Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
ANDROSCOGGIN BANK Hand washing facility not properly
REGULAR 2019-11-27 No 5-202.12 equipped/installed with hot water of N
COLISEE
at least 100 F.
Raw Ready-to-Eat food not protected
3-302.11.(A). from cross contamination from raw N
(2).(A) animal foods during storage,
preparation, holding, or display.
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
Food Employee wearing jewelry on
2-303.11 their arms or hands. N
4-101.16 Unacceptable use of sponges. N
Clean equipment and utensils not
4-903.11.(B) stored by being covered/ inverted/ or | N
self draining.
4-302.14 No chemical test kit available. N
0SCOGG 2.102.11,(C) PersonI In Charge could notdr_espond
ANDR IN BANK 10. -102.11.(C). correctly to questions regardin
COLISEE NEWOWNER 2020-10-28 No (2).(4-16) areas of knowledge deaﬁng with food c
handling.
6-501.12 The physical facilities are not clean. N
The Colisee NEWOWNER | 2023-08-25 No 6-301.14 DI T SILTERYS M9 SIOVEel 0y
: employee hand sink or lavatory.
6-202.15 Outer openings are not protected N

from the entry of insects or rodents.




