Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

PURPLE COW HOUSE OF
PANCAKES

REGULAR

2020-01-14

Yes

2-401.11

Food employee is eating, drinking, or
using any tobacco where the
contamination of exposed FOOD;
clean EQUIPMENT, UTENSILS, and
LINENS; unwrapped SINGLE-
SERVICE and SINGLE-USE
ARTICLES; or other items needing
protection can result.

3-301.11.(A).
(B).(D)

Food employees are handling ready
to eat foods with bare hands.

4-703.11

Manual and/or mechanical methods
of sanitizing incomplete.

4-101.11.(D)

Utensils or equipment food contact
surfaces not smooth / easily
cleanable.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

6-501.19

Toilet room door is not closed.

6-501.12

The physical facilities are not clean.

6-202.12

Ventilation may cause food
contamination.

6-501.14.(A)

Ventilation not clean.

PURPLE COW PANCAKE
HOUSE

NEWOWNER

2021-02-03

No

4-903.11.(A).
©

Single service/ single use items
improperly stored or kept in the
original package or stored by using
other means that afford protection
from contamination until used.

4-202.16

Non-food contact surfaces are

improperly designed and constructed.

5-501.17

Covered receptacle not provided.
(Female use)

PURPLE COW PANCAKE
HOUSE

REGULAR

2023-07-24

Yes

2-401.11

Food employee is eating, drinking, or
using any tobacco where the
contamination of exposed FOOD;
clean EQUIPMENT, UTENSILS, and
LINENS; unwrapped SINGLE-
SERVICE and SINGLE-USE
ARTICLES; or other items needing
protection can result.

3-301.11.(A).
(B).(D)

Food employees are handling ready
to eat foods with bare hands.

6-301.14

Hand wash signage not provided for
employee hand sink or lavatory.

4-601.11.(A)

Equipment food-contact surfaces and
utenﬁns are not clean to sight and
touch.

4-703.11

Manual and/or mechanical methods
of sanitizing incomplete.

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

4-203.12.(A)

Ambient air and/or water temperature
measuring device not accurate.
(Scaled Celsius and Fahrenheit)

4-204.112.(B).
©

Cold or hot holding not equipped with
integral or permanently fixed
temperature measuring device.

6-202.15

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

3-307.11

Food not protected from other
sources of contamination.

2-402.11

Food Employees not wearing
effective hair restraints.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Wiping clothés, u?]ed for wiping
) counters and other equipment

3-304.14.8).(1) surfaces not held between uses in a N
chemical sanitizer.
Clean equipment and utensils not

4-903.11.(B) stored by being covered/ inverted/ or | N
self draining.

4-501.11 Equipment in disrepair. N
Nlon-fogd cor}tact surfaces are not

) cleaned at a frequency necessary to

RS preclude accumulation of soil 0
residues.
Covered receptacle not provided.

5-501.17 (Female use) N
Receptacles used outside that

5-501.113.(B) contain food residue not kept covered | N
with tight-fitting lids or doors.

6-304.11 Insufficient ventilation provided. N

6-501.14.(A) Ventilation not clean. N




