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

PAPA GINOS REGULAR 2018-08-22 No 3-501.16.(A).(1) Hot foods not maintained at a proper 
temperature of 135 F or more. C

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

N

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

5-202.11.(A)
Plumbing improperly 
installed/maintained. (Unacceptable 
system)

C

5-402.14 Sewage / liquid waste not properly 
removed. N

6-501.18
Plumbing Fixtures such as hand 
washing sinks, toilets, and urinals not 
cleaned as often as necessary to 
keep them clean.

N

6-501.12 The physical facilities are not clean. N

PIERRETTES C'EST SI BON 
CAFE REGULAR 2019-11-19 No 5-205.11.(A) Hand wash facility not accessible. N

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

3-302.12 Food/ingredients containers not 
properly labeled. N

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

NUTTY NETTIES NEWOWNER 2022-02-03 No 6-301.12
Sanitary towels / hand drying device 
not provided for hand wash sink or 
lavatory.

N

4-302.12.(A)
Inadequate number of food 
temperature measuring devices 
provided.

N

4-302.14 No chemical test kit available. N

5-202.13 Air gap required. C

5-501.17 Covered receptacle not provided. 
(Female use) N

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


