Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

PT'S SHOWCLUB

REGULAR

2018-03-22

No

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

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

4-601.11.(A)

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

7-201.11

Improper storage of poisonous or
toxic materials.

6-501.12

The physical facilities are not clean.

PT'S SHOWCLUB

REGULAR

2019-03-25

No

7-102.11

Working containers used for storing
POISONOUS OR TOXIC
MATERIALS such as cleaners and
SANITIZERS taken from bulk
supplies are not clearly and
individually identified with the
common name of the material.

4-602.13

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

6-501.12

The physical facilities are not clean.

PT'S SHOWCLUB

FOLLOW_UP_
FULL

2019-06-12

No

No Violations

PT'S SHOWCLUB

REGULAR

2019-12-26

No

7-102.11

Working containers used for storing
POISONOUS OR TOXIC
MATERIALS such as cleaners and
SANITIZERS taken from bulk
supplies are not clearly and
individually identified with the
common name of the material.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

6-501.12

The physical facilities are not clean.

PT'S SHOWCLUB

REGULAR

2021-12-01

No

3-305.11

Food not protected from
contamination during storage.

4-602.13

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

6-501.11

The physical facilities are in disrepair.

6-501.12

The physical facilities are not clean.

PT'S SHOWCLUB

NEWOWNER

2022-02-11

No

No Violations

RICKS CABARET

REGULAR

2022-12-22

Yes

5-205.11.(A)

Hand wash facility not accessible.

6-301.11

Hand cleanser not available at hand
wash sink or lavatory.

6-301.12

Sanitary towels / hand drying device
not provided for hand wash sink or
lavatory.

4-601.11.(A)

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

4-204.112.(A)

Temperature measuring device not
properly located.

6-501.111.(D)

Pests found on premises due to not
eliminating harborage conditions.

3-303.11

Ice used as exterior coolant being
used as an ingredient.

4-601.11.(C)

Nonfood contact surfaces are not
clean.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Floors, walls, and ceilings are not
6-201.11 smooth and easily cleanable. N
6-501.12 The physical facilities are not clean. N
Non-potentially hazardous food
RICKS CABARET REGULAR 2023-07-28 No 4-602.11.(E) contact surfaces are not cleaned N
with proper frequency.
Nlon-fo((j)d cor}tact surfaces are not
} cleaned at a frequency necessary to
A2 preclude accumulation of soil bt
residues.
Floors, walls, and ceilings are not
6-201.11 smooth and easily cleanable. N
6-501.12 The physical facilities are not clean. N




