Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
2.102.11.(C) PersonI In Charge could notd(espond
10 -102.11.(C). correctly to questions regardin
OREILLYS CURE REGULAR 2018-10-25 No (2).(4-16) areas of knowledge dealing with food c
handling.
5-205.11.(A) Hand wash facility not accessible. N
Potentially hazardous food contact
4-602.11.(C) surfaces are not cleaned with proper | C
frequency. At least every 4 hours.
Consumer advisory does not contain
3-603.11.(B) proper warning of raw or C
undercooked animal foods.
Food not protected from
3-305.11 contamination during storage. !
) Improper between-use storage of in-
9:304.12 use utensils. )
6-501.12 The physical facilities are not clean. N
6-501.16 Mops are not being properly stored. N
9102 o PersonI In Charge could notdr_espond
9. -102.11.(C). correctly to questions regardin
OREILLYS CURE REGULAR 2020-02-27 No (2)_(3)_(178 areas of knowledge dealing W|31 C
employee health.
3-301.11.(A). Food employees are handling ready c
(B).(D) to eat foods with bare hands.
5-205.11.(A) Hand wash facility not accessible. N
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
Food not protected from
3:305.11 contamination during storage. N
: Improper between-use storage of in-
el use utensils. N
Nlon—fogd cor}tact surfaces are not
. cleaned at a frequency necessary to
2 preclude accumulation of soil i
residues.
6-501.12 The physical facilities are not clean. N
Food packages are not in good
OREILLYS CURE REGULAR 2024-01-29 No 3-202.15 condition and do not protect the C
integrity of the contents.
3-603.11.(C) Consumer advisory does not contain | ~

the required wording.




