Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
OTTO REGULAR 2018-11-09 No 5-205.11.(A) Hand wash facility not accessible. N
4-501.12 Cutting surfaces not easily cleanable. | N
6-501.16 Mops are not being properly stored. N
Equipment food-contact surfaces and
OTTO REGULAR 2019-10-30 No 4-601.11.(A) utenﬁlls are not clean to sight and C
touch.
4-501.12 Cutting surfaces not easily cleanable. | N
Nlon-fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
RS preclude accumulation of soil 0
residues.
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N
Equipment food-contact surfaces and
OTTO REGULAR 2021-10-20 No 4-601.11.(A) utenﬁlls are not clean to sight and C
touch.
} PHF not properly reheated to 165 F
3-403.11.(A) for 15 seconds %r hot holding. c
} Temperature measuring device not
4-204.112.(A) properly located. N
: Insect control devices are improperly
6-202.13 designed and constructed / located. N
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N
Equipment food-contact surfaces and
OTTO REGULAR 2022-06-14 No 4-601.11.(A) utenﬁils are not clean to sight and C
touch.
Wiping clothds ushed for wiping
) counters and other equipment
AR surfaces not held between uses in a N
chemical sanitizer.
) Improper between-use storage of in-
53800.02 use utensils. N
Singlg-IServiﬁe or6$in Ie-UsﬁeﬂArticIes
stored less than 6 inches off floor
4-903.11.(D) using dollies, pallets, racks, or skids N
not kept in closed packages.
4-501.11 Equipment in disrepair. N
Nonfood contact surfaces are not
4-601.11.(C) R Ean C
6-501.12 The physical facilities are not clean. N
6-501.16 Mops are not being properly stored. N
6-501.14.(A) Ventilation not clean. N
C: The person in charge could not
@) derr:\onbstrate relqwred r?or\]/vledgéa,
01. 2-102.11.(A). either by complying with this code
oY HECUILAR A e (B) and no critical violations during this ©
inspection or not having a current
CFPM certificate.
Person In Charge could not respond
2-102.11.(C). correctly to questions regardin_% c
(2).(4-16) areas of knowledge dealing with food
handling.
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C

touch.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
} Cold or hot holding not equipped with
?C§O4'112'(B)' integral or permanently fixed N
temperature measuring device.
Single selrvice/ scijnglekuse_itews
. improperly stored or kept in the
2105)303.11.(A). original package or stored by using N
other means that afford protection
from contamination until used.
Singlg—IServiﬁe or6$in 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.
6-501.12 The physical facilities are not clean. N
Equipment food-contact surfaces and
OTTO REGULAR 2023-08-23 No 4-601.11.(A) utenﬁns are not clean to sight and C
touch.
} Cold or hot holding not equipped with
?504'112'(5)' integral or permanently fixed N
temperature measuring device.
Singlg-IServiﬁe ogSin Ie-UsﬂeﬂArticIes
stored less than 6 inches off floor
4-903.11.(D) using dollies, pallets, racks, or skids N
not kept in closed packages.
4-501.11 Equipment in disrepair. N
4-601.11.(C) (l;llggl;lood contact surfaces are not c
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N
Sanitary towels / hand drying device
OTTO REGULAR 2024-02-13 No 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.
3 Improper storage of poisonous or
e toxic materials. c
) Temperature measuring device not
4-204.112.(A) properly located. N
Elating Establisdhment fdoes not havg
: cleanup procedures of vomiting an
2-501.11 diarrheal events or employees are N
not following procedures.
Non-food contact surfaces are not
4-602.13 cleaned at a frequency necessary to N

preclude accumulation of soil
residues.




