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

MULLIGANS REGULAR 2019-03-19 No 4-501.12 Cutting surfaces not easily cleanable. N

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

6-201.12
Utility lines and pipes were installed 
unnecessarily exposed as to obstruct 
or prevent cleaning of floors, walls, or 
ceilings, or installed on the floor.

N

6-501.11 The physical facilities are in disrepair. N

6-501.12 The physical facilities are not clean. N

MULLIGANS FOLLOW_UP_
FULL 2022-06-01 Yes 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

4-501.112
Unacceptable hot water sanitization 
temperature(s) for mechanical ware 
washing.

N

4-501.114.(A).
(1)

Dishes/utensils are not being 
sanitized in water with the correct 
chlorine sanitizer concentration.

C

7-102.11

Working containers used for storing 
POISONOUS OR TOXIC 
MATERIALS such as cleaners and 
SANITIZERS taken from bulk 
supplies are not clearly and 
individually identified with the 
common name of the material.

C

7-204.11

Chemical SANITIZERS and other 
chemical antimicrobials applied to 
FOOD-CONTACT Surfaces do not 
meet the requirements specified in 40 
CFR 180.940 or 40 CFR 180.2020  
sanitizing solutions.

C

4-204.112.(B).
(C)

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

N

6-202.15 Outer openings are not protected 
from the entry of insects or rodents. N

4-501.11 Equipment in disrepair. N

4-601.11.(C) Nonfood contact surfaces are not 
clean. C

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

6-202.11 Lights not shielded. N

MULLIGANS FOLLOW_UP_
FULL 2022-07-07 Yes 2-102.11.(A).

(B)

C: The person in charge could not 
demonstrate required knowledge, 
either by complying with this code 
and no critical violations during this 
inspection or not having a current 
CFPM certificate.

C

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

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



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

7-204.11

Chemical SANITIZERS and other 
chemical antimicrobials applied to 
FOOD-CONTACT Surfaces do not 
meet the requirements specified in 40 
CFR 180.940 or 40 CFR 180.2020  
sanitizing solutions.

C

3-501.12
Frozen Potentially hazardous food(s) 
being slacked at temperature above 
41 F.

N

4-204.112.(A) Temperature measuring device not 
properly located. N

6-202.15 Outer openings are not protected 
from the entry of insects or rodents. 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

4-903.11.(D)
Single-Service or Single-Use Articles  
stored less than 6 inches off floor 
using dollies, pallets, racks, or skids 
not kept in closed packages.

N

4-204.115
Ware washing machine not properly 
equipped with temperature 
measuring devices.

N

6-201.17 Walls and ceiling attachments are not 
easily cleanable. N

6-202.11 Lights not shielded. N

MULLIGANS FOLLOW_UP_
FULL 2022-07-26 Yes 2-102.11.(A).

(B)

C: The person in charge could not 
demonstrate required knowledge, 
either by complying with this code 
and no critical violations during this 
inspection or not having a current 
CFPM certificate.

C

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

5-205.11.(B) Hand washing facility being used for 
other than hand washing. N

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

7-204.11

Chemical SANITIZERS and other 
chemical antimicrobials applied to 
FOOD-CONTACT Surfaces do not 
meet the requirements specified in 40 
CFR 180.940 or 40 CFR 180.2020  
sanitizing solutions.

C

3-501.13 Improper thawing. N

4-903.11.(D)
Single-Service or Single-Use Articles  
stored less than 6 inches off floor 
using dollies, pallets, racks, or skids 
not kept in closed packages.

N

4-204.13.(A).
(B).(C).(D)

Dispensing equipment is improperly 
designed and constructed. N

4-204.115
Ware washing machine not properly 
equipped with temperature 
measuring devices.

N

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

N

4-601.11.(C) Nonfood contact surfaces are not 
clean. C



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

5-205.15 Plumbing system not properly 
maintained in good repair. C

6-501.12 The physical facilities are not clean. N

6-501.11 The physical facilities are in disrepair. N

6-201.16 Wall and ceiling coverings are not 
easily cleanable. N

6-202.11 Lights not shielded. N

MULLIGANS FOLLOW_UP_
FULL 2022-09-01 Yes 2-102.11.(A).

(B)

C: The person in charge could not 
demonstrate required knowledge, 
either by complying with this code 
and no critical violations during this 
inspection or not having a current 
CFPM certificate.

C

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

5-202.12
Hand washing facility not properly 
equipped/installed with hot water of 
at least 100 F.

N

7-204.11

Chemical SANITIZERS and other 
chemical antimicrobials applied to 
FOOD-CONTACT Surfaces do not 
meet the requirements specified in 40 
CFR 180.940 or 40 CFR 180.2020  
sanitizing solutions.

C

6-202.15 Outer openings are not protected 
from the entry of insects or rodents. N

3-307.11 Food not protected from other 
sources of contamination. N

4-903.11.(D)
Single-Service or Single-Use Articles  
stored less than 6 inches off floor 
using dollies, pallets, racks, or skids 
not kept in closed packages.

N

4-204.115
Ware washing machine not properly 
equipped with temperature 
measuring devices.

N

4-501.116
Chemical sanitizer concentration was 
not accurately determined by using a 
test kit or other device.

