accumulation of soil b
residues.
Floors, walls, and ceilings are not
6-201.11 smooth and easily cleanable. N
6-501.12 The physical facilities are not clean. N




