Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Material used in construction of
RIVALRIES LLC REGULAR 2018-01-03 No 4-101.11.(A) utensils or food contact surfaces of C
equipment is not safe.
6-202.11 Lights not shielded. N
6-303.11 Insufficient lighting provided. N
Equipment food-contact surfaces and
RIVALRIES LLC REGULAR 2018-07-17 No 4-601.11.(A) utenﬁlls are not clean to sight and C
touch.
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.
) Cold or hot holding not equipped with
?504'112'(8)' integral or permanently fixed N
temperature measuring device.
Utensils or equipment food contact
4-101.11.(D) surfaces not smooth / easily N
cleanable.
6-501.12 The physical facilities are not clean. N
6-202.11 Lights not shielded. N
Non-potentially hazardous food
RIVALRIES LLC REGULAR 2019-01-17 No 4-602.11.(E) contact surfaces are not cleaned N
with proper frequency.
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.
) Cold or hot holding not equipped with
?(%04'112'(8)' integral or permanently fixed N
temperature measuring device.
6-501.11 The physical facilities are in disrepair. | N
6-202.11 Lights not shielded. N
6-303.11 Insufficient lighting provided. N
6-501.14.(A) Ventilation not clean. N
Equipment food-contact surfaces and
RIVALRIES LLC REGULAR 2019-07-09 No 4-601.11.(A) utenrs]ns are not clean to sight and C
touch.
} Cold or hot holding not equipped with
?504‘112'([3)' integral or permanently fixed N
temperature measuring device.
Nlon-fo((j)d cor}tact surfaces are not
) cleaned at a frequency necessary to
L2 preclude accumulation of soil E
residues.
6-501.12 The physical facilities are not clean. N
6-501.16 Mops are not being properly stored. N
6-501.14.(A) Ventilation not clean. N
Equipment food-contact surfaces and
RIVALRIES LLC REGULAR 2020-01-14 No 4-601.11.(A) utenﬁlls are not clean to sight and C
touch.
Non-food contact surfaces are not
4-602.13 cleaned at a frequency necessary to N

preclude accumulation of soil
residues.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N
Equipment food-contact surfaces and
RIVALRIES LLC REGULAR 2022-02-23 No 4-601.11.(A) utenﬁns are not clean to sight and C
touch.
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
Ventilation Hood System does not
v prevent dripping. i
Different types of Raw animal foods
are not stored in a way to prevent
THISTLE & GROUSE REGULAR 2023-12-06 No 3-302.11.(A).(2) | cross contamination with each other C
during storage, preparation, holding,
or display.
Packaged Food using Reduced
Oxygen Packaging or refrigerated
3-501.17.(A). Ready-to-Eat PHF prepared and held c
(E) in the Eating establishment for more
than 24 hour not clearly dated
marked according to code.
Unfrozen fish being packaged using
3-502.12.(C) a Reduced Oxygen Packaging C
method.
3.304.12 Improper between-use storage of in- N

use utensils.




