
Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity

BOOTHBAY REGION HIGH 
SCHOOL REGULAR 2018-11-01 No 3-403.11.(A) PHF not properly reheated to 165 F 

for 15 seconds for hot holding. C

6-501.114
The premises is littered / 
unnecessary equipment and articles 
present.

N

BOOTHBAY REGION HIGH 
SCHOOL REGULAR 2019-10-31 No 6-301.14 Hand wash signage not provided for 

employee hand sink or lavatory. N

4-302.12.(A)
Inadequate number of food 
temperature measuring devices 
provided.

N

4-602.13
Non-food contact surfaces are not 
cleaned at a frequency necessary to 
preclude accumulation of soil 
residues.

N

BOOTHBAY REGION HIGH 
SCHOOL REGULAR 2021-11-02 No 3-305.11 Food not protected from 

contamination during storage. N

5-103.11.(B) Insufficient hot water supply. C

BOOTHBAY REGION HIGH 
SCHOOL REGULAR 2023-06-08 No 4-903.11.(D)

Single-Service or Single-Use Articles  
stored less than 6 inches off floor 
using dollies, pallets, racks, or skids 
not kept in closed packages.

N

4-502.11.(A) Utensils not maintained. N

4-301.12.(A)
A manual ware washing sink with at 
least three compartments not 
provided.

N

BOOTHBAY REGION HIGH 
SCHOOL REGULAR 2024-03-29 No 3-501.16.(A).(2) PHF not maintained at 41 F or less. C

4-301.12.(A)
A manual ware washing sink with at 
least three compartments not 
provided.

N

6-101.11.(A)

Indoor surfaces are not properly 
constructed as to be smooth, 
durable, and easily cleanable or 
constructed of nonabsorbent material 
in areas of moisture.

N

6-501.11 The physical facilities are in disrepair. N


