Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

JEFFS PIZZA

REGULAR

2019-06-05

No

5-205.11.(A)

Hand wash facility not accessible.

N

3-501.17.(D)

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

3-501.13

Improper thawing.

4-203.12.(B)

Ambient air and water temperature
measuring device is not accurate.
(Scaled to Fahrenheit )

3-305.11

Food not protected from
contamination during storage.

6-202.14

Toilet room not enclosed, with a self
closing, tight fitting door.

6-501.14.(A)

Ventilation not clean.

JEFFS PIZZA

REGULAR

2021-05-19

No

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

3-501.17.(D)

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

7-102.11

Working containers used for storing
POISONOUS OR T

MATERIALS such as cleaners and
SANITIZERS taken from bulk
supplies are not clearly and
individually identified with the
common name of the material.

4-302.12.(A)

Inadequate number of food
temperature measuring devices
provided.

3-307.11

Food not protected from other
sources of contamination.

4-602.13

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

6-202.14

Toilet room not enclosed, with a self
closing, tight fitting door.

6-201.13.(A)

Floor and wall junctures are not
enclosed and sealed.

6-501.14.(A)

Ventilation not clean.




