Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Multiuse food contact surfaces are
O LY REGULAR 2020-11-17 No 4-202.11 not properly designed and c
constructed.
Hand cleanser not available at hand
MAINELY LOCAL YOLKS REGULAR 2022-09-07 No 6-301.11 wash sink or lavatory. N
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.
6-501.16 Mops are not being properly stored. N
6-303.11 Insufficient lighting provided. N




