
Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity

HERITAGE HOUSE 
RESTAURANT REGULAR 2018-10-16 No 3-301.11.(A).

(B).(D)
Food employees are handling ready 
to eat foods with bare hands. C

4-601.11.(A)
Equipment food-contact surfaces and 
utensils are not clean to sight and 
touch.

C

3-501.16.(A).(2) PHF not maintained at 41 F or less. C

4-903.11.(A) Equipment, Utensils, Linens  are 
improperly stored. N

4-204.16
Beverage tubing and/or cold plate 
improperly installed in contact with 
stored ice.

N

4-301.12.(D).
(E)

Use of a two compartment ware 
wash sink for manual ware washing 
not approved or properly used.

N

4-602.13
Non-food contact surfaces are not 
cleaned at a frequency necessary to 
preclude accumulation of soil 
residues.

N

6-202.14 Toilet room not enclosed, with a self 
closing, tight fitting door. N

6-201.11 Floors, walls, and ceilings are not 
smooth and easily cleanable. N

6-501.11 The physical facilities are in disrepair. N

6-202.11 Lights not shielded. N

HERITAGE HOUSE 
RESTAURANT NEWOWNER 2022-11-29 No 4-601.11.(A)

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

C

3-501.16.(A).(2) PHF not maintained at 41 F or less. C


