Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

GROUND ROUND SPORTS
GRILL

REGULAR

2020-02-26

Yes

5-203.11

Inadequate number of hand wash
facilities.

C

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.

3-403.11.(A)

PHF not properP/ reheated to 165 F
for 15 seconds for hot holding.

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

4-302.12.(A)

Inadequate number of food
temperature measuring devices
provided.

3-304.12

Improper between-use storage of in-
use utensils.

4-501.15

Ware washing machines not properly
operated.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

6-501.14.(A)

Ventilation not clean.

GROUND ROUND SPORTS
GRILL

FOLLOW_UP_
FULL

2020-07-08

No

7-202.12.(A).
(B)

Poisonous or toxic materials are
being improperly used / applied.

5-205.15

Plumbing system not properly
maintained in good repair.

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.

6-501.12

The physical facilities are not clean.

6-202.11

Lights not shielded.

GROUND ROUND SPORTS
GRILL

REGULAR

2022-10-04

Yes

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.

6-301.14

Hand wash signage not provided for
employee hand sink or lavatory.

7-102.11

Working containers used for storing
POISONOUS OR TOXIC
MATERIALS such as cleaners and
SANITIZERS taken from bulk
sucijplies 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.

3-302.12

Food/ingredients containers not
properly labeled.

6-202.15

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

3-305.11

Food not protected from
contamination during storage.




Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

3-307.11

Food not protected from other
sources of contamination.

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.(D)

Clean equipment and utensils,
laundered linens stored less than 6
inches off floor using dollies, pallets,
racks, or skids not kept in closed
packages.

4-202.16

Non-food contact surfaces are

improperly designed and constructed.

4-502.11.(A)

Utensils not maintained.

6-501.12

The physical facilities are not clean.

GROUND ROUND SPORTS
GRILL

FOLLOW_UP_
FULL

2022-10-19

No

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.

4-202.16

Non-food contact surfaces are

improperly designed and constructed.

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.

6-301.12

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

3-202.15

Food packages are not in good
condition and do not protect the
integrity of the contents.

7-102.11

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

4-204.112.(A)

Temperature measuring device not
properly located.

3-302.12

Food/ingredients containers not
properly labeled.

6-202.15

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

3-305.11

Food not protected from
contamination during storage.

GROUND ROUND SPORTS
GRILLE

NEWOWNER

2024-02-27

No

6-301.14

Hand wash signage not provided for
employee hand sink or lavatory.

3-302.11.(A).
(2)-(A)

Raw Ready-to-Eat food not protected
from cross contamination from raw
animal foods during storage,
preparation, holding, or display.

4-601.11.(A)

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

4-703.11

Manual and/or mechanical methods
of sanitizing incomplete.

3-603.11.(A)

There is no consumer advisory.




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

} Cold or hot holding not equipped with
?C§O4'112'(B)' integral or permanently fixed N

temperature measuring device.

) Improper between-use storage of in-
9:304.12 use utensils. )
4-501.11 Equipment in disrepair. N

Nlon-fo((j)d cor}tact surfaces are not

} cleaned at a frequency necessary to
A2 preclude accumulation of soil bt

residues.

~ Covered receptacle not provided.
5-501.17 (Female use) N
6-501.11 The physical facilities are in disrepair. | N
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N




