Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
A2 3-301.11.(A). Food employees are handling ready
DAIRY QUEEN REGULAR 2022-03-17 No (8).(D) to eat foods with bare hands. C
Hand washing facility not properly
5-202.12 equipped/installed with hot water of N
at least 100 F.
Manual and/or mechanical methods
4-703.11 of sanitizing incomplete. c
Chemical sanitizer concentration was
4-501.116 not accurately determined by usinga | N
test kit or other device.
Food not protected from
DAIRY QUEEN REGULAR 2024-03-14 No 3-305.11 contamination during storage. N
Food Employees not wearing
2-402.11 effective hair restraints. N
Singlg-IServicr:]e ogSin Ie-UsﬁeﬂArticIes
stored less than 6 inches off floor
4-903.11.(D) using dollies, pallets, racks, or skids N
not kept in closed packages.
Nlon-fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
RS preclude accumulation of soil 0
residues.
Utility lines and pipes were installed
6-201.12 unnecessarily exposed as to obstruct N

or prevent cleaning of floors, walls, or
ceilings, or installed on the floor.




