Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

OLD PORT SEA GRILL & RAW
BAR

REGULAR

2018-04-24

No

2-102.11.80).
(2)-(3).(27

Person In Charge could not respond
correctly to questions re ardingh
areas of knowledge dealing wit
employee health.

5-103.11.(B)

Insufficient hot water supply.

OLD PORT SEA GRILL & RAW
BAR

REGULAR

2018-10-30

No

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.

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.

4-204.112.(A)

Temperature measuring device not
properly located.

4-101.19

Nonfood contact surfaces of
equipment that requires frequent
cleaning not constructed of a
corrosion-resistant, nonabsorbent,
and smooth material.

4-201.11

Equipment and/or utensils are not
sufficiently durable.

6-202.11

Lights not shielded.

6-501.14.(A)

Ventilation not clean.

OLD PORT SEA GRILL & RAW
BAR

REGULAR

2019-04-30

No

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

4-903.11.(D)

Single-Service or Single-Use Articles
stored less than 6 inches off floor
using dollies, pallets, racks, or skids
not kept in closed packages

4-101.19

Nonfood contact surfaces of
equipment that requires frequent
cleaning not constructed of a
corrosion-resistant, nonabsorbent,
and smooth material.

6-501.12

The physical facilities are not clean.

6-101.11.(A)

Indoor surfaces are not proEerIy
constructed as to be smoot

durable, and easily cleanable or
constructed of nonabsorbent material
in areas of moisture.

OLD PORT SEA GRILL & RAW
BAR

REGULAR

2019-10-09

No

6-101.11.(A)

Indoor surfaces are not proEerIy
constructed as to be smoot

durable, and easily cleanable or
constructed of nonabsorbent material
in areas of moisture.

6-501.12

The physical facilities are not clean.

6-501.14.(A)

Ventilation not clean.

OLD PORT SEA GRILL & RAW
BAR

REGULAR

2021-12-15

No

3-302.11.(A).
(1).(A)

Raw Ready-to-Eat food not protected
from cross contamination from raw
animal foods during storage,
preparation, holding, or display.

4-601.11.(A)

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

3-501.13

Improper thawing.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Singlg-IServi(r:]e or6$in Ie-UsﬁeﬂArticIes
stored less than 6 inches off floor

4-903.11.(D) using dollies, pallets, racks, or skids N
not kept in closed packages.
Indoor surfaces are not proEerIy
constructed as to be smooth,
6-101.11.(A) durable, and easily cleanable or N
constructed of nonabsorbent material
in areas of moisture.
6-501.12 The physical facilities are not clean. N
6-501.16 Mops are not being properly stored. N
6-501.14.(A) Ventilation not clean. N
Equipment food-contact surfaces and
(B?J&B PORT SEAGRILL & RAW | peguLAR 2022-07-07 Yes 4-601.11.(A) utenﬁils are not clean to sight and C
touch.
Working containers used for storing
POISONOUS OR TOXIC
MATERIALS such as cleaners and
7-102.11 SANITIZERS taken from bulk C
supplies are not clearly and
individually identified with the
common name of the material.

} Temperature measuring device not
4-204.112.(A) properly located. N
Food not protected from
3-305.11 contamination during storage. N

) Improper between-use storage of in-
8-304.12 use utensils. N

Material used in construction of
4-101.11.(A) utensils or food contact surfaces of C
equipment is not safe.

} Equipment and/or utensils are not
4-201.11 sufficiently durable. N
4-601.11.(C) gllggfnood contact surfaces are not c
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N

Equipment food-contact surfaces and
(B?J&B PORT SEAGRILL & RAW | peguLAR 2023-07-24 No 4-601.11.(A) utenﬁils are not clean to sight and C
touch.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Utensils or equipment food contact
4-101.11.(D) surfaces not smooth / easily N
cleanable.
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N




