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

BLIZZARDS REGULAR 2018-01-05 No 2-102.12 No Certified Food Protection 
Manager. N

2-301.14
Food employees are not cleaning 
their hands and exposed portions of 
their arms as required.

C

5-205.11.(A) Hand wash facility not accessible. N

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

3-501.13 Improper thawing. N

2-303.11 Food Employee wearing jewelry on 
their arms or hands. N

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

4-101.19

Nonfood contact surfaces of 
equipment that requires frequent 
cleaning not constructed of a 
corrosion-resistant, nonabsorbent, 
and smooth material.

N

4-501.15 Ware washing machines not properly 
operated. N

6-501.11 The physical facilities are in disrepair. N

BLIZZARDS REGULAR 2024-03-06 No 3-302.11.(A).
(1).(A)

Raw Ready-to-Eat food not protected 
from cross contamination from raw 
animal foods during storage, 
preparation, holding, or display.

N

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

3-501.18.(A)
PHF, Ready-to-Eat food not 
discarded when food exceeds 
temperature and time combination as 
specified in 3-501.17.(A).

C

4-301.11 Insufficient hot holding and/or cold 
holding equipment. N

4-501.15 Ware washing machines not properly 
operated. N

6-202.14 Toilet room not enclosed, with a self 
closing, tight fitting door. N

6-501.16 Mops are not being properly stored. N

6-501.11 The physical facilities are in disrepair. N

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

6-304.11 Insufficient ventilation provided. N


