Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
BUDDY T'S REGULAR 2019-07-30 Yes | 2-102.12 Mo Certified Food Protection N
ger.
3-301.11.(A). Food employees are handling ready c
(B).(D) to eat foods with bare hands.
5-205.11.(A) Hand wash facility not accessible. N
Raw Ready-to-Eat food not protected
3-302.11.(A). from cross contamination from raw N
(2).(A) animal foods during storage,
preparation, holding, or display.
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
PHF reheated in a microwave oven
for hot holding not reheated to all
3-403.11.(B) parts to 165 F, not stirred, not C
covered, or not allowed to stand
covered for 2 minutes after reheating.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
Inadequate number of food
4-302.12.(A) temperature measuring devices N
provided.
Food not protected from
3:305.11 contamination during storage. i
4-501.11 Equipment in disrepair. N
Nlon—fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
2L preclude accumulation of soil i
residues.
Floors, walls, and ceilings are not
6-201.11 smooth and easily cleanable. N
. FOLLOW_UP_ Food not protected from
BUDDY T'S FULL 2019-08-30 No 3-305.11 contamination during storage. N
Nlon-fo(cj)d cor}tact surfaces are not
} cleaned at a frequency necessary to
Azl preclude accumulation of soil N
residues.
Floors, walls, and ceilings are not
6-201.11 smooth and easily cleanable. N
Nlon-fo((j)d cor}tact surfaces are not
0oL ) cleaned at a frequency necessary to
MELISSAS PUB & GRILL NEWOWNER 2021-09-07 No 4-602.13 preclude accumulation of soil N
residues.
AR : Hand wash signage not provided for
MELISSAS PUB & GRILL REGULAR 2022-06-06 No 6-301.14 employee hand sink or lavatory. N
Toilet room not enclosed, with a self
6-202.14 closing, tight fitting door. N
4-301.14 Ventilation hood systems not N

adequate.




