

















*Erie County Health Department website missing report for July 20, 2020 violation at Kaz’s that was reported
to Comptroller’s Office












*Erie County Health Department website missing report forJuly 31, 2020 violation at Lancaster National
Speedway - Main Concession that was reported to Comptroller’s Office























































































Inspection Information

Facility Name: TGI Friday's

[?] Facility Type: Food Service Establishment
[?] Inspection type: Re-inspection

Inspection date: 29-June-2020

Definition of critical and non critical violations
Violations: A summary of the violations found during the inspection are listed below.

14-1.10(a) / An imminent health hazard condition has been found to exist at this food service establishment by the on premises service of food or drink to the public and congregation of persons
during the COVID 19 public health emergency that is in effect this date.

Repeat Corrected During Inspection Failure to enforce use of face coverings by all employees as per NYS Executive orders and associated NYSDOH Phase 3 guidance. Phase 3 guidance previously
provided to operator. Observed serveral employees lacking face coverings or wearing them improperly (below the nose) at time of inspection.

All employees immediately put on their face coverings correctly.




Inspection Information

Facility Name: TGl Friday's

[?] Facility Type: Food Service Establishment
[?] Inspection type: Re-inspection

Inspection date: 06-July-2020

Definition of critical and non critical violations
Violations: A summary of the violations found during the inspection are listed below:

14-1.10(a) / An imminent health hazard condition has been found to exist at this food service ishment by the on p service of food or drink to the public and congregation of persons
during the COVID 19 public health emergency that is in effect this date.

Repeat Corrected During Inspection Failure to enforce use of face coverings by all employees as per NYS Executive Orders and associated NYSDOH Phase 3 guidance. NYSDOH Phase 3 reopening
guidance sent via email 6/23/2020. Observed one member of kitchen staff to be wearing mask improperly (below the chin) at time of inspection.

Staff member adjusted mask during inspection to properly cover mouth and nose.

Inspection Information

Facility Name: The Admiral Room

[?] Facility Type: Food Service Establishment
[?] Inspection type: Re-inspection

Inspection date: 21-August-2020

Definition of critical and non critical violations.

Violations: A summary of the violations found during the inspection are listed below.

14-1.10(a) / An imminent health hazard condition has been found to exist at this food service ishment by the on premises service of food or drink to the public and congregation of persons
during the COVID 19 public health emergency that is in effect this date.

Repeat Permitting a condition detrimental to the public health to exist by failure to comply with NYS Executive Orders related to COVID-19, specifically Executive Order 202 41and associated guidance
promulgated by the Department of Health and NYS regulation 66-3.3. Facility is actively working to bring the violation into compliance, with significant progress made at the time of inspection.
Observed an estimated 85 guests with inadequate social distancing and use of face coverings. Patrons observed walking and ordering drinks at bar without face coverings . Patrons observed dancing,
also without face coverings. One bartender observed wearing mask around his chin (corrected during inspection).

Director of Catering Joshua Poblocki immediately made an announcement relling all guests thar they must use a mask/face covering whenever they were not seated.



Inspection Information

Facility Name: The Anchor Bar

[?] Facility Type: Food Service Establishment
[?] Inspection type: Routine

Inspection date: 02-July-2020

Definition of critical and non critical violations
Violations: A summary of the violations found during the inspection are listed below:

14-1.10(a) / An imminent health hazard condition has been found to exist at this food service establishment by the on premises service of food or drink to the public and congregation of persons

during the COVID 19 public health emergency that is in effect this date.
Failure to enforce use of face covering by employees interacting directly with the public as per NYS executive order 202.16. Operator proved with NYSDOH interim guidance on executive order

202.16. 3 employees observed not to have face coverings.

Inspection Information

Facility Name: The Beach Club @ Mickey Rats
[?] Facility Type: Food Service Establishment

[?] Inspection type: Complaint

Inspection date: 18-July-2020

Definition of critical and non critical violations
Violations: A summary of the violations found during the inspection are listed below.

14-1.10(a) / An imminent health hazard condition has been found to exist at this food service establishment by the on premises service of food or drink to the public and congregation of persons
during the COVID 19 public health emergency that is in effect this date.

Failure to enforce the use of face masks by all employees as per NYS Executive Orders and associated NYSDOH Phase 3 guidance. NYSDOH Phase 3 reopening guidance previously provided via email,
to be provided again via email. Observed two bartenders and a security guard improperly using face coverings (wearing below the chin, taking off to talk to customers) at time of inspection.

