Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

SHAWNEE PEAK CAFETERIA

REGULAR

2018-02-07

No

2-102.12

No Certified Food Protection
Manager.

3-501.16.(A).(1)

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

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

4-904.11.(A).
5 A)

Single service/use items are
improperly
handled/stored/displayed/dispensed.

4-501.11

Equipment in disrepair.

SHAWNEE PEAK CAFETERIA

REGULAR

2022-01-04

No

6-301.11

Hand cleanser not available at hand
wash sink or lavatory.

3-302.11.(A).(4)

Food subject to cross-contamination
from dirty and unsanitized equipment
or utensils.

3-501.16.(A).(1)

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

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.

4-302.12.(A)

Inadequate number of food
temperature measuring devices
provided.

6-202.14

Toilet room not enclosed, with a self
closing, tight fitting door.

SHAWNEE PEAK CAFETERIA

REGULAR

2024-01-04

Yes

5-202.12

Hand washing facility not properly
equipped/installed with hot water of
at least 100 F.

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.

7-102.11

Working containers used for storing
POISONOUS OR T

MATERIALS such as cleaners and
SANITIZERS taken from bulk
supplies are not clearly and
individually identified with the
common name of the material.

6-202.15

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

5-402.11

There is a direct connection between
the sewage system and a drain
originating from Equipment in which
Food, portable equipment or Utensils
are placed

6-501.11

The physical facilities are in disrepair.




