
Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity

THE LANDING NEWOWNER 2022-06-03 No 6-301.14 Hand wash signage not provided for 
employee hand sink or lavatory. N

3-302.11.(A).(2)

Different types of Raw animal foods 
are not stored in a way to prevent 
cross contamination with each other 
during storage, preparation, holding, 
or display.

C

3-501.16.(A).(1) Hot foods not maintained at a proper 
temperature of 135 F or more. C

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.

C

7-202.12.(C)
Pesticides not being applied by 
certified and licensed commercial 
applicator or by a person under his or 
her direct supervision.

N

3-602.11.(A).
(B) Packaged food not properly labeled. N

3-305.11 Food not protected from 
contamination during storage. N

4-101.19

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

N

5-501.15.(A)

Outside receptacle or waste handling 
unit used for refuse, recyclables, or 
returnables used with materials 
containing food residue does not 
have tight-fitting lids, doors, or 
covers.

N

6-201.11 Floors, walls, and ceilings are not 
smooth and easily cleanable. N


