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Description of Violation

Severity

HI-HAT PANCAKE HOUSE

REGULAR

2019-02-21

No

6-301.11

Hand cleanser not available at hand
wash sink or lavatory.

6-301.14

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

3-501.17.(D)

Date marking system used at the
Eating Establishment does not meet
the criteria list in code.

7-202.12.(A).
(B)

Poisonous or toxic materials are
being improperly used / applied.

3-305.12

Food being stored in prohibited
area(s).

2-402.11

Food Employees not wearing
effective hair restraints.

4-904.13

Preset tableware not properly
handled/protected.

4-101.19

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

4-602.13

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

5-403.12

Non-sewage liquids not properly
drained.

5-501.16.(C)

A waste receptacle is not located at
each hand washing lavatory or group
of adjacent lavatories when
disposable towels are used.

6-501.11

The physical facilities are in disrepair.

HI-HAT PANCAKE HOUSE

REGULAR

2021-08-31

No

6-301.12

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

2-402.11

Food Employees not wearing
effective hair restraints.

4-501.116

Chemical sanitizer concentration was
not accurately determined by using a
test kit or other device.

4-602.13

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

HI-HAT PANCAKE HOUSE

REGULAR

2023-07-18

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.

4-602.12.(C)

The cavities and door seals of
microwave ovens 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
supplies are not clearly and
individually identified with the
common name of the material.

6-501.111.(B)

Not routinely inspecting premises for
evidence of pests.

3-305.11

Food not protected from
contamination during storage.
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: Improper between-use storage of in-

3-304.12 use utensils. N
Singlg—IServiﬁe O%Sin Ie—U?fefiArticles
stored less than 6 inches off floor

4-903.11.(D) using dollies, pallets, racks, or skids N
not kept in closed packages.
Floors, walls, and ceilings are not

6-201.11 smooth and easily cleanable. N
The premises is littered / ]

6-501.114 unnecessary equipment and articles N
present.

6-501.12 The physical facilities are not clean. N




