Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
CHICKEN ON A STICK REGULAR 2019-09-23 No 5-205.11.(A) Hand wash facility not accessible. N
. Hand wash signage not provided for
6-301.14 employee hand sink or lavatory. N
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
Food Employees washing hands in
CHICKEN ON A STICK REGULAR 2019-10-03 No 2-301.15 ?th_?r than an approved hand wash N
acility.
5-205.11.(A) Hand wash facility not accessible. N
Sanitary towels / hand drying device
6-301.12 not provided for hand wash sink or N
lavatory.
Food Employees not wearing
2 alzlL effective hair restraints. i
Manual ware washing sink
4-301.12.(B). compartments not large enough to N
©) accommodate immersion of the
largest equipment and utensils.
GILLETTES CHICKEN ON A Hand cleanser not available at hand
STICK REGULAR 2021-09-27 No 6-301.11 wash sink or lavatory. N
Ice used as exterior coolant being
3-303.11 used as an ingredient. c
Food not protected from
3-305.11 contamination during storage. N
S_II_LIIC_:EKTTES CHICKEN ON'A REGULAR 2022-10-03 No 5-205.11.(A) Hand wash facility not accessible. N
) Cold or hot holding not equipped with
?&04'112'([3)' integral or permanently fixed N
temperature measuring device.
Singlg-IServi(r:]e 0r68_in Ie-U?fefiArticles
stored less than 6 inches off floor
4-903.11.(D) using dollies, pallets, racks, or skids N
not kept in closed packages.
SILLETTES CHICKEN ON A REGULAR 2023-09-26 No 5-205.11.(A) Hand wash facility not accessible. N
Food contact surfaces are not
4-602.11.(A) cleaned between uses. c
Chemical SANITIZERS and other
chemical antimicrobials applied to
7.204.11 FOOD-CONTACT Surfaces do not c
: meet the requirements specified in 40
CFR 180.940 or 40 CFR 180.2020
sanitizing solutions.
Wiping cloths used for wiping
3-304.14.(B).(1) counters and other equipment N

surfaces not held between uses in a
chemical sanitizer.