14-1.10(a) / Animminent health hazard condition has been found to exist at this food service establishment by the on premises service of food or drink to the public and congregation of persons

during the COVID 19 public health emergency that is in effect this date.

Permitting a condition detrimental to the public health to exist by failure to comply with NYS Executive Orders related to COVID-19, specifically Executive Order 202 41 and associated guidance
promulgated by the Department of Health. Facility is actively working to bring the violation into compliance, significant progress made at time of inspection. - Several patrons were observed standing
and consuming beverages - Face masks were not being used while standing - Inadequate social distancing while seated at the bar.



Inspection Information

Facility Name: The Cowboy

[?] Facility Type: Food Service Establishment
[?] Inspection type: Complaint

Inspection date: 02-July-2020

Definition of critical and non critical violations.
Violations: A summary of the violations found during the inspection are listed befow.

14-1.10(a) / An imminent health hazard condition has been found to exist at this food service establishment by the on premises service of food or drink to the public and congregation of persons
during the COVID 19 public health emergency that is in effect this date.

Corrected During Inspection Failure to enforce the use of face coverings by all employees as per NYS Executive Orders and associated NYSDOH Phase 3 guidance. Provided NYSDOH Phase 3
reopening guidance at time of inspection. Observed four employees lacking face coverings or wearing them improperly below the chin

All employees properfy donned face ¢ ings after dis by end of inspection.

Inspection Infermation

Facility Name: The Cowboy

[?] Facility Type: Food Service Establishment
[?] Inspection type: Complaint

Inspection date: 11-July-2020

Definition of critical and non critical violations
Violations: A summary of the violations found during the inspection are listed below:

14-1.10(a) / An imminent health hazard condition has been found to exist at this food service establishment by the on premises service of food or drink to the public and congregation of persons
during the COVID 19 public health emergency that is in effect this date.

Permitting a condition detrimental to the public health to exist by failure to comply with NYS executive order 202 41, and associated guidance promulgated by the Dept of health. Over capacity and
over 100 people not in seats and only 12 available seats at the time. Inadequate social distancing inside and out as well as mask use.

Owner gained control by moving patrons into seats or out of the establishment.

Inspection Infermation

Facility Name: The Deuce

[?] Facility Type: Food Service Establishment
[?] Inspection type: Complaint

Inspection date: 06-August-2020

Definition of critical and non critical violations
Violations: A summary of the viclations found during the inspection are listed below.

14-1.10(a ) / Other Public Health Hazards

Critical Corrected During Inspection Permitting a condition detrimental to the public health to exist by failure to comply with NYS Executive Orders related to COVID-19, specifically Executive Order
202 41 and associated guidance promulgated by the Department of Health. Facility is actively working to bring the violation into compliance, significant progress made at time of inspection. Tables
noted to be closer than 6ft social distancing allowance. Failure to enforce use face coverings by all employees as per NYS Executive Orders and associated NYSDOH Phase 3 guidance. Operator
provided with NYSDOH Phase 3 reopening guidance. 2 staff members in kitchen noted to not be wearing masks correctly at the time of the inspection.

2 staff members put masks on. Tables will be moved further a part.



Inspection Information

Facility Name: The Fox Valley Golf Club

[?] Facility Type: Food Service Establishment
[?] Inspection type: Re-inspection

Inspection date: 26-September-2020

Definition of critical and non critical violations
Violations: A summary of the violations found during the inspection are listed below.

14-1.10(a ) / 14-1.10(a) An imminent health hazard - Non Compliance with COVID-19 Executive Orders(EO) and NY forward guidelines.

Critical Repeat An imminent health hazard - Non Compliance with COVID-19 Executive Orders(EQ) and NY forward guidelines. Failure to enforce mask use by patrons. To wit: several guests not
wearing masks when not seated.

DJ made announcements that anyone not seated must wear their masks.

14-1.10(a ) / 14-1.10(a) An imminent health hazard - Non Compliance with COVID-19 Executive Orders(EO) and NY forward guidelines.

Critical Repeat An imminent health hazard - Non Compliance with COVID-19 Executive Orders(EO) and N forward guidelines. Permitting a condition detrimental to the public health to exist by failing
to comply with NYS executive orders related to COVID19, specifically executive orders 202.41 and 202.45 and associated guidance promulgated by the department of health. To wit: a wedding
reception of 150 guests taking place at the time of inspection.

