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Description of Violation

Severity

BUCKS NAKED BBQ

REGULAR

2023-03-24

No

2-401.11

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

5-205.11.(B)

Hand washing facility being used for
other than hand washing.

6-301.14

Hand wash signage not provided for
employee hand sink or lavatory.

4-501.114.(D).
(E)-(F)

Chemical solution for sanitization has
not been approved or is not properly
used according to manufacturer's
instructions.

4-602.11.(E)

Non-potentially hazardous food
contact surfaces are not cleaned
with proper frequency.

7-102.11

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

3-305.11

Food not protected from
contamination during storage.

3-304.14.(B).(1)

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

4-204.13.SA).
(B).(C).(0

Dispensing equipment is improperly
designed and constructed.

4-204.115

Ware washing machine not properly
equipped with temperature
measuring devices.




