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Food Establishment Inspection Report

IOCI 17-356

Establishment: Establishment #:

OBSERVATIONS AND CORRECTIVE ACTIONS

Follow-up Date:(Check one)Yes NoFollow-up:

Inspector (Signature)

DatePerson in Charge (Signature)

Item 
Number Violations cited in this report must be corrected within the time frames below.

44 Plates, utensils, and customer silverware stored incorrectly throughout the facility. Equipment, Utensils, Linens and Single-Use 
Articles shall be stored: 1) in a clean and dry location; 2) away or protected from contamination; 3) at least six inches above the 
floor; 4) covered or inverted. Reference Section 4-903.11(A), (B) and (D) of the Food Code. To be corrected by next routine 
inspection 

47 Cutting boards in state of disrepair, Nonfood-contact surfaces of walk in cooler and shelves in walk in cooler have rusted or are no 
longer easily cleanable. Replace with an corrosion-resistant, nonabsorbent and smooth material meeting National Sanitation 
Foundation/ANSI certification for use within a food service facility.  Reference Section 4-101.19 of the Food Code. To be corrected 
by next routine inspection.

48 Warewashing machine is missing temperature measuring devices. Provide temperature measuring devices on the wash, rinse 
tanks and on either the sanitizing tank or final rinse manifold. Measuring devices are needed at all locations to ensure proper 
function of the warewashing unit and final sanitizing step. Reference Section 4-204.115 of the Food Code. To  be corrected by next 
routine inspection 

49 Heavy soil residue present on front and sides of equitment throughout the facility. Clean all non-food contact surfaces frequently
to prevent soil accumulation.  Reference Section 4-602.13 of the Food Code. To be corrected by Next Routine Inspection.

53 The woman's restroom does not have a tight-fitting and self-closing door. The woman's restroom missing lid on trash receptacles 
All toilet rooms located within a food establishment must be enclosed with a tight-fitting and self-closing door. At least one 
trashcan in women's restroom needs a lid present. Reference Section 6-202.14 of the Food Code. To be corrected by next routine 
inspection

55 Floors, Walls and Ceilings in the kitchen were found in a state of disrepair, or not to be smooth and easily cleanable, properly 
constructed, or nonabsorbent. Floors, floor coverings, walls, wall coverings, and ceilings shall be designed, constructed, and 
installed so they are smooth and easily cleanable.  Reference Section 6-201.11. of the Food Code. To be corrected by next routine 
inpsection 

56 56 (C) Lighting in the men's restroom was found to be insufficient for that area.Litghts throughout kitchen uncovered. Light 
intensity shall be A) at least 10 foot candles (108 lux) 30 inches above the floor in walk-in refrigeration units and dry food 
storage areas and other areas during periods of cleaning; B) At least 20 foot candles (215 lux) in areas where food is provided 
for consumer self-service or where fresh produce or packaged foods are sold or offered for consumption; inside equipment 
such as reach-in and under-counter refrigeration units; and in areas used for handwashing, warewashing, and equipment and 
utensil storage, and in restrooms; C) at least 50 foot candles (540 lux) in areas where employees are working with food or 
working with utensils or equipment where employee safety is a factor. Lights need to be covered. Reference section 
6-303.11(A, B, C) of the Food Code. To be corrected by next routine inspection

No employee has a present allergen training. All  CFPM's in the State of Illinois are required to have allergen training, and one 
must always be present during operating hours of a high facility. Reference Illinois State Code. To be corrected by next 
routine inpection 
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Daphne's 249




