Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
RICHIES JERK & BBQ REGULAR 2018-06-26 No 5-205.11.(A) Hand wash facility not accessible. N

Food not protected from

3-305.11 contamination during storage. N
Hand washing facility not properly

RICHIES JERK & BBQ REGULAR 2023-01-18 No 5-202.12 equipped/installed with hot water of N
at least 100 F.
} Cold or hot holding not equipped with

?(504'112'(5)' integral or permanently fixed N
temperature measuring device.

85?02'11'(@' Bulk food not properly labeled. N
Singlg-IServiﬁe or Sin Ie-U?fefiArticles
stored less than 6 inches off floor

4-903.11.(D) using dollies, pallets, racks, or skids N
not kept in closed packages.

4-302.14 No chemical test kit available. N
The manual ware washing wash
solution is less than 110 F or the

4-501.19 temperature specified on the cleaning | N
agent manufacturer's label
instructions .

5-103.11.(B) Insufficient hot water supply. C
Floors, walls, and ceilings are not

6-201.11 smooth and easily cleanable. N

6-202.11 Lights not shielded. N




