
Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity

KEELEY BANQUET CENTER REGULAR 2018-06-06 No 4-602.13
Non-food contact surfaces are not 
cleaned at a frequency necessary to 
preclude accumulation of soil 
residues.

N

KEELEY BANQUET CENTER REGULAR 2018-12-03 No No Violations

KEELEY BANQUET CENTER REGULAR 2020-01-07 No 2-102.11.(A).
(B)

C: The person in charge could not 
demonstrate required knowledge, 
either by complying with this code 
and no critical violations during this 
inspection or not having a current 
CFPM certificate.

C

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

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

6-301.12
Sanitary towels / hand drying device 
not provided for hand wash sink or 
lavatory.

N

3-501.18.(A)
PHF, Ready-to-Eat food not 
discarded when food exceeds 
temperature and time combination as 
specified in 3-501.17.(A).

C

4-501.116
Chemical sanitizer concentration was 
not accurately determined by using a 
test kit or other device.

N

KEELEY BANQUET CENTER REGULAR 2022-02-02 No 7-102.11

Working containers used for storing 
POISONOUS OR TOXIC 
MATERIALS such as cleaners and 
SANITIZERS taken from bulk 
supplies are not clearly and 
individually identified with the 
common name of the material.

C

6-202.15 Outer openings are not protected 
from the entry of insects or rodents. N

4-602.13
Non-food contact surfaces are not 
cleaned at a frequency necessary to 
preclude accumulation of soil 
residues.

N

KEELEY BANQUET CENTER REGULAR 2023-02-21 No No Violations


