Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

GILLETTE BLUE CHICKEN

REGULAR

2023-09-25

No

4-602.11.(A)

Food contact surfaces are not
cleaned between uses.

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

7-102.11

Working containers used for storing
POISONOUS OR TOX
MATERIALS such as cleaners and
SANITIZERS taken from bulk
(Pplles are not clearly and
ividually identified with the
common name of the material.

4-204.112.(A)

Temperature measuring device not
properly located.

3-305.11

Food not protected from
contamination during storage.




