
Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity

RIVALRIES REGULAR 2019-01-14 No 2-103.11.(H) Person in Charge did not ensure that 
employees are cooling food properly. N

6-301.12
Sanitary towels / hand drying device 
not provided for hand wash sink or 
lavatory.

N

4-601.11.(A)
Equipment food-contact surfaces and 
utensils are not clean to sight and 
touch.

C

4-602.11.(C)
Potentially hazardous food contact 
surfaces are not  cleaned with proper 
frequency. At least every 4 hours.

C

4-302.12.(A)
Inadequate number of food 
temperature measuring devices 
provided.

N

4-903.11.(A) Equipment, Utensils, Linens  are 
improperly stored. N

4-302.14 No chemical test kit available. N

5-501.114 Drain plugs are not in place in 
receptacles. N

6-501.12 The physical facilities are not clean. N

RIVALRIES REGULAR 2023-03-28 No 4-601.11.(A)
Equipment food-contact surfaces and 
utensils are not clean to sight and 
touch.

C

3-603.11.(B)
Consumer advisory does not contain 
proper warning of raw or 
undercooked animal foods.

C

3-304.12 Improper between-use storage of in-
use utensils. N

4-204.115
Ware washing machine not properly 
equipped with temperature 
measuring devices.

N

4-602.13
Non-food contact surfaces are not 
cleaned at a frequency necessary to 
preclude accumulation of soil 
residues.

N

5-402.11

There is a direct connection between 
the sewage system and a drain 
originating from Equipment in which 
Food, portable equipment or Utensils 
are placed

C

6-201.13.(A) Floor and wall junctures are not 
enclosed and sealed. N


