Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Hand washing facility not properly
WHEN PIGS FLY PIZZERIA REGULAR 2019-06-18 No 5-202.12 equipped/installed with hot water of N
at least 100 F.
Hand cleanser not available at hand
6-301.11 wash sink or lavatory. N
~ Hand wash signage not provided for
6-301.14 employee hand sink or lavatory. N
) Reduced oxygen packing without
3-502.12.(B) required safeguards in place. c
|Ii’|¢2\r(r:n(i:tpHollder did l:1otRsubn|1it required
) plans to the Regulatory
8-201.13 Authority for approval when required N
before engaging in that activity.
Single service/use items are
?63)04‘11'%)‘ improperly ] ] N
handled/stored/displayed/dispensed.
6-501.11 The physical facilities are in disrepair. | N
6-303.11 Insufficient lighting provided. N
Food employee is eating, drinking, or
using any tobacco where the
contamination of exposed FOOD;
WHEN PIGS FLY PIZZERIA REGULAR 2022-11-08 No 2-401.11 fﬁ\JaEnNEsQldmrﬂaE%ga%Trﬁgfgis’ and | ¢
SERVICE and SINGLE-USE
ARTICLES; or other items needing
protection can result.
~ Hand wash signage not provided for
6-301.14 employee hand sink or lavatory. N
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
85?02'11'(@' Bulk food not properly labeled. N
Food not protected from
3:305.11 contamination during storage. N
Food Employees not wearing
2-402.11 effective hair restraints. N
} Improper between-use storage of in-
3-304.12 use utensils. N
6-202.14 Toilet room not enclosed, with a self N

closing, tight fitting door.




