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

HAPPY DAYS DINER REGULAR 2019-03-20 No 4-601.11.(A)
Equipment food-contact surfaces and 
utensils are not clean to sight and 
touch.

C

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

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

C

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

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

HAPPY DAYS DINER REGULAR 2023-04-19 No 2-102.12 No Certified Food Protection 
Manager. N

3-501.17.(B).
(E).(F)

Refrigerated, Ready-to-Eat PHF 
prepared and packaged by a Food 
processing Plant not clearly date 
marked according to code at the time 
the original container was opened 
and held for more than 24 hours.

C

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

N

4-302.14 No chemical test kit available. N

4-501.15 Ware washing machines not properly 
operated. N

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

6-501.12 The physical facilities are not clean. N

6-202.12 Ventilation may cause food 
contamination. N

HAPPY DAYS DINER FOLLOW_UP_
FULL 2023-05-22 Yes 2-102.12 No Certified Food Protection 

Manager. N

2-301.11
Food employees are not keeping 
their hands and exposed portions of 
their arms clean.

C

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

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

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

C

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

4-203.12.(B)
Ambient air and water temperature 
measuring device is not accurate. 
(Scaled to Fahrenheit )

N

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

4-101.19

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

N

HAPPY DAYS DINER FOLLOW_UP_
FULL 2023-05-31 No 2-301.15

Food Employees washing hands in 
other than an approved hand wash 
facility.

N

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

3-603.11.(C) Consumer advisory does not contain 
the required wording. C

7-201.11 Improper storage of poisonous or 
toxic materials. C
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2-303.11 Food Employee wearing jewelry on 
their arms or hands. N

4-101.11.(D)
Utensils or equipment food contact 
surfaces not smooth / easily 
cleanable.

N

5-501.15.(A)

Outside receptacle or waste handling 
unit used for refuse, recyclables, or 
returnables used with materials 
containing food residue does not 
have tight-fitting lids, doors, or 
covers.

N