Inspection Information

Facility Name: The Groove Lounge

[?] Facility Type: Food Service Establishment
[?] Inspection type: Complaint

Inspection date: 29-August-2020

Definition of critical and non critical violations
Violations: A summary of the violations found during the inspection are listed below:

14-1.10(a ) / 14-1.10(a) An imminent health hazard - Non Compliance with COVID-19 Executive Orders(EQ) and NY forward guidelines.

Critical An imminent health hazard - Non Compliance with COVID-19 Executive Orders (EO) and NY forward guidelines. Permitting a condition detrimental to the public health to exist by failure to
comply with NYS Executive Orders related to COVID-19, specifically Executive Order 202 41 and associated guidance promulgated by the Department of Health. Facility is ordered to cease operations
immediately as per Erie County Department of Health Commissioner’s Order. Provide a written corrective action plan and NYS Forward Business Safety Plan detailing any and all measures that will be
taken to meet the requirements of the Governor’s Orders related to COVID-19. Facility is to remain closed until such time as this Department has received, reviewed, and approved the Corrective Action
Plan. Estimated 80 patrons standing and drinking and dancing without masks on. No partitions; standing drinking; No food observed; No Social Distancing

Inspection Information

Facility Name: The Lovejoy Pizzeria

[?] Facility Type: Food Service Establishment
[?] Inspection type: Routine

Inspection date: 14-July-2020

Definition of critical and non critical violations
Violations: A summary of the violations found during the inspection are listed below:

14-1.10(a) / An imminent health hazard condition has been found to exist at this food service establishment by the on premises service of food or drink to the public and congregation of persons
during the COVID 19 public health emergency that is in effect this date.

Failure to enforce use of face coverings by employees interacting directly with the public as per NYS executive order 202.16. Operator provided with NYSDOH interim guidance on Executive order
202.16.0bserved two employees in kitchen with mask around chin. Observed one employee at register with mask around neck.



Inspection Information

Facility Name: The Stage

[?] Facility Type: Food Service Establishment
[?] Inspection type: Complaint

Inspection date: 14-July-2020

Definition of critical and non critical violations

Violations: A summary of the violations found during the inspection are listed below:

14-1.10(a) / An imminent health hazard condition has been found to exist at this food service ishment by the on p service of food or drink to the public and congregation of persons
during the COVID 19 public health emergency that is in effect this date.

Corrected During Inspection Allowing patrons (approximately150) to congregate while standing and consuming food and drink Promoting a non-essential public gathering as per NYS Regulation
Section 66-3.3 Permitting a condtion detrimental to public health to exist by failure to comply with NS Executive Orders related to COVID-19, specifically Executive Order 202.41 and associated
guidance promulgated by the Department of Health. Facility is ordered to cease operations immediately as per Erie County Department of Health Commissioner's Order.

Close order issued, facility closed Provide a written plan and NY Forward Business Safety Plan detailing any and all measures that will be taken to meet the requirements of the Governor's Orders
refated to COVID-19. Facility is to remain closed until such time as this department has received, reviewed and approved the CAP



Inspection Information

Facility Name: The Stage

[?] Facility Type Food Service Establishment
[?] Inspection type: Complaint

Inspection date: 26-September-2020

Definition of critical and non critical violations
Violations: A summary of the violations found during the inspection are listed below:

14-1.10(a ) / 14-1.10(a) An imminent health hazard - Non Compliance with COVID-19 Executive Orders(EO) and NY forward guidelines.
Critical Corrected During Inspection Permitting a condition detrimental to the public health to exist by failure to comply with NYS Executive Orders and associated NYSDOH Phase 3/4 guidance.

Facility actively working to bring the violation into compliance, significant progress made at time of inspection. Observed performer to be standing within 12 ft of patrons and several tables with
patrons seated within 6 ft at time of inspection.

Performer moved back on stage and tow lines are fo be put down to help performers maintain 12 ft distance. Patrons also respaced to create 6 It distance between tables.

Inspection Information

Facility Name: The Sterling at Arrowhead
[?] Facility Type: Food Service Establishment
[?] Inspection type: Complaint

Inspection date: 24-July-2020

Definition of critical and non critical violations
Violations: A summary of the violations found during the inspection are listed below:

14-1.10(a) / An imminent health hazard condition has been found to exist at this food service establishment by the on premises service of food or drink to the public and congregation of persons
during the COVID 19 public health emergency that is in effect this date.

