Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Different types of Raw animal foods
are not stored in a way to prevent
SPARETIME RECREATION REGULAR 2018-03-23 No 3-302.11.(A).(2) | cross contamination with each other C
during storage, preparation, holding,
or display.
Food not protected from
3-305.11 contamination during storage. N
) Can openers improperly designed
4-202.15 and constructed. N
Equipment openings, closures and
4-204.12 deflectors are improperly designed N
and constructed.
4-302.14 No chemical test kit available. N
Ware washing equipment not
4-501.14 cleaned before use, at a frequency N
’ necessary to prevent
recontamination, or every 24 hours.
Food contact surfaces of cooking
4-601.11.(B) equipment not clean. c
Nlon-fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
A preclude accumulation of soil N
residues.
5-103.11.(B) Insufficient hot water supply. C
Floor and wall junctures are not
ke enclosed and sealed. N
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N
Equipment food-contact surfaces and
SPARETIME RECREATION REGULAR 2019-10-22 No 4-601.11.(A) utenﬁlls are not clean to sight and C
touch.
6-501.14.(A) Ventilation not clean. N
JUST IN TIME RECREATION REGULAR 2022-07-12 No 6-501.11 The physical facilities are in disrepair. | N
6-501.14.(A) Ventilation not clean. N




