Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

SPRING HILL RESTAURANT &
BANQUET HALL

REGULAR

2019-03-18

No

6-301.14

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

6-201.11

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

SPRING HILL RESTAURANT &
BANQUET HALL

REGULAR

2022-06-23

No

2-102.12

No Certified Food Protection
Manager.

6-301.14

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

4-601.11.(A)

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

4-703.11

Manual and/or mechanical methods
of sanitizing incomplete.

4-204.112.(B).
©

Cold or hot holding not equipped with
integral or permanently fixed
temperature measuring device.

4-903.11.(B)

Clean equipment and utensils not
stored by being covered/ inverted/ or
self draining.

SPRING HILL RESTAURANT &
BANQUET HALL

REGULAR

2024-03-18

No

4-203.12.(A)

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

4-903.11.(B)

Clean equipment and utensils not
stored by being covered/ inverted/ or
self draining.

4-602.13

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

5-501.17

Covered receptacle not provided.
(Female use)




