Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

DOLLYS RESTAURANT

REGULAR

2018-05-09

No

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.

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.

3-302.12

Food/ingredients containers not
properly labeled.

3-304.14.(B).(1)

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

3-304.12

Improper between-use storage of in-
use utensils.

DOLLYS RESTAURANT

REGULAR

2020-09-02

No

3-501.19.(B).(4)

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

3-501.15

Cooked foods improperly cooled.

4-302.12.(A)

Inadequate number of food
temperature measuring devices
provided.

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.

3-304.12

Improper between-use storage of in-
use utensils.

4-904.11.(A).
©

Single service/use items are
improperly
handled/stored/displayed/dispensed.

6-501.14.(A)

Ventilation not clean.

DOLLYS RESTAURANT

REGULAR

2024-03-07

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.

2-301.12

Food employees are not following
proper hand cleaning procedures.

6-301.12

Sanitary towels / hand drying device
not provided for hand wash sink or
lavatory.

3-302.11.(A).
(2)-(A)

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

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

3-501.12

Frozen Potentially hazardous food(s)
being slacked at temperature above
41 F.

3-302.12

Food/ingredients containers not
properly labeled.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
‘35?02'11'(@' Bulk food not properly labeled. N
Food not protected from
3-305.11 contamination during storage. N

Food Employees not wearing
2L effective hair restraints. N
Wipin? cloths being used for wiping
3-304.14.(A) spills from containers of food being is |
i not maintained dry or is being used
for other purposes.
6-501.14.(A) Ventilation not clean. N




