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

PHILYS GOOD EATS REGULAR 2018-10-01 No 4-601.11.(A)
Equipment food-contact surfaces and 
utensils are not clean to sight and 
touch.

C

6-101.11.(A)

Indoor surfaces are not properly 
constructed as to be smooth, 
durable, and easily cleanable or 
constructed of nonabsorbent material 
in areas of moisture.

N

PHILYS GOOD EATS REGULAR 2019-10-01 No 4-903.11.(A).
(C)

Single service/ single use items 
improperly stored or kept in the 
original package or stored by using 
other means that afford protection 
from contamination until used.

N

6-102.11 Outdoor areas are not properly 
constructed. N

PHILYS GOOD EATS REGULAR 2021-10-04 No No Violations

PHILYS GOOD EATS REGULAR 2022-08-25 No 3-304.12 Improper between-use storage of in-
use utensils. N

4-302.14 No chemical test kit available. N

PHILYS GOOD EATS REGULAR 2023-08-19 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.

C

4-602.11.(C)
Potentially hazardous food contact 
surfaces are not  cleaned with proper 
frequency. At least every 4 hours.

C

3-305.11 Food not protected from 
contamination during storage. N

2-402.11 Food Employees not wearing 
effective hair restraints. N

3-304.14.(B).(1)
Wiping cloths used for wiping 
counters and other equipment 
surfaces not held between uses in a 
chemical sanitizer.

N

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

N

6-501.12 The physical facilities are not clean. N


