Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

POND TOWN PUB

REGULAR

2019-05-21

Yes

2-103.11.(B)

The Person in Charge did not ensure
that unnecessary persons were not in
the food areas.

2-102.11.SC).
2).(3).(17

Person In Charge could not respond
correctly to questions re ardin%;~I
areas of knowledge dealing wit
employee health.

3-501.17.(D)

Date marking system used at the
Eating Establishment does not meet
the criteria list in code.

4-302.12.(A)

Inadequate number of food
temperature measuring devices
provided.

6-501.111.(B)

Not routinely inspecting premises for
evidence of pests.

3-305.11

Food not protected from
contamination during storage.

4-302.14

No chemical test kit available.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

5-501.17

Covered receptacle not provided.
(Female use)

6-201.11

Floors, walls, and ceilings are not
smooth and easily cleanable.

6-501.114

The premises is littered / i
unnecessary equipment and articles
present.

6-501.16

Mops are not being properly stored.

POND TOWN PUB

FOLLOW_UP_
FULL

2019-07-09

No

2-102.12

No Certified Food Protection
Manager.

5-205.11.(B)

Hand washing facility being used for
other than hand washing.

3-501.17.(D)

Date marking system used at the
Eating Establishment does not meet
the criteria list in code.

3-305.11

Food not protected from
contamination during storage.

4-602.13

Non-food contact surfaces are not
cleaned at a frequency necessary to
preclude accumulation of soil
residues.

5-501.17

Covered receptacle not provided.
(Female use)

6-201.11

Floors, walls, and ceilings are not
smooth and easily cleanable.

POND TOWN PUB

REGULAR

2023-02-27

No

5-205.11.(B)

Hand washing facility being used for
other than hand washing.

5-202.12

Hand washing facility not properly
equipped/installed with hot water of
at least 100 F.

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.

6-501.111.(B)

Not routinely inspecting premises for
evidence of pests.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
~ Food Employees not wearing
2-402.11 effective hair restraints. N
Nlon—fogd cor}tact surfaces are not
) cleaned at a frequency necessary to
RS preclude accumulation of soil i
residues.
: Plumbing system not properly
5-205.15 maintained in good repair. 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.
6-303.11 Insufficient lighting provided. N
6-202.11 Lights not shielded. N
POND TOWN PUB FOLLOW_UP_ | 2023.04-07 No 3-501.16.(A).(2) | PHF not maintained at 41 F or less. | C
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
~ Not routinely inspecting premises for
6-501.111.(B) evidence of pests. 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.