N

4-601.11.(C) Nonfood contact surfaces are not 
clean. C

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

N

6-201.16 Wall and ceiling coverings are not 
easily cleanable. N

6-501.12 The physical facilities are not clean. N

6-202.11 Lights not shielded. N

MULLIGANS REGULAR 2022-09-19 No 2-101.11 C: No person in charge present. C

5-202.12
Hand washing facility not properly 
equipped/installed with hot water of 
at least 100 F.

N

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

C



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

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

4-204.112.(A) Temperature measuring device not 
properly located. N

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

4-903.11.(D)
Single-Service or Single-Use Articles  
stored less than 6 inches off floor 
using dollies, pallets, racks, or skids 
not kept in closed packages.

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

6-501.12 The physical facilities are not clean. N

6-202.11 Lights not shielded. N

MULLIGANS REGULAR 2022-10-18 Yes 2-102.11.(C).
(2).(3).(17)

Person In Charge could not respond 
correctly to questions regarding 
areas of knowledge dealing with 
employee health.

C

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

4-204.112.(A) Temperature measuring device not 
properly located. N

6-202.15 Outer openings are not protected 
from the entry of insects or rodents. N

4-903.11.(D)
Single-Service or Single-Use Articles  
stored less than 6 inches off floor 
using dollies, pallets, racks, or skids 
not kept in closed packages.

N

4-204.115
Ware washing machine not properly 
equipped with temperature 
measuring devices.

N

4-501.15 Ware washing machines not properly 
operated. N

4-601.11.(B) Food contact surfaces of cooking 
equipment not clean. C

4-601.11.(C) Nonfood contact surfaces are not 
clean. C

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

N

6-201.16 Wall and ceiling coverings are not 
easily cleanable. N

6-501.12 The physical facilities are not clean. N

6-501.17 Absorbent materials being used on 
floors. N

6-202.11 Lights not shielded. N

MULLIGANS REGULAR 2022-11-03 No 4-601.11.(A)
Equipment food-contact surfaces and 
utensils are not clean to sight and 
touch.

C

4-602.11.(E)
Non-potentially hazardous food 
contact surfaces are not  cleaned 
with proper frequency.

N

4-602.12.(A)
Food contact surfaces of baking 
equipment are not  cleaned with 
proper frequency.

N

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



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

4-204.112.(A) Temperature measuring device not 
properly located. 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

4-903.11.(D)
Single-Service or Single-Use Articles  
stored less than 6 inches off floor 
using dollies, pallets, racks, or skids 
not kept in closed packages.

N

4-204.115
Ware washing machine not properly 
equipped with temperature 
measuring devices.

N

6-201.17 Walls and ceiling attachments are not 
easily cleanable. N

6-501.12 The physical facilities are not clean. N

6-202.11 Lights not shielded. N

MULLIGANS REGULAR 2022-12-14 No 4-602.11.(E)
Non-potentially hazardous food 
contact surfaces are not  cleaned 
with proper frequency.

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

6-201.16 Wall and ceiling coverings are not 
easily cleanable. N

6-202.11 Lights not shielded. N

MULLIGANS REGULAR 2023-01-25 No No Violations

MULLIGANS REGULAR 2023-05-09 Yes 2-102.11.(A).
(B)

C: The person in charge could not 
demonstrate required knowledge, 
either by complying with this code 
and no critical violations during this 
inspection or not having a current 
CFPM certificate.

C

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

6-301.14 Hand wash signage not provided for 
employee hand sink or lavatory. N

3-501.16.(A).(1) Hot foods not maintained at a proper 
temperature of 135 F or more. C

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

7-201.11 Improper storage of poisonous or 
toxic materials. C

4-203.11
Food temperature measuring 
device(s) not accurate for its intended 
range of use.

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



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

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

MULLIGANS REGULAR 2023-07-19 No 4-602.13
Non-food contact surfaces are not 
cleaned at a frequency necessary to 
preclude accumulation of soil 
residues.

N

MULLIGANS REGULAR 2023-09-15 No 4-501.114.(A).
(2)

Chlorine solution temperature is too 
low. C

4-904.11.(B) Eating utensils not properly handled, 
displayed, dispensed. N

6-501.11 The physical facilities are in disrepair. N

6-201.18 Studs, joists, and rafters are exposed 
in areas subject to moisture. N

MULLIGANS REGULAR 2023-11-01 No 5-205.11.(B) Hand washing facility being used for 
other than hand washing. 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

4-601.11.(C) Nonfood contact surfaces are not 
clean. C

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

6-201.16 Wall and ceiling coverings are not 
easily cleanable. N

6-501.12 The physical facilities are not clean. N

6-202.12 Ventilation may cause food 
contamination. N

MULLIGANS REGULAR 2023-12-01 No 6-201.11 Floors, walls, and ceilings are not 
smooth and easily cleanable. N

6-201.17 Walls and ceiling attachments are not 
easily cleanable. N

6-201.18 Studs, joists, and rafters are exposed 
in areas subject to moisture. N

MULLIGANS REGULAR 2024-01-23 No 6-301.14 Hand wash signage not provided for 
employee hand sink or lavatory. N

3-304.14.(E)
Wiping cloths sanitizer containers not 
used in a manner that prevents 
contamination of food, equipment, or 
utensils.

N

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


