Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

WASHBURN HIGH SCHOOL

REGULAR

2018-02-06

No

3-501.19.(A)

No written procedures maintained or
available at the facility for food to be
held with time as the only control.

WASHBURN HIGH SCHOOL

REGULAR

2019-03-12

No

2-201.11.(A)

The person in charge failed to require
food employees to submit required
information.

3-501.19.(A)

No written procedures maintained or
available at the facility for food to be
held with time as the only control.

3-307.11

Food not protected from other
sources of contamination.

WASHBURN HIGH SCHOOL

REGULAR

2019-11-21

No

2-201.11.(A)

The person in charge failed to require
food employees to submit required
information.

3-501.19.(C).
1).2.3)

Cold Food held without temperature
control not displayed with an initial
temperature of 41 F or below,
exceeds 70 F or is held beyond 6
hours.

WASHBURN HIGH SCHOOL

REGULAR

2021-04-27

No

2-102.12

No Certified Food Protection
Manager.

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

3-501.19.(A)

No written procedures maintained or
available at the facility for food to be
held with time as the only control.

WASHBURN HIGH SCHOOL

REGULAR

2022-03-10

No

No Violations

WASHBURN HIGH SCHOOL

REGULAR

2023-02-13

No

4-301.11

Insufficient hot holding and/or cold
holding equipment.

3-306.13.(B)

Unacceptable utensils/dispensing
methods at consumer self-service
operation.

2-402.11

Food Employees not wearing
effective hair restraints.

4-302.14

No chemical test kit available.

5-501.16.(C)

A waste receptacle is not located at
each hand washing lavatory or group
of adjacent lavatories when
disposable towels are used.

WASHBURN HIGH SCHOOL

REGULAR

2024-04-02

No

2-102.12

No Certified Food Protection
Manager.

2-201.11.(A)

The person in charge failed to require
food employees to submit required
information.

3-501.16.(A).(1)

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

3-306.11

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

2-402.11

Food Employees not wearing
effective hair restraints.

4-501.11

Equipment in disrepair.

6-201.11

Floors, walls, and ceilings are not
smooth and easily cleanable.




