Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

TAILGATE BAR & GRILL

REGULAR

2019-11-19

Yes

2-102.11.80).
(2)-(3).(27

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

3-501.17.(D)

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

6-202.15

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

4-101.11.(A)

Material used in construction of
utensils or food contact surfaces of
equipment is not safe.

4-501.116

Chemical sanitizer concentration was
not accurately determined by using a
test kit or other device.

4-501.15

Ware washing machines not properly
operated.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

6-101.11.(A)

constructed as to be smoot

durable, and easily cleanable or
constructed of nonabsorbent material
in areas of moisture.

Indoor surfaces are not proEerIy

6-202.11

Lights not shielded.

6-501.14.(A)

Ventilation not clean.

TAILGATE BAR & GRILL

FOLLOW_UP_
FULL

2020-01-02

No

4-602.13

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

6-101.11.(A)

Indoor surfaces are not prOﬁerIy
constructed as to be smooth,
durable, and easily cleanable or
constructed of nonabsorbent material
in areas of moisture.

6-202.11

Lights not shielded.

TAILGATE BAR & GRILL

REGULAR

2024-01-31

No

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

3-501.17.(D)

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

6-202.15

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

4-601.11.(C)

Nonfood contact surfaces are not
clean.

6-101.11.(A)

Indoor surfaces are not proEerIy
constructed as to be smooth,
durable, and easily cleanable or
constructed of nonabsorbent material
in areas of moisture.




