Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
CHICK-A-DEE REGULAR 2018-04-10 No 2-102.12 Mo Certified Food Protection N
ger.
Food employee is eating, drinking, or
using any tobacco where the
contamination of exposed FOQOD;
2.401.11 clean EQUIPMENT, UTENSILS, and |
’ LINENS; unwrapped SINGLE-
SERVICE and SINGLE-USE
ARTICLES; or other items needing
protection can result.
Hand washing facility being used for
5-205.11.(B) other than hand washing. i
Non-potentially hazardous food
4-602.11.(E) contact surfaces are not cleaned N
with proper frequency.
Inadequate number of food
4-302.12.(A) temperature measuring devices N
provided.
Equipment openings, closures and
4-204.12 deflectors are improperly designed N
and constructed.
6-501.12 The physical facilities are not clean. N
6-201.14 Unacceptable use of carpeting. N
Floors, walls, and ceilings are not
6-201.11 smooth and easily cleanable. N
6-501.14.(A) Ventilation not clean. N
6-202.11 Lights not shielded. N
AL 10 3-301.11.(A). Food employees are handling ready
CHICK-A-DEE REGULAR 2019-10-29 No (®).(D) to eat foods with bare hands. Cc
Sanitary towels / hand drying device
6-301.12 not provided for hand wash sink or N
lavatory.
Raw Ready-to-Eat food not protected
3-302.11.(A). from cross contamination from raw N
(2).(A) animal foods during storage,
preparation, holding, or display.
Chemical solution for sanitization has
4-501.114.(D). not been approved or is not properly c
(E).(F) used according to manufacturer's
instructions.
Food contact surfaces are not
4-602.11.(A) cleaned between uses. c
Wi_pin? cloths being used for wiping
3-304.14.(A) spills from containers of food being is |
i not maintained dry or is being used
for other purposes.
4-501.11 Equipment in disrepair. N
4-302.14 No chemical test kit available. N
Nlon-fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
RS preclude accumulation of soil 0
residues.
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N
CHICK-A-DEE REGULAR 2022-05-26 No 3-301.11.(A). Food employees are handling ready c

(B).(D)

to eat foods with bare hands.
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3-302.11.(A).
(1).(B)

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

7-202.12.(C)

Pesticides not being applied by
certified and licensed commercial
applicator or by a person under his or
her direct supervision.

4-501.14

Ware washing equipment not
cleaned before use, at a frequency
necessary to prevent
recontamination, or every 24 hours.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

6-201.11

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

6-501.14.(A)

Ventilation not clean.




