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

THE SHOP REGULAR 2018-05-30 No 2-102.11.(C).
(2).(3).(17)

Person In Charge could not respond 
correctly to questions regarding 
areas of knowledge dealing with 
employee health.

C

6-501.16 Mops are not being properly stored. N

THE SHOP REGULAR 2018-11-14 No No Violations

THE SHOP REGULAR 2019-05-10 No 3-301.11.(A).
(B).(D)

Food employees are handling ready 
to eat foods with bare hands. C

3-302.11.(A).
(1).(A)

Raw Ready-to-Eat food not protected 
from cross contamination from raw 
animal foods during storage, 
preparation, holding, or display.

N

THE SHOP REGULAR 2019-11-20 No No Violations

THE SHOP REGULAR 2021-08-31 No 6-301.14 Hand wash signage not provided for 
employee hand sink or lavatory. N

3-302.11.(A).
(1).(A)

Raw Ready-to-Eat food not protected 
from cross contamination from raw 
animal foods during storage, 
preparation, holding, or display.

N

3-603.11.(A) There is no consumer advisory. C

4-204.112.(B).
(C)

Cold or hot holding not equipped with 
integral or permanently fixed 
temperature measuring device.

N

6-501.111.(C)
Pests found on premises due to not 
using proper methods to control 
them.

C

4-101.11.(D)
Utensils or equipment food contact 
surfaces not smooth / easily 
cleanable.

N

6-501.12 The physical facilities are not clean. N

THE SHOP REGULAR 2022-09-22 No 4-501.114.(A).
(1)

Dishes/utensils are not being 
sanitized in water with the correct 
chlorine sanitizer concentration.

C

4-204.112.(A) Temperature measuring device not 
properly located. N

6-303.11 Insufficient lighting provided. N

THE SHOP REGULAR 2023-09-27 No 4-204.112.(B).
(C)

Cold or hot holding not equipped with 
integral or permanently fixed 
temperature measuring device.

N

3-303.11 Ice used as exterior coolant being 
used as an ingredient. C

3-304.14.(B).(1)
Wiping cloths used for wiping 
counters and other equipment 
surfaces not held between uses in a 
chemical sanitizer.

N


