Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

CHIPOTLE MEXICAN GRILL
#2235

REGULAR

2018-10-29

No

No Violations

CHIPOTLE MEXICAN GRILL
#2235

REGULAR

2021-02-08

No

4-501.11

Equipment in disrepair.

6-501.11

The physical facilities are in disrepair.

AUGUSTA BRICKYARD

REGULAR

2023-12-28

Yes

4-601.11.(A)

Equipment food-contact surfaces and
utensils are not clean to sight and
touch.

4-703.11

Manual and/or mechanical methods
of sanitizing incomplete.

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

3-501.18.(A)

PHF, Ready-to-Eat food not
discarded when food exceeds
temperature and time combination as
specified in 3-501.17.(A).

3-501.19.(A)

No written procedures maintained or
available at the facility for food to be
held with time as the only control.

7-102.11

Working containers used for storing
POISONOUS OR TOX

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

3-501.13

Improper thawing.

3-305.11

Food not protected from
contamination during storage.

3-307.11

Food not protected from other
sources of contamination.

2-402.11

Food Employees not wearing
effective hair restraints.

4-903.11.(B)

Clean equipment and utensils not
stored by being covered/ inverted/ or
self draining.

4-903.11.(A).
©

Single service/ single use items
improperly stored or kept in the
original package or stored by using
other means that afford protection
from contamination until used.

4-101.11.(D)

Utensils or equipment food contact
surfaces not smooth / easily
cleanable.

4-302.13

No thermometer for testing sanitizing
water temperature.

4-302.14

No chemical test kit available.

4-602.13

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

5-501.17

Covered receptacle not provided.
(Female use)

5-501.113.(B)

Receptacles used outside that
contain food residue not kept covered
with tight-fitting lids or doors.

6-501.16

Mops are not being properly stored.

AUGUSTA BRICKYARD

FOLLOW_UP_

FULL

2024-01-18

No

3-501.16.(A).(1)

Hot foods not maintained at a proper
temperature of 135 F or more.

3-501.16.(A).(2)

PHF not maintained at 41 F or less.
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: Quter openings are not protected

6-202.15 from the entry of insects or rodents. N
Food not protected from

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

Sl sources of contamination. i
Food Employees not wearing

2-402.11 effective hair restraints. N
Receptacles used outside that

5-501.113.(B) contain food residue not kept covered | N
with tight-fitting lids or doors.

6-501.16 Mops are not being properly stored. N

6-501.14.(A) Ventilation not clean. N




