Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
SALTY BAY SEAFOOD 2.102.11.(C) PersonI In Charge could notd(espond
A7 -102.11.(C). correctly to questions regardin
TAKEOUT REGULAR 2018-07-26 No (2).(4-16) areas of knowledge dealing with food c
handling.
2.102.12 hNA%r%%rined Food Protection N
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
3-501.13 Improper thawing. N
Cold or hot holding not equipped with
?('504'112'(8)' integral or permanently fixed N
temperature measuring device.
Food not protected from
3-305.11 contamination during storage. N
Single selrvice/ scijnglekuse_itews
) improperly stored or kept in the
?CS)JOP"H'(A)' original package or stored by using N
other means that afford protection
from contamination until used.
4-302.14 No chemical test kit available. N
4-601.11.(C) (r;llggfnood contact surfaces are not c
Nlon-fogd cor}tact surfaces are not
} cleaned at a frequency necessary to
2 preclude accumulation of soil bt
residues.
Floors, walls, and ceilings are not
6-201.11 smooth and easily cleanable. N
S S 00 2102.11,(C) PersonI In Charge could notdr_espond
ALTY BAY SEAFOOD _na. -102.11.(C). correctly to questions regardin
TAKEOUT REGULAR 2022-08-03 Yes (2).(4-16) areas of knowledge dealing with food c
handling.
2.102.12 'l\\lﬂgr%%rg;ied Food Protection N
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
) Cold or hot holding not equipped with
?504'112'(8)' integral or permanently fixed N
temperature measuring device.
Inadequate number of food
4-302.12.(A) temperature measuring devices N
provided.
~ Not routinely inspecting premises for
6-501.111.(B) evidence of pests. c
Food not protected from
3-305.11 contamination during storage. N
Single selrvice/ scijnglekuse_iterr?s
) improperly stored or kept in the
?CS))OS.ll.(A). original package or stored by using N
other means that afford protection
from contamination until used.
4-302.14 No chemical test kit available. N
4-601.11.(C) 21221;100(1 contact surfaces are not c
Refuse areas and enclosures not
5-501.115 maintained free of unnecessary items | N
or not kept clean.
Floors, walls, and ceilings are not
6-201.11 smooth and easily cleanable. N
6-501.12 The physical facilities are not clean. N




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
6-501.14.(A) Ventilation not clean. N
SALTY BAY SEAFOOD No Certified Food Protection
TAKEOUT REGULAR 2022-08-25 No 2-102.12 Manager. N
Person In Charge could not respond
2-102.11.(C). correctly to questions regardin c
(1).(4-16) areas of knowledge dealing with food
handling.
4-302.14 No chemical test kit available. N
Refuse areas and enclosures not
5-501.115 maintained free of unnecessary items | N
or not kept clean.
6-501.12 The physical facilities are not clean. N




