Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

SCOOTIC IN

REGULAR

2018-10-10

Yes

2-102.12

No Certified Food Protection
Manager.

2-102.11.SC).
(2).(3).(17

Person In Charge could not respond
correctly to questions re ardin%
areas of knowledge dealing wit
employee health.

5-204.11.(A)

Hand wash facilities are not
conveniently located in food
preparation, food dispensing, or ware
washing areas.

6-301.14

Hand wash signage not provided for
employee hand sink or lavatory.

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.

3-501.17.(D)

Date marking system used at the
Eating Establishment does not meet
the criteria list in code.

3-501.19.(B).(4)

Food in unmarked containers or
packages not marked or that exceed
4 hour limit are not discarded.

4-302.12.(A)

Inadequate number of food
temperature measuring devices
provided.

3-602.11.(C).
(D)

Bulk food not properly labeled.

3-305.11

Food not protected from
contamination during storage.

4-903.11.(A)

Equipment, Utensils, Linens are
improperly stored.

5-203.13

Inadequate number of service sinks.

6-201.11

Floors, walls, and ceilings are not
smooth and easily cleanable.

2-402.11

Food Employees not wearing
effective hair restraints.

3-304.14.(B).(1)

Wiping cloths used for wiping
counters and other equipment
surfaces not held between uses in a
chemical sanitizer.

SCOOTIC IN

FOLLOW_UP_
FULL

2018-10-25

No

5-204.11.(A)

Hand wash facilities are not
conveniently located in food
preparation, food dispensing, or ware
washing areas.

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.

3-501.17.(D)

Date marking system used at the
Eating Establishment does not meet
the criteria list in code.

3-305.11

Food not protected from
contamination during storage.

3-304.14.(B).(1)

Wiping cloths used for wiping
counters and other equipment
surfaces not held between uses in a
chemical sanitizer.

4-302.14

No chemical test kit available.

6-201.11

Floors, walls, and ceilings are not
smooth and easily cleanable.




Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

SCOOQTIC IN

FOLLOW_UP_
FULL

2019-09-18

No

2-401.11

Food employee is eating, drinking, or
using any tobacco where the
contamination of exposed FOOD;
clean EQUIPMENT, UTENSILS, and
LINENS; unwrapped SINGLE-
SERVICE and SINGLE-USE
ARTICLES; or other items needing
protection can result.

5-204.11.(A)

Hand wash facilities are not
conveniently located in food
preparation, food dispensing, or ware
washing areas.

3-501.17.(D)

Date marking system used at the
Eating Establishment does not meet
the criteria list in code.

4-301.11

Insufficient hot holding and/or cold
holding equipment.

3-305.11

Food not protected from
contamination during storage.

3-304.14.(B).(1)

Wiping cloths used for wiping
counters and other equipment
surfaces not held between uses in a
chemical sanitizer.

6-201.11

Floors, walls, and ceilings are not
smooth and easily cleanable.

6-201.13.(A)

Floor and wall junctures are not
enclosed and sealed.




