Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
01 : PHF not properly reheated to 165 F
LITTLE CAESARS PIZZA REGULAR 2019-01-16 No 3-403.11.(A) for 15 seconds %r hot holding. C
} Outer openings are not protected
6-202.15 from the entry of insects or rodents. N
Food Employees not wearing
2L effective hair restraints. N
4-601.11.(C) cNIggLOOd contact surfaces are not c
Covered receptacle not provided.
5-501.17 (Female use) i
Plumbing Fixtures such as hand
6-501.18 washing sinks, toilets, and urinals not |
’ cleaned as often as necessary to
keep them clean.
Receptacles used outside that
5-501.113.(B) contain food residue not kept covered | N
with tight-fitting lids or doors.
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N
11 _ Food employees are not following
LITTLE CAESARS PIZZA REGULAR 2019-11-07 No 2-301.12 proper hand cleaning procedures. C
Sanitary towels / hand drying device
6-301.12 not provided for hand wash sink or N
lavatory.
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
Food contact surfaces of bakinﬁ
4-602.12.(A) equipment are not cleaned witl N
proper frequency.
; Food Employee wearing jewelry on
2-303.11 their arms or hands. N
Food Employees not wearing
2402:11 effective hair restraints. N
4-501.11 Equipment in disrepair. N
4-601.11.(C) 2122:100[1 contact surfaces are not c
Plumbing Fixtures such as hand
6-501.18 washing sinks, toilets, and urinals not |
’ cleaned as often as necessary to
keep them clean.
6-501.12 The physical facilities are not clean. N
LITTLE CAESARS PIZZA REGULAR 2021-07-22 No 2-102.12 mr%%rgﬂed Food Protection N
5-205.11.(A) Hand wash facility not accessible. N
Sanitary towels / hand drying device
6-301.12 not provided for hand wash sink or N
lavatory.
: Quter openings are not protected
6-202.15 from the entry of insects or rodents. N
Pests found on premises due to not
6-501.111.(C) using proper methods to control C
them.
2-304.11 Outer clothing not clean. N
2.402.11 Food Employees not wearing N

effective hair restraints.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Wiping clothés, u?]ed for wiping
) counters and other equipment
3-304.14.8).(1) surfaces not held between uses in a N
chemical sanitizer.
Nonfood contact surfaces are not
4-601.11.(C) R Eany C
: Plumbing system not properly
5-205.15 maintained in good repair. c
Receptacles used outside that
5-501.113.(B) contain food residue not kept covered | N
with tight-fitting lids or doors.
The premises is littered /
6-501.114 unnecessary equipment and articles N
present.
6-501.12 The physical facilities are not clean. N
2.102.11,(C) PersonI In Charge could notd(espond
N3 -102.11.(C). correctly to questions regardin
LITTLE CAESARS PIZZA REGULAR 2023-03-24 No (2).(3).(178 areas of knowledge dealing Witgh C
employee health.
Potentially hazardous food contact
4-602.11.(C) surfaces are not cleaned with proper | C
frequency. At least every 4 hours.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Ware washing equipment not
4-501.14 cleaned before use, at a frequency N
: necessary to prevent
recontamination, or every 24 hours.
6-501.12 The physical facilities are not clean. N




