Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

ELSMERE BBQ AND WOOD
GRILL

NEWOWNER

2018-05-23

No

No Violations

ELSMERE BBQ AND WOOD
GRILL

REGULAR

2018-12-13

No

2-401.11

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

3-403.11.(A)

PHF not properle/ reheated to 165 F
for 15 seconds for hot holding.

3-501.14.(A)

Cooked Potentially hazardous food
not cooled to the proper temperature
Wlt(?ln the proper time periods per
code.

3-304.12

Improper between-use storage of in-
use utensils.

ELSMERE BBQ AND WOOD
GRILL

REGULAR

2019-06-11

No

2-102.11.(A).
(B)

C: The person in charge could not
demonstrate required knowledge,
either by complying with this code
and no critical violations during this
inspection or not having a current
CFPM certificate.

4-601.11.(A)

Equipment food-contact surfaces and
utenﬁns are not clean to sight and
touch.

7-102.11

Working containers used for storing
POISONOUS OR TOXIC
MATERIALS such as cleaners and
SANITIZERS taken from bulk
supplies are not clearly and
individually identified with the
common name of the material.

4-204.112.(B).
©

Cold or hot holding not equipped with
integral or permanently fixed
temperature measuring device.

3-304.12

Improper between-use storage of in-
use utensils.

4-602.13

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

6-501.12

The physical facilities are not clean.

ELSMERE BBQ AND WOOD
GRILL

REGULAR

2019-12-11

No

3-501.15

Cooked foods improperly cooled.

4-204.112.(A)

Temperature measuring device not
properly located.

ELSMERE BBQ AND WOOD
GRILL

REGULAR

2022-03-16

No

6-301.12

Sanitary towels / hand drying device
not provided for hand wash sink or
lavatory.

6-301.11

Hand cleanser not available at hand
wash sink or lavatory.

7-102.11

Working containers used for storing
POISONOUS OR TOXIC
MATERIALS such as cleaners and
SANITIZERS taken from bulk
supplies are not clearly and
individually identified with the
common name of the material.

4-501.12

Cutting surfaces not easily cleanable.

4-101.11.(D)

Utensils or equipment food contact
surfaces not smooth / easily
cleanable.

5-203.14

Backflow prevention device not
installed when required.
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6-501.12 The physical facilities are not clean. N
ELSMERE BBQ AND WOOD cgn, A ey, | DIEIESIErEDS S no iEry
GRILL REGULAR 2022-08-03 No Qo sanitized in water with the correct C
chlorine sanitizer concentration.
Nlon-fogd conftact surfaces are not
) cleaned at a frequency necessary to
4-602.13 preclude accumulation of soil N
residues.
6-501.12 The physical facilities are not clean. N




