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

BLUE ROOSTER FOOD 
COMPANY REGULAR 2018-09-06 No 4-601.11.(A)

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

C

3-501.15 Cooked foods improperly cooled. N

4-501.12 Cutting surfaces not easily cleanable. N

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

BLUE ROOSTER FOOD 
COMPANY REGULAR 2019-09-25 No 6-202.15 Outer openings are not protected 

from the entry of insects or rodents. N

6-501.12 The physical facilities are not clean. N

BLUE ROOSTER FOOD 
COMPANY REGULAR 2021-09-23 No 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

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

3-501.17.(D)
Date marking system used at the 
Eating Establishment does not meet 
the criteria list in code.

C

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

BLUE ROOSTER FOOD 
COMPANY REGULAR 2022-04-21 No 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

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

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


