Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

NANCYS SPORTS PUB &
GRILL

REGULAR

2018-04-30

Yes

2-102.11.(A).
(B)

C: The person in charge could not
demonstrate required knowledge,
either by complying with this code
and no critical violations during this
inspection or not having a current
CFPM certificate.

2-102.12

No Certified Food Protection
Manager.

2-102.11.SC).
?).3).(7

Person In Charge could not respond
correctly to questions re ardin%
areas of knowledge dealing wit
employee health.

2-401.11

Food employee is eating, drinking, or
using any tobacco where the
contamination of exposed FOOD;
clean EQUIPMENT, UTENSILS, and
LINENS; unwrapped SINGLE-
SERVICE and SINGLE-USE
ARTICLES; or other items needing
protection can result.

2-301.12

Food employees are not following
proper hand cleaning procedures.

4-601.11.(A)

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

4-703.11

Manual and/or mechanical methods
of sanitizing incomplete.

3-501.16.(A).(1)

Hot foods not maintained at a proper
temperature of 135 F or more.

3-501.17.(D)

Date marking system used at the
Eating Establishment does not meet
the criteria list in code.

3-603.11.(C)

Consumer advisory does not contain
the required wording.

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.

7-207.11.(B).(2)

Medicines that are for the employees'
use are not located so as to prevent
the contamination of FOOD,
EQUIPMENT, UTENSILS, LINENS,
and SINGLE-SERVICE and SINGLE-
USE ARTICLES.

3-501.15

Cooked foods improperly cooled.

4-203.11

Food temperature measuring,
device(s) not accurate for its intended
range of use.

3-302.12

Food/ingredients containers not
properly labeled.

6-202.15

Outer openings are not protected
from the entry of insects or rodents.

2-303.11

Food Employee wearing jewelry on
their arms or hands.

3-304.14.(B).(1)

Wiping cloths used for wiping
counters and other equipment
surfaces not held between uses in a
chemical sanitizer.

4-903.11.(B)

Clean equipment and utensils not
stored by being covered/ inverted/ or
self draining.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Clean equipment and utensils,
laundered linens stored less than 6
4-903.11.(D) inches off floor using dollies, pallets, N
racks, or skids not kept in closed
packages.
4-501.11 Equipment in disrepair. N
Nlon-fo((j)d cor}tact surfaces are not
) cleaned at a frequency necessary to
L2 preclude accumulation of soil E
residues.
5-402.13 Sewage system not approved. C
Toilet room not enclosed, with a self
6-202.14 closing, tight fitting door. N
Receptacles used outside that
5-501.113.(B) contain food residue not kept covered | N
with tight-fitting lids or doors.
6-501.11 The physical facilities are in disrepair. | N
6-501.12 The physical facilities are not clean. N
6-501.16 Mops are not being properly stored. N
2.102.11,(C) PersonI In Charge could notd(espond
0A -102.11.(C). correctly to questions regardin
GABBYS ROADHOUSE REGULAR 2021-04-01 No (2).(3).(178 areas of knowledge dealing Wit%] C
employee health.
Manual and/or mechanical methods
e of sanitizing incomplete. c
Chemical sanitizer concentration was
4-501.116 not accurately determined by usinga | N

test kit or other device.




