Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

RED ROBIN GOURMET
BURGERS

REGULAR

2019-11-18

No

4-601.11.(A)

Equipment food-contact surfaces and
utenrs]ns are not clean to sight and
touch.

3-306.12

Condiments not protected.

4-903.11.(D)

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

4-602.13

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

RED ROBIN GOURMET
BURGERS

REGULAR

2021-12-09

No

3-304.14.(B).(1)

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

6-501.12

The physical facilities are not clean.

6-501.16

Mops are not being properly stored.

6-202.11

Lights not shielded.

RED ROBIN GOURMET
BURGERS

REGULAR

2024-03-27

No

4-101.19

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

4-601.11.(C)

Nonfood contact surfaces are not
clean.

6-202.11

Lights not shielded.

6-202.12

Ventilation may cause food
contamination.

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

6-501.111.(C)

Pests found on premises due to not
using proper methods to control
them.

3-304.14.(B).(1)

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

3-304.12

Improper between-use storage of in-
use utensils.




