Food Quality Analysis Dataset -- September 2016
Items: Violations receive a score of "1", otherwise blank

Date Insp Facility 1 3 4 7 9 11 13 24 26 30 34 60 score
9/1 Golden Pagoda 1 1 1 1 1 1 74
9/2 Sergio's Pizza 100
9/6 Moe's Southwest Grill 97
9/6 Subway, No. Main St 1 1 1 1 78
9/6 Subway, 123 Farmington 1 1 89
9/7 Subway- Burlington 97
9/7 China Garden 1 1 93
9/7 Sorrento's Pizza 94
9/7 Wing's Over Bristol 1 1 91
9/7 Corner Pizza 1 1 1 1 1 1 70
9/8 Walmart Market 94
9/8 Rodd's Restaurant 1 1 92
9/8 Latin Cravings 96
9/8 New England Bowl 1 1 1 91
9/8 M&M Mini Market 1 1 1 1 1 1 1 68
9/8 M&M Market & Deli 1 93
9/8 Bleachers 1 1 92
9/9 Subway-Walmart 1 93
9/9 Taco Bell 98
9/9 China Chef 1 1 93
9/9 Boston Market 1 1 1 1 1 1 1 1 1 1 60
9/9 Legend's Sports Bar 1 1 1 1 1 1 1 72

9/12 Sheridan Woods 97
9/12 Ruby Tuesday 1 93
9/13 Frank's Restaurant 1 1 1 1 82
9/13 Ninety-Nine Restaurant 1 92
9/13 Chop Sticks 1 1 1 1 73
9/13 Crystal Diner/Lunchonette 1 1 87
9/13 El Sazon De Mama 1 1 1 1 81
9/13 Dunphy's Ice Cream 100
9/14 Applewood's 1 94
9/14 Frankie's 1 1 1 89
9/14 Countryside Manor 1 1 88
9/14 Mama Teresa's 1 1 92
9/14 Generis Caterers 1 98
9/15 Sonic 1 1 1 1 85
9/15 Savory Concepts 1 92
9/15 Greers 1 1 90
9/16 Double Tree by Hilton (Willows) 1 1 1 1 1 83
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9/19 New Nice Chinese
9/21 Subway 1197 Farmingont Ave.
9/21 Golden Pagoda

9/21 Ken's Grill

9/21 Subway North Main St
9/22 Friendly's

9/22 Wing's Over Bristol
9/26 China Kitchen

9/27 Shop Rite

9/27 Frank's Restaurant
9/27 El Sazon De Mama
9/27 KFC

9/28 Countryside Manor
9/28 M&M Market & Deli
9/28 SunFat

9/28 Zaamm

9/29 Stop & Shop Pine St.
9/29 M&M Mini Market, Farmington
9/29 Corner Pizza

9/29 Sonic

9/29 Chili's Bar and Grill

9/30 Double Tree by Hilton (Willows)

9/30 Legends

9/30 Boston Market
Item Number
sumof times

average (percent)

Key

w "

[N

o ﬁ‘ 8‘ 8‘ g‘ m‘ RYTOT " -b‘

o

Risk Factor Violations

1
1 1 1
1 1
1
1
1 1
1 1 1
1 1
1 1
1
1
1 1 1 1

1 3 4 7 9 11 13

F F F
16 14 25 6 11 10

14 25 22 40 10 17 16

Approved source, wholesome, nonadulterated
Potentailly hazardous food meets temperature requirements during storage, preparation, display, service and t

transportation.
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Adequate facilities to maintain product temperature, thermometers provided.
Food protected during storage, preparation, display, service and transportation.

Handling of food minimized.

Toxic chemicals, storage, handling, dispensing, use.
Handwashing facilities provided, hands washed, clean.
Sanitization rinse (hot water - chemical)

Food-contact surfaces clean.

Hot and cold water under pressure, provided as required.
No cross connections, back siphonage, backflow.
Qualified Food Operator, Alternate, Training Program.
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