Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
MILLBROOK TAVERN REGULAR 2022-11-22 No 5-203.11 R c
} Hand wash signage not provided for
6-301.14 employee hand sink or lavatory. N
6-501.11 The physical facilities are in disrepair. | N
6-501.12 The physical facilities are not clean. N
6-501.17 ﬁct))gpsrbent materials being used on N
LAY } Hand wash signage not provided for
MILLBROOK TAVERN NEWOWNER 2023-01-11 Yes 6-301.14 employee hand sink or lavatory. N
Different types of Raw animal foods
are not stored in a way to prevent
3-302.11.(A).(2) | cross contamination with each other C
during storage, preparation, holding,
or display.
Food subject to cross-contamination
3-302.11.(A).(4) | from dirty and unsanitized equipment | N
or utensils.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Refrigerated, Ready-to-Eat PHF
|ngr%d|er:jt or orélgn therleof thgt is
combined with additional ingredients
3-501.17.(C) or portions of food has not retained a e
date marking of the earliest prepared
or first-prepared ingredient.
Containers of POISONOUS OR
7.101.11 TOXIC MATERIALS and PERSONAL |
: CARE ITEMS do not bear a legible
manufacturer's label.
} Temperature measuring device not
4-204.112.(A) properly located. N
Food not protected from
3-305.11 contamination during storage. !
5-103.11.(B) Insufficient hot water supply. C
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.
6-501.11 The physical facilities are in disrepair. | N
6-501.12 The physical facilities are not clean. N
Raw Ready-to-Eat food not protected
THE BETHEL INN RESORT FOLLOW_UP_ 2023-03-02 No 3-302.11.(A). from cross contamination from raw N
MILLBROOK TAVERN FULL 2).(A) animal foods during storage,
preparation, holding, or display.
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
6-501.111.(B) Not routinely inspecting premises for c
B evidence of pests.
Food not protected from
3-305.11 contamination during storage. N
) Eating utensils not properly handled,
4-904.11.(B) displayed, dispensed. N
6-501.12 The physical facilities are not clean. N




