Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
REGANS ROASTED CORN & Inadequate number of hand wash
TURKEY LEGS REGULAR 2018-09-28 No 5-203.11 facilities. C

Food not protected from
3-305.11 contamination during storage. N
) Nonfood contact surfaces are not
4-601.11.(C) e Eah C
Plumbin improper(ljy
5-202.11.(A) installed/maintained. (Unacceptable C
system)
REGANS ROASTED CORN & Inadequate number of hand wash
TURKEY LEGS REGULAR 2019-09-23 No 5-203.11 facilities. C
Plumbin improper(ljy
5-202.11.(A) installed/maintained. (Unacceptable C
system)
GILLETTES ROASTED CORN N
& TURKEY LEGS REGULAR 2021-09-27 No No Violations
GILLETTES ROASTED CORN Hand washing facility not properly
REGULAR 2022-09-27 No 5-202.12 equipped/installed with hot water of N
& TURKEY LEGS at least 100 B
5-205.11.(A) Hand wash facility not accessible. N
3-501.13 Improper thawing. N
Food Employees not wearing
2-402.11 effective hair restraints. N
: Non-sewage liquids not properly
S adhel drained N
6-102.11 Outdoor areas are not properly N

constructed.