Permitting a condition detrimental to the public health to exist by failure to comply with NYS Executive Orders related to COVID-19, specifically Executive Order 202 41 and associated guidance
including NY Regulation 66-3.3 as well as other guidance promulgated by the NYS Department of Health. Observed at least 100 guests attending a wedding reception at this facility where patrons
were observed to be standing and crossing through common spaces without the use of a face covering and dancing. Observed employees to be adequately complying with the use of face covering
guidance.

Inspection Information

Facility Name: The Village Line

[?1 Facility Type: Food Service Establishment
[?] Inspection type: Re-inspection

Inspection date: 09-July-2020

Definition of critical and non critical violations
Violations: A summary of the violations found during the inspection are listed below.

14-1.10(a) / An imminent health hazard condition has been found to exist at this food service establishment by the on premises service of food or drink to the public and congregation of persons
during the COVID 19 public health emergency that is in effect this date.
bartender not wearing a facial covering

Inspection Information

Facility Name: The Wellington Pub

[?] Facility Type: Food Service Establishment
[?] Inspection type: Complaint

Inspection date: 30-June-2020

Definition of critical and non critical violations
Violations: A summary of the violations found during the inspection are listed below:

14-1.10(a) / An imminent health hazard condition has been found to exist at this food service ishment by the on p service of food or drink to the public and congregation of persons
during the COVID 19 public health emergency that is in effect this date.

Corrected During Inspection Permitting a condition detrimental to the public health to exist by failure to comply with NYS Executive Orders related to COVID-19, specifically Executive Order 202.41
and associated guidance promulgated by the Department o Health. Facility is actively working to bring the violation into compliance, significant progress made at time of inspection.

Bartender relocated seats to gain compliance.




Inspection Information

Facility Name: Tim and Bonnie Pizza Gowanda
[?] Facility Type: Food Service Establishment

[?] Inspection type: Complaint

Inspection date: 16-June-2020

Definition of critical and non critical violations

Violations: A summary of the violations found during the inspection are listed below.

14-1.10(a) / An imminent health hazard condition has been found to exist at this food service establishment by the on premises service of food or drink to the public and congregation of persons
during the COVID 19 public health emergency that is in effect this date.
Failure to enforce use of face coverings by all employees as per NYS executive orders and associated NYSDOH phase 3 guidance. Operator provided with NYSDOH phase 3 reponing guidance.

Inspection Information

Facility Name: Tim and Bonnie Pizza Gowanda
[?] Facility Type: Food Service Establishment

[?] Inspection type: Re-inspection

Inspection date: 30-June-2020

Definition of critical and non critical violations.

Violations: A summary of the violations found during the inspection are listed below.

14-1.10(a) / An imminent health hazard condition has been found to exist at this food service establishment by the on p service of food or drink to the public and congregation of persons
during the COVID 19 public health emergency that is in effect this date.

Corrected During Inspection Failure to enforce use of face coverings by all employees as per NYS executive orders and associated NYSDOH phase 3 guidance. Operator provided with NYSDOH phase
3 reopening guidance. Observed one employee lacking face covering and another employee with covering worn at the neck.

Employees put on face coverings correctly during inspection. Discussed proper face mask use.

Inspection Information

Facility Name: Tim Hortons #4209

[?] Facility Type: Food Service Establishment
[?] Inspection type: Complaint

Inspection date: 23-June-2020

Definition of critical and non critical violations

Violations: A summary of the violations found during the inspection are listed below.

14-1.10(a) / An imminent health hazard condition has been found to exist at this food service establishment by the on premises service of food or drink to the public and congregation of persons
during the COVID 19 public health emergency that is in effect this date.

Observed one employee serving food to a customer in parking lot with face mask around neck at time of inspection. Failure to enforce use of face covering by employees interacting directly with the
public as per NYS Executive order 202.16. Operator provided with NYSDOH interim guidance on Executive order 202.16.

Inspection Information

Facility Name: Tim Hortons

[?] Facility Type: Food Service Establishment
[?] Inspection type: Complaint

Inspection date: 17-July-2020

Definition of critical and non critical violations

Violations: A summary of the violations found during the inspection are listed below.

14-1.10(a) / An imminent health hazard condition has been found to exist at this food service establishment by the on premises service of food or drink to the public and congregation of persons
during the COVID 19 public health emergency that is in effect this date.

