Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
GRITTY MCDUFFS REGULAR 2018-04-18 No 5-203.11 R c
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
} Equipment, Utensils, Linens are
4-903.11.(A) improperly stored. N
Non-food contact surfaces are
4-202.16 improperly designed and constructed. N
Floors, walls, and ceilings are not
6-201.11 smooth and easily cleanable. N
Floor and wall junctures are not
6-201.13.(A) enclosed and sealed. N
6-501.12 The physical facilities are not clean. N
GRITTY MCDUFFS REGULAR 2023-03-27 Yes | 5-203.11 M OISR T c
Hand wash signage not provided for
6-301.14 employee hand sink or lavatory. N
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
Consumer advisory does not contain
3-603.11.(C) the required wording. c
Working containers used for storing
POISONOUS OR TOXIC
MATERIALS such as cleaners and
7-102.11 SANITIZERS taken from bulk C
supplies are not clearly and
individually identified with the
common name of the material.
Food not protected from
3-305.11 contamination during storage. N
Wiping cIothds u%ed for wiping
) counters and other equipment
JERA ) surfaces not held between uses in a N
chemical sanitizer.
Singlg—IServiﬁe O%Sin Ie—UsﬁeﬁArticIes
stored less than 6 inches off floor
4-903.11.(D) using dollies, pallets, racks, or skids N
not kept in closed packages.
4-501.11 Equipment in disrepair. N
Toilet room not enclosed, with a self
6-202.14 closing, tight fitting door. N
6-201.11 Floors, walls, and ceilings are not N
’ smooth and easily cleanable.
Floor and wall junctures are not
6-201.13.(A) enclosed and sealed. N
6-501.12 The physical facilities are not clean. N
FOLLOW_UP Inadequate number of hand wash
GRITTY MCDUFFS FULL  — — | 2023-04-10 Yes 5-203.11 facilities. C
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.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Working containers used for storing
POISONOUS OR TOXIC
MATERIALS such as cleaners and
7-102.11 SANITIZERS taken from bulk C
supplies are not clearly and
individually identified with the
common name of the material.
: Insect control devices are improperly
6-202.13 designed and constructed / located. N
Outer openings are not protected
s from the entry of insects or rodents. i
Food not protected from
3-305.11 contamination during storage. N
) Improper between-use storage of in-
3:304.12 use utensils. N
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.
Toilet room not enclosed, with a self
6-202.14 closing, tight fitting door. N
Floors, walls, and ceilings are not
6-201.11 smooth and easily cleanable. N
Floor and wall junctures are not
6-201.13.(A) enclosed and sealed. i
Wall and ceiling coverings are not
6-201.16 easily cleanable. 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
Food employee is eating, drinking, or
using any tobacco where the
FOLLOW_UP Soan EQUIPMENT OTENSILS. and
clean , , an
GRITTY MCDUFFS FULL . — — | 2023-12-14 Yes 2-401.11 LINENS: unwrapped SINGLE- C
SERVICE and SINGLE-USE
ARTICLES; or other items needing
protection can result.
3-301.11.(A). Food employees are handling ready c
(B).(D) to eat foods with bare hands.
Inadequate number of hand wash
S facilities. €
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
3-501.13 Improper thawing. N
: Outer openings are not protected
6-202.15 from the entry of insects or rodents. N
Food not protected from
3:305.11 contamination during storage. N
Food not protected from other
e sources of contamination. N
Food Employees not wearing
2-402.11 effective hair restraints. N
Wiping cloths used for wiping
3-304.14.(B).(1) counters and other equipment N

surfaces not held between uses in a
chemical sanitizer.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
: Improper between-use storage of in-
3-304.12 use utensils. N
4-501.11 Equipment in disrepair. N
Nlon-fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
LR preclude accumulation of soil N
residues.
6-501.11 The physical facilities are in disrepair. | N
6-501.12 The physical facilities are not clean. N
Hot foods not maintained at a proper
GRITTY MCDUFFS REGULAR 2024-03-06 No 3-501.16.(A).(1) temperature of 135 F or more. C
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Food not protected from
3-305.11 contamination during storage. N
: Improper between-use storage of in-
3-304.12 use utensils. N
4-501.11 Equipment in disrepair. N
6-501.12 The physical facilities are not clean. N
6-501.11 The physical facilities are in disrepair. | N
6-501.14.(A) Ventilation not clean. N




