Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

GOOD WILL-HINCKLEY

REGULAR

2018-05-07

No

4-601.11.(A)

Equipment food-contact surfaces and
utenrs]ns are not clean to sight and
touch.

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

3-304.14.(B).(1)

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

4-903.11.(A)

Equipment, Utensils, Linens are
improperly stored.

4-501.11

Equipment in disrepair.

4-501.12

Cutting surfaces not easily cleanable.

GOOD WILL-HINCKLEY

REGULAR

2019-02-27

No

4-601.11.(A)

Equipment food-contact surfaces and
utenﬁns are not clean to sight and
touch.

3-305.11

Food not protected from
contamination during storage.

4-903.11.(A)

Equipment, Utensils, Linens are
improperly stored.

4-101.19

Nonfood contact surfaces of
equipment that requires frequent
cleaning not constructed of a
corrosion-resistant, nonabsorbent,
and smooth material.

6-202.14

Toilet room not enclosed, with a self
closing, tight fitting door.

6-201.13.(A)

Floor and wall junctures are not
enclosed and sealed.

GOOD WILL-HINCKLEY

REGULAR

2023-05-15

No

3-302.11.(A).
(1).(8)

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

4-703.11

Manual and/or mechanical methods
of sanitizing incomplete.

GOOD WILL-HINCKLEY

REGULAR

2024-01-23

No

4-203.12.(A)

Ambient air and/or water temperature
measuring device not accurate.
(Scaled Celsius and Fahrenheit)

3-306.11

Food on display not protected by
packaging, service line, food guards,
or display cases.

3-304.14.(B).(1)

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