Corrected During Inspection Failure to enforce proper use of face coverings by all employees as per NYS executive orders and associated NYSDOH Phase 3 guidelines. Operator has been provided
with Phase 3 guidance via email prior to inspection. Observed one employee on break in dining room, did not place face covering over nose and mouth while walking through dining room or behind
counter. Employee was consuming a beverage while walking through dining room and service area. Second employee observed returning from break, no face covering present while walking through
dining room and behind counter.



Inspection Information

Facility Name: Tim Hortons

[?] Facility Type: Food Service Establishment
[?] Inspection type: Complaint

Inspection date: 23-July-2020

Definition of critical and non critical violations
Violations: A summary of the violations found during the inspection are listed below:

14-1.10(a) / An imminent health hazard condition has been found to exist at this food service establishment by the on premises service of food or drink to the public and congregation of persons
during the COVID 19 public health emergency that is in effect this date.

Employee working register observed not wearing face mask at time of inspection. Another employee observed making coffee with face mask around chin.

Inspection Information

Facility Name: Tim Hortons

[?] Facility Type: Food Service Establishment
[?] Inspection type: Complaint

Inspection date: 30-July-2020

Definition of critical and non critical violations

Violations: A summary of the violations found during the inspection are listed below.

14-1.10(a) / An imminent health hazard condition has been found to exist at this food service ishment by the on pi service of food or drink to the public and congregation of persons
during the COVID 19 public health emergency that is in effect this date.

Corrected During Inspection Failure to enforce the use of face coverings by all employees as per NYS Executive Orders and associated NYSDOH phase 3 guidance. Phase 3 correspondence previously
provided. Observed one cook to be wearing her face covering below the chin while working within 6 ft of several other employees at time of inspection.

Face covering use corrected at time of inspection. Advised that all employees must wear face covering over mouth and nose at all times.



Inspection Information

Facility Name: Tim Hortons

[?] Facility Type: Food Service Establishment
[?] Inspection type: Complaint

Inspection date: 16-June-2020

Definition of critical and non critical violations

Violations: A summary of the violations found during the inspection are listed befow.

14-1.10(a) / An imminent health hazard condition has been found to exist at this food service establishment by the on pi service of food or drink to the public and congregation of persons
during the COVID 19 public health emergency that is in effect this date.

Corrected During Inspection Failure to enforce use of face coverings by all employees as per NYS executive orders and associated NYSDOH Phase 3 guidance. Operator provided with Phase 3
reopening guidance.

Inspection Information

Facility Name: Tin Chi House

[?] Facility Type: Food Service Establishment
[?] Inspection type: Complaint

Inspection date: 19-June-2020

Definition of critical and non critical violations
Violations: A summary of the violations found during the inspection are listed below.

14-1.10(a) / An imminent health hazard condition has been found to exist at this food service establishment by the on premises service of food or drink to the public and congregation of persons
during the COVID 19 public health emergency that is in effect this date.

Corrected During Inspection Failure to enforce use of face coverings by employees as per NYS Executive Order 202.16. Operator provided with NYSDOH Interim Guidance on Executive Order 202.16.



Inspection Information

Facility Name: Vin-Chet Pastry Shop

[?] Facility Type: Food Service Establishment
[?] Inspection type: Complaint

Inspection date 24-July-2020

Definition of critical and non critical violations
Violations: A summary of the violations found during the inspection are listed below.

14-1.10(a) / An imminent health hazard condition has been found to exist at this food service establishment by the on premises service of food or drink to the public and congregation of persons
during the COVID 19 public health emergency that is in effect this date.

FAILURE TO ENFORCE USE OF FACE COVERINGS BY ALL EMPLOYEES AS PER NYS EXECUTIVE ORDERS ASSOCIATED W/NYSDOH PHASE 3 GUIDANCE. OPERATOR PROVIDED WITH NYSDOH
PHASE 3 REOPENING GUIDANCE

GO TO NY5 WEBSITE, LOCATE ANDN CLICK ON NYS PHASE 3, GO DOWN TO FOOD SERVICE, AND READ OVER GUIDANCE. ALL EMPLOYEES THEN PUT ON MASKS. REINSPECTION SCHEDULED

Inspection Information

Facility Name: Wayside Family Restaurant
[?] Facility Type: Food Service Establishment
[?] Inspection type: Complaint

Inspection date: 30-July-2020

14-1.10(a) / An imminent health hazard condition has been found to exist at this food service establishment by the on premises service of food or drink to the public and congregation of persons
during the COVID 19 public health emergency that is in effect this date.

