Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
ROBERT V CONNOR CookedI ID(jotenﬂaIIy hazardous food
19 . not cooled to the proper temperature
ELEMENTARY REGULAR 2019-12-06 No 3-501.14.(A) within the proper time periods per c
code.
Food on display not protected by
3-306.11 packaging, service line, food guards, C
or display cases.
Hand washing facility not properly
ROBERT V CONNOR REGULAR 2022-04-06 No 5-202.12 equipped/installed with hot water of | N
ELEMENTARY
at least 100 F.
4-501.11 Equipment in disrepair. N
Hand washing facility not properly
ROBERT V CONNOR REGULAR 2023-05-25 No 5-202.12 equipped/installed with hot water of | N
ELEMENTARY
at least 100 F.
3-501.16.(A).(1) Hot foods not maintained at a proper c

temperature of 135 F or more.




