Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

PEAKS ISLAND LIONS CLUB

REGULAR

2018-08-13

No

2-102.11.(A).
(B)

C: The person in charge could not

demonstrate required knowledge,

either by complying with this code

and no critical violations during this

|ns ection or not having a current
M certificate.

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.

4-301.12.(A)

A manual ware washing sink with at
least three compartments not
provided.

PEAKS ISLAND LIONS CLUB

REGULAR

2019-08-26

No

3-203.12

Shell stock identification not properly
maintained.

4-702.11

Food contact surfaces not sanitized
before use after cleaning.

4-301.12.(A)

A manual ware washing sink with at
least three compartments not
provided.

PEAKS ISLAND LIONS CLUB

REGULAR

2022-07-21

No

3-302.11.(A).
1)-(A)

Raw Ready-to-Eat food not protected
from cross contamination from raw
animal foods during storage,
preparation, holding, or display.

3-501.12

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

3-305.11

Food not protected from
contamination during storage.

4-301.12.(A)

A manual ware washing sink with at
least three compartments not
provided.

PEAKS ISLAND LIONS CLUB

REGULAR

2023-07-21

No

4-601.11.(A)

Equipment food-contact surfaces and
utenﬁlls are not clean to sight and
touc|

4-101.11.(A)

Material used in construction of
utensils or food contact surfaces of
equipment is not safe.

4-301.12.(A)

A manual ware washing sink with at
least three compartments not
provided.

5-205.15

Plumbing system not properly
maintained’in good repair.




