Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
2.102.11,(C) PersonI In Charge could notd(espond
ol -102.11.(C). correctly to questions regardin
PERCYS TABLE REGULAR 2019-02-15 No (2).(3).(178 areas of knowledge dealing wit% C

employee health.
Manual and/or mechanical methods

e of sanitizing incomplete. c

3-501.16.(A).(2) | PHF not maintained at 41 F or less. C

3-501.15 Cooked foods improperly cooled. N

4-501.12 Cutting surfaces not easily cleanable. | N
The mechanical ware washing

4-501.110 equipment wash solution temperature | N
was too low.
Food employees are not following

PERCYS TABLE REGULAR 2022-04-01 No 2-301.12 proper handycleaning procedures. C

Equipment food-contact surfaces and

4-601.11.(A) utensils are not clean to sight and C
touch.

3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Food not protected from

3-305.11 contamination during storage. N
Non-food contact surfaces are not

4-602.13 cleaned at a frequency necessary to N

preclude accumulation of soil
residues.




