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

DUFFYS TAVERN & GRILL REGULAR 2020-01-06 No 2-102.12 No Certified Food Protection 
Manager. N

3-501.16.(A).(2) PHF not maintained at 41 F or less. C

3-603.11.(C) Consumer advisory does not contain 
the required wording. C

2-402.11 Food Employees not wearing 
effective hair restraints. N

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

6-501.12 The physical facilities are not clean. N

DUFFYS TAVERN & GRILL REGULAR 2022-05-03 No 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

3-302.11.(A).(4)
Food subject to cross-contamination 
from dirty and unsanitized equipment 
or utensils.

N

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

3-501.12
Frozen Potentially hazardous food(s) 
being slacked at temperature above 
41 F.

N

6-202.13 Insect control devices are improperly 
designed and constructed / located. N

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

3-304.14.(B).(1)
Wiping cloths used for wiping 
counters and other equipment 
surfaces not held between uses in a 
chemical sanitizer.

N

3-304.12 Improper between-use storage of in-
use utensils. N

6-501.16 Mops are not being properly stored. N


