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

PEAK RESTAURANT REGULAR 2018-03-12 Yes 2-301.12 Food employees are not following 
proper hand cleaning procedures. C

3-301.11.(A).
(B).(D)

Food employees are handling ready 
to eat foods with bare hands. C

3-201.11.(A) Food obtained from sources that do 
not comply with law. C

3-101.11 Food is adulterated, not safe or 
honestly presented. C

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

C

4-703.11 Manual and/or mechanical methods 
of sanitizing incomplete. C

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

C

3-501.19.(A)
No written procedures maintained or 
available at the facility for food to be 
held with time as the only control.

C

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

3-306.11
Food on display not protected by 
packaging, service line, food guards, 
or display cases.

C

4-501.12 Cutting surfaces not easily cleanable. N

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

N

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

PEAK RESTAURANT FOLLOW_UP_
FULL 2018-12-31 No 4-703.11 Manual and/or mechanical methods 

of sanitizing incomplete. C

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

3-502.12.(A)

Establishment using Reduced 
Oxygen packaging without controlling 
the growth and toxin formation of 
Clostridium botulinum, and the 
growth of Listeria monocytogenes.

C

PEAK RESTAURANT REGULAR 2020-02-28 No 2-102.12 No Certified Food Protection 
Manager. N

3-501.14.(A)
Cooked Potentially hazardous food 
not cooled to the proper temperature 
within the proper time periods per 
code.

C

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

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

4-501.11 Equipment in disrepair. N

4-203.13

Pressure measuring device that 
displays the pressure in the water 
supply line for the fresh hot water 
sanitizing rinse is not accurate to 
code or within the range indicated on 
the manufacturer's data plate.

N

4-501.110
The mechanical ware washing 
equipment wash solution temperature 
was too low.

N

PEAK RESTAURANT REGULAR 2023-02-06 No 2-301.12 Food employees are not following 
proper hand cleaning procedures. C



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

6-301.11 Hand cleanser not available at hand 
wash sink or lavatory. N

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

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

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

C

3-304.12 Improper between-use storage of in-
use utensils. 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