Failure to enforce /use face coverings by all employees as per NYS Executive orders and associated NYSDOH Phase 3 guidance. 2 cooks noted to not be wearing masks at the time of inspection.
Operator previously emailed with NYSDOH phase 3 reopening guidance.



Inspection Information

Facility Name: Wayside Family Restaurant
[?] Facility Type: Food Service Establishment
[?] Inspection type: Re-inspection

Inspection date: 06-August-2020

Definition of critical and non critical violations
Violations: A summary of the violations found during the inspection are listed below:

14-1.10(a) / An imminent health hazard condition has been found to exist at this food service establishment by the on premises service of food or drink to the public and congregation of persons
during the COVID 19 public health emergency that is in effect this date.

Failure to enforce /use face coverings by all employees as per NYS Executive orders and associated NYSDOH Phase 3 guidance. 2 cooks noted to not be wearing masks at the time of inspection.
Operator previously emailed with NYSDOH phase 3 reopening guidance. 8/6/2020- 2 employees noted with mask below noses. 1 employee noted without mask on.

Inspection Information

Facility Name: Wendy's Old Fashioned Hamburgers #3175
[?] Facility Type: Food Service Establishment

[?] Inspection type: Complaint

Inspection date: 30-July-2020

Definition of critical and non critical violations

Violations: A summary of the viclations found during the inspection are listed below.

14-1.10(a) / An imminent health hazard condition has been found to exist at this food service blishment by the on pi service of food or drink to the public and congregation of persons
during the COVID 19 public health emergency that is in effect this date.

FAILURE TO ENFORCE USE OF FACE COVERINGS BY ALL EMPLOYEES AS PER NYS EXECUTIVE ORDERS AND ASSOCIATED NYSDOH PHASE 3 GUIDANCE. OPERATOR PROVIDED WITH NYSDOH
PHASE 3 REOPENING GUIDANCE.

GO TO NYS PHASE 3, CLICK ON PHASE 3, GO DOWN TO FOOD SERVICE AND REVIEW GUIDANCE DOCUMENT. AT TIME OF INSPECTION ALL EMPLOYEES AND MANAGER ADJUSTED THEIR
MASKS 50 THAT THEIR NOSES WERE COVERED, AS WELL AS THEIR MOUTHS. REINSPECTION SCHEDULED.

Inspection Information

Facility Name: Wendy's Old Fashioned Hamburgers #3561
[?] Facility Type: Food Service Establishment

[?] Inspection type: Routine

Inspection date: 03-August-2020

Definition of critical and non critical violations
Violations: A summary of the violations found during the inspection are listed below.

14-1.10(a) / An imminent health hazard condition has been found to exist at this food service establishment by the on premises service of food or drink to the public and congregation of persons
during the COVID 19 public health emergency that is in effect this date.

Failure to enforce the use of face coverings by all employees as per NYS Executive Orders and associated NYSDOH Phase 3 guidance. Phase 3 guidance previously provided. Observed three (3)
employees to be wearing face coverings improperly (below nose) at time of inspection.



Inspection Information

Facility Name: Wendy's Old Fashioned Hamburgers #4571
[?] Facility Type: Food Service Establishment

[?] Inspection type: Complaint

Inspection date: 10-July-2020

Definition of critical and non critical violations

Violations: A summary of the violations found during the inspection are listed below:

14-1.10(a) / An imminent health hazard condition has been found to exist at this food service lishment by the on p service of food or drink to the public and congregation of persons
during the COVID 19 public health emergency that is in effect this date.

Failure to enforce use of face covering by employees interacting directly with public as per NYS executive order 202.16. Operator provided with NYSDOH interim guidance on executive order 202.16.
Observed on employee at register without face covering. Observed one employee preparing food with face mask below nose.

Inspection Information

Facility Name: Wendy's Old Fashioned Hamburgers #4780
[?] Facility Type: Food Service Establishment

[?] Inspection type: Complaint

Inspection date: 10-June-2020

Definition of critical and non critical violations

Violations: A summary of the viclations found during the inspection are listed below.

14-1.10(a) / An imminent health hazard condition has been found to exist at this food service 1ent by the on pi service of food or drink to the public and congregation of persons
during the COVID 19 public health emergency that is in effect this date.
Corrected During Inspection Employees working in kitchen, at drive thru not wearing masks over mouths and noses (pulled aver chin). Spoke to district manager and GM on site.






