Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

THE DUGOUT BAR & GRILL

REGULAR

2019-12-13

Yes

2-102.11.80).
(2)-(3).(27

Person In Charge could not respond
correctly to questions re ardingh
areas of knowledge dealing wit
employee health.

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.

3-301.11.(A).
(B).(D)

Food employees are handling ready
to eat foods with bare hands.

5-203.11

Inadequate number of hand wash
facilities.

3-501.17.(D)

Date marking system used at the
Eating Establishment does not meet
the criteria list in code.

3-603.11.(B)

Consumer advisory does not contain
proper warning of raw or
undercooked animal foods.

3-304.12

Improper between-use storage of in-
use utensils.

4-101.11.(D)

Utensils or equipment food contact
surfaces not smooth / easily
cleanable.

4-501.116

Chemical sanitizer concentration was
not accurately determined by using a
test kit or other device.

4-603.15

Correct washing procedures not
being followed.

4-602.13

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

5-203.13

Inadequate number of service sinks.

6-201.11

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

6-202.11

Lights not shielded.

6-304.11

Insufficient ventilation provided.

THE DUGOUT BAR & GRILL

FOLLOW_UP_
FULL

2020-01-14

No

5-203.11

Inadequate number of hand wash
facilities.

4-501.15

Ware washing machines not properly
operated.

4-602.13

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

5-203.13

Inadequate number of service sinks.

6-201.11

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

THE DUGOUT BAR & GRILL

REGULAR

2023-12-13

No

2-301.12

Food employees are not following
proper hand cleaning procedures.

3-301.11.(A).
(B).(D)

Food employees are handling ready
to eat foods with bare hands.

4-601.11.(A)

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




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

Food not protected from

3-305.11 contamination during storage. N
Wiping clothds u?]ed for wiping

) counters and other equipment

Sehl Bl surfaces not held between uses in a i
chemical sanitizer.
Chemical sanitizer concentration was

4-501.116 not accurately determined by usinga | N
test kit or other device.

6-501.11 The physical facilities are in disrepair. | N

6-501.12 The physical facilities are not clean. N

6-501.14.(A) Ventilation not clean. N




