Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

THE PAR & GRILL

REGULAR

2018-02-02

No

6-301.11

Hand cleanser not available at hand
wash sink or lavatory.

3-501.16.(A).(1)

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

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.

6-501.14.(A)

Ventilation not clean.

THE PAR & GRILL

REGULAR

2020-03-02

No

5-203.11

Inadequate number of hand wash
facilities.

3-201.11.(B)

Food prepared in a private home is
being used or offered for human
consumption.

3-307.11

Food not protected from other
sources of contamination.

2-402.11

Food Employees not wearing
effective hair restraints.

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.(A)

Equipment, Utensils, Linens are
improperly stored.

4-602.13

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

6-304.11

Insufficient ventilation provided.




